
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.

A ROMAN 

EASTER
A ROMAN 

EASTER

iniziare

steak tartare with pecorino white caviar by bottega di carna 
beef rump | profumo del chianti salt | topinambur | pecorino white caviar 

 
suppli al telefono by fortuna 

suppli al telefono | rice croquette | san marzano tomato | mozzarella 
 

PRINCIPALE 
 

trippa alla romana by fortuna 
 beef tripe | honeycomb | san marzano | pecorino 

cacio e pepe by fortuna 
spaghetti | black pepper | served from the cheese wheel

wagyu striploin by bottega di carna 
wagyu striploin | bagna cauda | parmigiano carrot puree | salt-baked banana shallot 

 
DOLCE 

 

bird nest by bottega di carna 
70% dark choc mousse | mascarpone espuma | carrot sponge 

coffee syrup | baked kataifi

19 April (sat), from 7pm
with optional wine pairing


