
Oven-baked sliced eggplant layered
with mozzarella, parmesan cheese
and tomato sauce

Vegetarian Contains Pork

Fresh soft Burrata cheese
served with Parma ham

Parmigiana di
Melanzane $18

Burrata fresca
di Andria 
Fresh soft Burrata cheese served with
mixed salad and cherry tomatoes

$23
$30

$18
Deep-fried squid rings served
with tartar sauce

$23
Thinly sliced raw beef tenderloin served
with parmesan cheese, croutons and a
drizzle of olive oil.

Carpaccio di Manzo Fritto di
Calamari 

Burrata e
Prosciutto 

Insalata Caprese
Sliced mozzarella cheese
served with fresh sliced tomatoes
and pesto sauce

$20

APPETIZER

#ROSSOVINOSG

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

Selection of Italian cold cuts and five premium
Italian cheeses served with condiments and nuts

$35

Antipasto all' Italiana

Pane all' Aglio

Homemade grilled bread
with garlic butter

$12

Tris di Bruschetta

Assortment of bruschetta
Bruschetta with fresh diced tomato
Bruschetta with taleggio and truffle
Bruschetta with diced tomato, olives and goat cheese

$16



Romaine lettuce, grilled chicken,
croutons and shaved parmesan
cheese served with Caesar dressing

Mixed seafood soup
served with toasted bread

Vegetarian Contains Pork

Insalata di Cesare

$19

Minestrone
Traditional vegetable soup
with half penne and croutons

$17 $24

$19
Romaine lettuce, tomatoes,
cucumbers, Kalamata olives,   
 red onions, feta cheese,
bell peppers and lemon dressing

$22
Wild rocket salad with freshly sliced
pears, gorgonzola cheese,
caramelized walnuts
and balsamic reduction dressing

Insalata Pere
e Gorgonzola

Insalata 
Rosso Vino

Zuppa di Mare

Insalata Verde
Romaine lettuce with cherry tomatoes,
black olives and lemon dressing

$14

SALAD & SOUP

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

French fries

SIDE DISH

$11
Patatine fritte 

$11
Puré di Patate al Tartufo  

Truffle mashed potatoes

Patate arrosto

Oven-roasted potatoes

$12
Sautéed assorted mushroom

$13
Funghi alla Provenzale  

#ROSSOVINOSG



Vegetarian Contains Pork

Oven-baked potato pasta in
tomato sauce with mozzarella cheese

Cavatelli pasta in red
wine pork ragout sauce

Gnocchi alla
Sorrentina  

$25

Lasagna

Layers of pasta in Bolognese sauce
with mozzarella cheese
and béchamel

$28

$29

$29
Fettuccine in fresh basil Italian
pesto with prawns and cherry
tomatoes

$27
Fettucine in slow-cooked
minced beef Bolognese sauce
with parmesan cheese

Fettucine Bolognese  

Fettuccine con
Gamberetti,
Pomodorini e Pesto fresco 

Cavatelli al Ragú di Maiale
In salsa di Pomodoro   

HOME-MADE PASTA

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$31
Ravioli stuffed with spinach and
ricotta cheese in saffron cream
sauce with prawns

Ravioli con Gamberi in crema
allo Zafferano

#ROSSOVINOSG



Spaghetti in tomato sauce
with fresh basil leaves

Risotto ai Funghi
Porcini e Gamberi 

Angel hair pasta in lobster bisque
crab meat sauce

Spaghetti al
Pomodoro  

$24

Spaghetti alla
Pescatora 

Spaghetti in light tomato sauce
with mixed seafood

$31 $32

$30
Penne in porcini mushroom and
truffle sauce 

$27
Spaghetti in light cream sauce with
egg, bacon, parmesan cheese and
fresh black pepper

Spaghetti Carbonara Penne al Tartufo e
Funghi Porcini 

Capellini al Granchio e
bisque di Aragosta  

Spaghetti Aglio,
Olio e Peperoncino

Spaghetti tossed in extra virgin
olive oil with garlic and chopped
chili 

$22

PASTA

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

Italian carnaroli rice with porcini
mushroom and prawns

$32

Risotto
alla Pescatora  

Italian carnaroli rice
in light tomato sauce
with mixed seafood

$32

RISOTTO

Vegetarian Contains Pork Spicy

#ROSSOVINOSG



Penne in tomato sauce
and fresh basil leaves

Vegetarian Contains Pork Spicy

Penne in crab meat sauce
with lobster bisque

GF Penne al
Pomodoro Fresco 

$29

GF Penne alla
Pescatora 

Penne in light tomato sauce
with mixed seafood 

$34

$34

$31
Penne in pesto sauce with sun-dried
tomatoes and parmesan cheese

$30
Penne in slow-cooked
minced beef tomato sauce
with parmesan cheese

GF Penne alla
Bolognese 

GF Penne al Pesto Fresco  

GF Penne al Granchio
e Bisque di Aragosta

GF Penne Aglio,
Olio e Peperoncino

Penne with garlic and chopped chili
tossed in extra virgin olive oil

$27

GLUTEN FREE PASTA

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

GF Penne Carbonara 

Penne in light cream sauce with egg,
bacon, parmesan cheese and fresh
black pepper

