
*All prices are in sgd and subject to 10% service charge and 9% gst

antipasti
pappardelle white ragu  32
white bolognese, guanciale & veal

conchiglie crab 35
crab, trout roe & bisque

gramingna alla pistachio 28
pistachio , lemon & burrata

orecchiette 32
pork sausage, broccoli & chili 

mazara red prawn risotto 42
mazara red prawn , chili & shellfish broth

seaweed risotto 28
seaweed risotto, mushroom & pinenuts

japanese sea bream 52
sundried tomato, burnt butter & lemon 

roasted half chicken 36
pumpkin , hazelnuts & jus

grass-fed rib eye 500g 85
 burnt onion sauce  & beef fat potatoes

iberico pork rib eye 400g  58
spiced pumpkin & charred corn

1/4 roasted suckling pig 89
tomato relish & slaw
(45 mins waiting time) 

pickled mussels  22
ricotta & chili

tuna tartar, piquillo peppers  26 

fried calamari & spicy ketchup  24

seared scallops & crispy ham  30

octopus, peppers & charcoal  35

organic peppers & smoked eel  17
aged balsamic & sour dough

burrata, tomatoes & basil  30

tigelle  20
lardo & truffle honey 

tigelle  20
mortadella, stracciatella & pistachio

beef tartare (4pcs)  26
bottarga creme & shallots

frico  24 
potato, cheese pancake  & prosciutto

pastrami  sandwich  26

iberico pork belly (4pcs)  28
flatbread & hot sauce  

veal tongue, tuna & herbs  26
 
bone marrow  30
oxtail & sour dough 

cauliflower & bonito butter  22 

organic asparagus 26
straciatella & basil

cabbage & macadamia tahini  20

Chef's Table Experience  98pp
Designed for communal enjoyment, offering a delectable

array of dishes curated by Chef  to be savoured together by
the entire table

fresh pasta secondi



drew’s tiramisu  16
coffee, mascarpone & chocolate 

amalfi lemon tart 20
& pistachio gelato

cannoli (4 pcs)  12
ricotta & pistachio 

gold’n gaytime  18
chocolate ganache, honeycomb
salted caramel ice cream 

pistachio affogato 14

archie rose  19

aberlour double cask 12yr  22

ardbeg 10 yr  28

ledaig 18yr  60

aberfeldy  21 yr  46

dalmore cigar reserve  38

macallan  15yr  45

house made limoncello  14

kopke, Fine Ruby Port  12

kopke, 20 Year Old Tawny Port  16

josefina  14

armagnac  14

*All prices are in sgd and subject to 10% service charge and 9% gst

“Become a Cenzo insider,
                                               scan to join for VIP benefits”

dolce single malt digestives


