
Starter [Individual]
CAPPESANTE   
Fresh scallops carpaccio | smoked pepper caviar | clementine & 
sea urchin dressing

or

FEGATO GRASSO
Pan seared foie gras| raspberries sauce | chestnut puree

or

FOCACCIA AL TARTUFO +$5PP
Signature truffle focaccia with burratina parma ham, shaved black 
truffle

Pasta [Select 1]

TAGLIOLINI +$6PP
Red prawn tartare | smoked lemon butter emulsion 
or

PAPPARDELLE
Iberico pork ragout “in bianco” | herbs | Sangiovese | Grana 
Padano

Main Course [Individual]

BARRAMUNDI
Crustaceans fregola risotto | olives & parsley

OR

MAIALE
Grilled Iberico pork collar | wild forest mushrooms | confit apple

OR

WAGYU +$20
Charred grilled Australian wagyu sirloin MB5 | beetroot puree | 
glazed white carrots | salsa verde

Dessert [Select 1]

IL SOLO TIRAMISU +$6  
Fluffy mascarpone cream, savoiardi bisquit cocoa and coffee

or

COPPA DI GELATO CON AMARENE
Snow white gelato, bitter cherries, EVO oil, bisquits 

SOLO’s Festive Sharing Set Menu
APPLIES TO ALL ON $98++/PAX 

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

Please inform us of any dietary restrictions or allergies