$32
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Filetto di Salmone
alla Griglia

Char-grilled Australian
angus beef tenderloin on truffle
mashed potatoes served with
asparagus, sautéed mushrooms.

Cotoletta di Pollo
alla Pizzaiola

Pan-seared breaded chicken breast
topped with Mozzarella cheese and
tomato sauce served with salad and
fries

$30

$46

$40
Slow-cooked lamb shank on
fresh mint sauce served with
vegetables and creamy
pumpkin sauce

Stinco d'Agnello con verdure
servito con salsa alla Menta
su crema di Zucca 

Filetto di Manzo
alla Griglia 
(200 gms)

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$40

Char-grilled Australian
angus beef sirloin steak
served with roasted potatoes,
sautéed mushrooms and
truffle duxelles sauce

Bistecca Tartufata
(200 gms) 

MEAT

Char-grilled Norwegian salmon fillet
served with roasted potatoes
and seasonal vegetables

$37
Branzino alla Toscana  

Stewed seabass fillet served with
cherry tomatoes, basil leaves and
premium black olives

$36

FISH
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Tomato sauce,
mozzarella cheese and basil leaves

Margherita

Tomato sauce,
mozzarella cheese,
anchovies, capers and oregano

Napoletana 

Tomato sauce, mozzarella cheese
and beef pepperoni salami

$22

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$16
Homemade focaccia bread with
side of marinated mix olives

Focaccia con
Misto di Olive

PIZZA

$25

Tomato sauce, mozzarella cheese,
eggplant, zucchini, corn and
mushroom

$28
Vegetariana 

$27
Diavola

$27
Tomato sauce,
mozzarella cheese,
grilled chicken, oregano,
and chili flakes

Polletto Piccante

Vegetarian Contains Pork Spicy
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Vegetarian Contains Pork

Tomato sauce, mozzarella cheese,
pork ham, mushrooms
and sliced boiled eggs

Capricciosa

Tomato sauce,
mozzarella cheese,
mixed seafood and garlic

Frutti di Mare

Tomato sauce, mozzarella cheese,
Parma ham and wild rocket salad

$29

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$29
Tomato sauce, mozzarella
cheese, pork ham, mushrooms,
black olives and artichokes

Quattro Stagioni 

PIZZA

Pizza Burrata

Tomato sauce, mozzarella cheese,
freshly-chopped tomatoes and burrata

$32 $34

Five kinds of cheeses: mozzarella,
gorgonzola, parmesan, pecorino
and mascarpone

$32
Cinque Formaggi

$34

Prosciutto Crudo
e Rucola 

$32
Folded pizza stuffed with tomato sauce,
mozzarella, pork ham and mushrooms

Calzone Rosso Vino
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Italian Gelato 

Italian milk pudding topped with a
choice of orange or raspberry sauce

Tiramisú

Traditional dessert made with
ladyfinger biscuits layered
with mascarpone cheese and
espresso coffee

$18

$16

$20
Chocolate lava cake with vanilla
gelato and gooseberry

Torta Lava con Gelato
alla Vaniglia

Panna Cotta

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$19
Traditional Italian cream pie topped
with homemade citrus jam
served with chocolate gelato

