
ANTIPASTI

Meatballs al Forno  toast, herb butter  ·  24

Roasted Chicken Salad  Napa cabbage, olives, grain mustard  ·  26

Shrimp Caesar Salad  anchovy croutons, Parmigiano-Reggiano  ·  30

Nancy’s Chopped Salad  iceberg lettuce, radicchio, red onion, provolone, 
salami, cherry tomatoes, ceci, oregano vinaigrette  ·  30

Mozza Caprese  basil pesto, roasted tomato  ·  28

Mozzarella di Bufala  Prosciutto di Parma  ·  34

Burrata di Puglia  leeks,  fett’unta  ·  68

  Burrata  crispy garlic, chilli, anchovy,  toast  ·  34

PASTA

Tajarin  black winter truffle  ·  72  

Chitarra all'Aglione  cherry tomato, garlic  ·  28

Rigatoni alla Vodka  ·  34

Agnolotti veal, chicken & pork, Barolo sauce  ·  40

Spaghetti  ragú Bolognese  ·  32

Maltagliati  duck ragú   ·  34

3- COURSE SET LUNCH  ·  52
All discounts are not applicable to this menu.

ANTIPASTI
choose one

Mozza Caprese  basil pesto, roasted tomato 
Meatballs al Forno  toast, herb butter

~
SECONDI 

choose one

Rigatoni alla Vodka  burrata  (pasta) 
Spaghetti  ragú Bolognese (pasta)

Margherita  mozzarella, tomato, basil (pizzette)
Funghi Misti  taleggio, thyme, Grana Padano (pizzette)

Meat Lover  +5  
fennel sausage, salame, bacon, guanciale, tomato, mozzarella (pizzette)

~

DOLCI
choose one

Gelato of the Day
Butterscotch Budino + 5

caramel sauce, crème fraiche, Maldon sea salt

ADD ON BEVERAGE  ·  15
Sommelier's Wine of the Day (white/red) 

120ml pour
 Aperol Spritz  Aperol, Gin, Juniper, Citrus, Prosecco

Mozza Negroni  Gin, Strawberry infused Campari, Rosso Vermouth

Beer on Tap  ·  13

NON-ALCOHOLIC BEVERAGE  · 12

Citron Burst
Cucumber, Yuzu, Lychee, Citrus, Fever Tree Soda

Tropical Strike
Mango, Pineapple, Passion Fruit, Citrus, Crawley’s Orgeat Syrup

PIZZA

Meat Lover  fennel sausage, salame, bacon, pancetta, tomato, mozzarella  ·  45

Fennel Sausage  panna, mozzarella, red onion, scallion   ·  40   

Prosciutto  mozzarella, tomato, arugula  ·  40 

Napoletana  anchovy, capers, olive, tomato  ·  40

Margherita  mozzarella, tomato, basil  ·  34

Funghi Misti  taleggio, fontina, thyme, Parmigiano-Reggiano  ·  36

Aglio Olio  mozzarella, fontina, chili, parsley  ·  32

Bianca  fontina, mozzarella, sottocenere, sage  ·  34

SECONDI

Grilled Chicken Diavola  marinated pepper,  scallions  ·  50

Grilled Iberico Pork  fennel sambuca  ·  76

Short Ribs Brasato celeriac purée, horseradish gremolata  ·  52

OP Ribeye  horseradish, potato  ·  28  per 100 gms 
 (kindly check the weight with your server)

CONTORNI

Grilled Broccolini  spicy aioli, peanut ·  18

Brussels Sprouts  sherry vinaigrette, anchovy dressing, 
cranberries  ·  18

Kindly inform your server if you have any food allergies or intolerances before ordering

All prices are in Singapore dollars and subject to service charge and prevailing GST


