GASTROMONTHI

MICHELIN GUIDE - SINGAPORE

DOLCE VITA {O

Dinner Menu

Scallop
Carpaccio with Radish
Salsa Vergine and Aromatic Herbs

Fagottelli
Stuffed with Eggplant Parmigiana
Confit Tomato and Smoked Scamorza

Brasato
Overnight Braised Angus Beef
Leek Confit, Mushed Potatoes, Black Truffle Sauce

Tortino al Cioccolato
Chocolate Chiboust, Confit pear
Salted Caramel Ice Cream

MICHELIN Guide's Point of View

g The poolside location adds to the appeal of this bright Italian restaurant - the

perfect spot in which to enjoy the 'high life'. All regions of ltaly are represented
but there is a subtle southern slant; signature dishes include seafood soup and red
prawn spaghetti - around 80% of the ingredients are flown in from Italy. The
relaxing atmosphere and charming service make it a good choice for family
gatherings; weekend brunch is also popular.

Address

5 Raffles Ave, Level 5 Mandarin Oriental, Singapore 039797

TERMS & CONDITIONS:

1. Only diners with a valid confirmation email will be entitled to the GastroMonth dining experience at the stated date and time 2.
Payment must be completed to secure your seats 3. For changes in reservation, please email info@gastromonth.com 4. No change
in reservation can be made less than 72 hours prior to dining 5. No exchanges or refunds on GastroMonth tickets will be made under
any circumstances 6. Seats will be allocated at the restaurant's discretion and may be subjected to change without prior notice 7.
All transactions are subjected to charges, conversions and fees imposed by your card issuing bank. The local currency rate indicated
is approximate at the time of publishing 8. Any additional food or beverages beyond the GastroMonth menu and that are consumed

at the restaurant will be charged by the restaurant directly