DESSERT

$12
A scoop of vanilla ice-cream
topped with espresso coffee

Affogato

$13
Lemon sorbet

Sorbetto
al Limone 

$8
Choice of vanilla, chocolate
and strawberry

#ROSSOVINOSG

Torta agli Agrumi
di Sicilia



Option of:
Butter and cheese
Bolognese
Tomato sauce

Mini Margherita

$15

$12

$10

Patatine Fritte

Penne

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

$11

Crocchette di Pollo

KIDS MENU

$16

Gluten-free Penne
Option of:
Butter and cheese
Bolognese
Tomato sauce

KIDS BEVERAGE

Milkshakes | $10

Vanilla

Chocolate

#ROSSOVINOSG

Margherita pizza French fries

Chicken nuggets



Waters | $5.50 1/2L | $10 1L
San Pellegrino - Sparkling

Acqua Panna - Still

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

BEVERAGES

Juice | $6
Apple

Cranberry

Lime

OrangeMocktails | $12
Mint Lemonade

Virgin Mojito

Lemon Lime Bitter
Soft Drink | $6
Coke

Coke Zero

Sprite

Ginger Ale

Tonic Water

Iced Lemon Tea

Soda Water

Hot Tea | $7
Peppermint

English Breakfast

Chamomile

Earl Grey

Coffee

Espresso | Ristretto | $5

Macchiato | $6

Long Black | $6 

Double Espresso | $7

Cappuccino | $7

Flat White | $7

Iced Coffee | $7

Iced Latte | Iced Cappuccino| $8
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Prices are in SGD, subject to 10% service charge and prevailing government taxes.

BEERS

International Beers 

Erdinger (50cl) | $16 

Menabrea | $14

Nastro Azzurro | $14

Corona | $13

Kronenburg Blanc | $13

Cider | $14

Somersby Apple Cider 

Draught          Glass | Pint

 Tiger

Heineken

Guinness

$11.50 | $16.50

 $12.50 | $17.50

$13.50 | $18.50

COCKTAILS

Rome | $20

Bourbon, Prosecco, Peach Purée,

Lemon Juice, Simple Syrup

and Peach Liqueur
 

Naples | $20

Rum, Prosecco, Orange Marmalade,

Lemon Juice, Earl Grey Syrup and

Egg White
 

Florence | $20

Tequila, Prosecco, Grapefruit Juice,

Lime Juice and Agave Syrup
 

Venice | $20

Gin, Prosecco, Lemon Juice,

Simple Syrup, Mint Leaves

and Cucumber Slice
 

Spritz | $18

Aperol, Prosecco, Soda water

and Orange wedge
 

Negroni | $18

Campari, Gin, Sweet Red Vermouth

and Orange peel

*International cocktails are available upon request
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Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

RED WINE

Tareni IGT (Nero d'Avola) Sicily, Italy 2021 |  $14 | $65
Ruby red in colour, intense with hints of fresh red fruit.

Doppio Passo IGT (Primitivo) Puglia, Italy 2021 | $15 | $70
Deep ruby red. Smooth and rich black berries and ripe plum.

Chianti Podere della Filandra DOCG (Sangiovese)
Tuscany, Italy 2021 | $16 | $75

Intense and clean with rich floral notes. Smooth and refreshing.

Amarone Satinato DOCG (Amarone blend)
Veneto, Italy 2018 | $22 | $105

Deep ruby red in colour. Peach blossoms, violets, raspberry and mint on the nose. 

Recommended by the Sommelier

Il Ponte Balto IGT (Cabernet Sauvignon, Shiraz)
Tuscany, Italy 2019 | $17 | $78

Ruby red in colour, intense perfume with harmonic and complex structure.

Carlo Pellegrino Tripudium IGT (Nero d'Avola)
Sicily, Italy 2019 | $79

Warm, soft with pulpy and silky tannin for a balanced and lasting finish.

Notturno Dei Calanchi IGP (Pinot Noir)
Umbria, Italy 2018 | $18 | $85

Luminous ruby red with scents of small red berry fruit. Refined and elegant.

#ROSSOVINOSG

Fratelli Giacosa Barbaresco DOCG (Nebbiolo)
Piedmont, Italy 2018 | $98

Raspberry jam, leather, moist soil and a balsamic note. The medium-bodied structured
palate offers dark cherry, anise and dried herb set against dusty tannins.



Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

RED WINE

Zymé Valpolicella Classico Superiore (Amarone Blend)
Veneto, Italy 2018 | $125

Masseria Borgo dei Trulli Liala (Negroamaro)
Puglia, Italy 2018 | $118

Deep and intense red-purple colour; rich and complex aromas, with notes of red fruits
such as redcurrant, cherry, and black cherry. A full-bodied wine, soft and harmonious.

Recommended by the Sommelier

Costasera Amarone della Valpolicella Classico
DOCG(Corvina, Rondinella, Molinara) 

Veneto, Italy 2019 | $168

Collosorbo Brunello di Montalcino DOCG (Sangiovese)
Tuscany, Italy 2017 | $140

Notes of wild cherries, smoke, tar, underbrush new leather, licorice and spices. This dark,
inward, yet mid-weight Brunello has excellent length on the palate and fine overall balance.

