
BOCCONI
ITALIANI
Chef de Cuisine Armando Aristarco 
invites you to experience a series of 
tantalising modern Italian bites that 
embody traditional Italian flavours.

ANTIPASTI	 11.00

FOCACCIA, MORTADELLA, RICOTTA  
E TARTUFO     P 
Toasted Focaccia, Mortadella, Ricotta Cheese, Black Truffle

PROSCIUTTO E MELONE     P  GF 
Parma Ham, Rock Melon

PIZZA FRITTA, SCAROLA E MERLUZZO     S 
Deep-fried Pizza Dough, Escarole, Cod Flakes

TONNO, BOTTARGA E ZUCCHINE     GF 
Marinated Tuna, Bottarga, Fresh Zucchini

BURRATA, ASPARAGI E CAVIALE     GF 
Burrata Cheese, Crunchy Asparagus, Caviar

ARANCINO SICILIANO 
Crispy Rice Ball, Beef Ragu, Mozzarella

SECONDI	 15.00

SPIGOLA E PANZANELLA 
Pan-seared Seabass Fillet, Tuscan “Panzanella” Salad

CALAMARI, FINOCCHI E LIMONE     GF 
Grilled Squid, Shaved Fennel, Lemon Citronette

UOVO, PARMIGIANO, FAVA E TARTUFO     GF   V 
Organic Egg, Parmigiano Reggiano, Fava Beans, 
Shaved Black Truffle

BRASATO DI MANZO AL NEBBIOLO     A 
Braised Beef, Nebbiolo Wine Reduction

PALERMITANA DI MAIALE     P 
Breaded Pork Loin, Eggplant Caponata

POLLO ALLA CACCIATORA     GF 
Braised Chicken, Bell Peppers, Mushrooms, Tomato Gravy

PRIMI	 13.00

RISOTTO, ZAFFERANO E GUANCIA     A 
Carnaroli Risotto, Saffron, Braised Beef Cheek

SPAGHETTI VONGOLE 
Spaghetti, Clams, Parsley

GNOCCHI E ASTICE 
Potato Gnocchi, Poached Boston Lobster

POMODORO E MOZZARELLA     GF 
Chilled Roma Tomato Soup, Mozzarella

ZITI E AGNELLO     A 
Ziti Pasta, Lamb Ragu

LASAGNA ALLA GENOVESE     V 
Basil Pesto, Parmigiano Reggiano, Mozzarella

DOLCI	 11.00

TIRAMISU     A   V   
Espresso, Mascarpone Cream, Lady Finger Biscuits

CANNOLI SICILIANI     V 
Fried Pastry Dough, Ricotta Cheese

CROSTATA DI FRAGOLE     V 
Strawberries, Custard, Lemon Zest

FROMAGGI ITALIANI DEL GIORNO     GF   V 
2 Artisanal Italian Cheeses of the Day

5 Bocconi 
2 Antipasti 
1 Primo 
1 Secondo 
1 Dolce 
 

57.00

7 Bocconi 
2 Antipasti 
2 Primi 
2 Secondi 
1 Dolce 
 

77.00

9 Bocconi 
3 Antipasti 
2 Primi 
2 Secondi 
2 Dolci 
 

97.00

If you have any food allergies or food intolerances, please inform our service staff.  
All prices are in Singapore dollars, subject to 10% service charge and prevailing government taxes of 7%.

Vegetarian            Pork            Alcohol            Gluten-free            BAP Certified Sustainable 


