
INIZIARE

SARDE IN SAOR 
Sweet & Sour Sardine, Raisin, Pine nut, Onion, Ciabatta 

 

battuta con tartuto 
beef battuta, black truffle, bone marrow, tendon cracker 

 

COTECHINO 
green Lentils, potatoes

 

 
PRINCIPALE

ORECCHIETTE CON RAGÙ DI MAIALE 
Orecchiette Pasta, Spicy Pork Sausage, Spinach

dentice 
wild caught snapper, jerusalem artichoke, fish bone jus, asparagus

COSTATA DI MANZO 
Black Angus Rib-Eye, Carrot Puree, Broccolini, Chocolate Wine Jus

DOLCE

BERRY NOIR SYMPHONy 
Dark Chocolate Mousse, Raspberry, Cremeux, Macadamia Crunch, Meringue Dots 

Paired with: tenute rossetti vin santo del chianti doc, italy $18

Dario Cecchini @BOTTEGADICARNA
SINGAPORE

Kindly inform us of any allergies or dietary needs.       Our homemade dishes may contain trace ingredients.     
Prices subject to 10% service fee & GST.

menu 
FESTIVO

MENU 

FESTIVO

festive dinner menu 
3-course $98


