
FESTIVE SET LUNCH
3-COURSE $38

Service charge and prevailing government taxes not included. 
Prices are in SGD.

APPETIZERS

4-COURSE $48 [2 APPETIZERS,1 MAIN,1 DESSERT]

ZUPPA DI ZUCCA [V]  
Butternut soup, maltagliati, toasted seed 
& nuts

BURRATINA +$9 [V]   
Burratina cheese, candied tomato & basil,
pistachio pesto

FEGATO GRASSO +$12
Pan seared foie gras, chestnut veloute,
chicken jus

CARPACCIO DI SALMONE  +$9 
Salmon carpaccio, grapefruit pink pepper
smoked capsicum puree 

MAINS

LASAGNETTA AI FUNGHI [V]  
Mushrooms & ricotta lasagna,
Parmigiano Reggiano, hazelnuts 

RIGATONI MANCINI +$9
Tuna capers carbonara, charcoaled 
leeks & lemon

BRANZINO  
Grilled seabass, con�t swisschard,
sa�ron & orange cream

DESSERTS / COFFEE TEA

TORTA ALLE NOCI
Walnut to�ee tart, vanilla 
custard, persimmon

IL SOLO TIRAMISU +$6
Flu�y Mascarpone cream, co�ee 
savoiardi bisquit, cocoa crumble

CHEESE OF THE DAY+8
Selected cheese, orange compote
spiced walnuts, apricot

COFFEE/TEA
Peppermint, earl grey, english breakfast, chamomile
Americano, macchiato, espresso, cappucino, latte

PAIR WITH A GLASS [$14 EACH]

MENABREA BEER, HOUSE PINOT GRIGIO WHITE, HOUSE PRIMITIVO RED, PROSECCO

SoloRistoranteSG soloristorante www.soloristorante.com

Please inform us of any dietary restrictions or allergies
Follow us on Instagram or visit our website for monthly 

COSTATA DI MANZO+$16  
150g grassfed NZ ribeye, cherries
sauce, nduja 