 

Zymé Kairos IGP (15 grape varieties)
 Veneto, Italy 2019  | $240

Renato Ratti Barolo "Marcenasco" DOCG (Nebbiolo)
Piedmont, Italy 2018 | $190

The bouquet brings us a medley of red and purple fruits with some ripe blackberry and
plum. It shows a hint of pretty cherry sweetness with spice, tobacco and candied licorice.

An impression of enfolding richness and complexity. Fruit, spices, and higher alcohol
alternate with fruit marmalade and forest floor, followed by pipe tobacco, cinnamon,

nutmeg and clove.

#ROSSOVINOSG

Red wine full bodied and intense, with pleasant notes of ripe soft red cherry.
Left to ferment a second time on the skins of Amarone for 14 days.

Proud, majestic, complex and exuberant: this is Masi's gentle giant. A benchmark for
the Amarone category

https://www.vivino.com/wineries/masseria-borgo-dei-trulli
https://www.vivino.com/wineries/renato-ratti


Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

WHITE WINE AND ROSÉ

Tareni IGP (Inzolia) Sicily, Italy 2021 | $14 | $65
Straw yellow with greenish reflections. Delicate, fruity and floral.

Terre Di Ala IGP (Sauvignon Blanc, Semillon)
Umbria, Italy 2020 | $16 | $75

Intense tropical fruit bouquet. Pleasantly fresh and smooth aftertaste.

Rosé Rosa Del Golfo IGP (Negramaro) 
 Puglia, Italy 2021  | $16 | $75

Brilliant Rose colour with ruby red reflections, intense and persistent bouquet with
notes of cherry, rose and pomegranate. Good body, fresh and balanced.

Falesia IGP (Chardonnay) Umbria, Italy 2021 | $80
Grand white wine with a scent of citrus fruit and white flowers, of a neat palate,

rich and taut, with slightly aromatic floral notes. 

Recommended by the Sommelier

Pinot Grigio La Tunella DOP (Pinot Grigio)
Friuli, Italy 2021  | $18 | $85

Fruity and fragrant nose evoking aromas of warm bread crust and
intense perfume of acacia blossom and ripe tropical fruit.

Vie di Romans, Piere Sauvignon DOC (Sauvignon Blanc)
Friuli, Italy 2021 | $118

Intense and complex, with perfumes of tropical fruit, pineapple and peach,
delicate hints of citrus peel and pleasant memories of anise and elderberry.
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Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

SPARKLING WINE & CHAMPAGNE

Zardetto Prosecco Extra Dry DOC (Glera)
Veneto, Italy | $14 | $65

Bright apple and pear scents combined with fruity notes.

Moscato d'Asti Scanavino DOCG (Moscato)
Piedmont, Italy 2021 | $14 | $65

Straw yellow, aromatic scents of white flowers, peaches and candied fruit.

Champagne Bauget-Jouette Carte Blanche Brut
(Pinot Noir, Chardonnay, Pinot Meunier)

Champagne, France | $23 | $115

Plenty of ripe strawberries and wild raspberries on the nose here. Really attractive and
vibrant in the mouth with fresh wild strawberries. It also shows a fleshy,

fresh-fruit texture.

Recommended by the Sommelier

#ROSSOVINOSG

Berlucchi Franciacorta Brut DOCG (Chardonnay, Pinot Noir)
Lombardy, Italy | $89

Crisp, rich, and elegant, fairly lengthy and with lovely depth.
It releases generous fragrances of apple, pear and citrus.

https://winedelivery.sg/product/bauget-jouette-carte-blanche-brut-nv/


Prices are in SGD, subject to 10% service charge and prevailing government taxes.

SPIRITS

Vodka (shot | bottle)

Smirnoff Red | $10 | $150

Belvedere | $13 | $195 

Grey Goose | $13 | $195

Rum (shot | bottle)

Bacardi | $11 | $165 

Myer's | $12 | $175

Captain Morgan | $12 | $175

Gin (shot | bottle)

Gordon's | $12 | $180 

Bombay Sapphire | $14 | $210 

Piu Cinque| $15 | $225

Hendrick's | $17 | $255

Tequila (shot | bottle)

Jose Cuervo | $11 | $165

Patron Silver | $14 | $210

WHISKEY

Hibiki 12 years | $18 | $275

Glenmorangie 10 years | $15 | $225

Glenlivet 12 years | $15 | $225

Chivas Regal 12 years| $14 | $210

Monkey Shoulder | $15 | $225

Black Label | $12 | $180

Jack Daniel's | $14 | $205

Maker's Mark | $14 | $205

Jim Beam | $13 | $195

Jameson | $13 | $195

COGNAC

Martell Cognac | $17 | $255

All bottles come with choice of 4 soft drink mixers

(shot | bottle)

(shot | bottle)
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