
La Famiglia 
è Tutto

All prices are in Singapore dollars, and are subject to service charge and prevailing goods and services tax.

D OLCE FAR NIENTE
The sweetness of doing nothing

DAL FORNO
Croissant, pain au chocolat, baguette, olive bread, sourdough bread, 
grissini stick, Tuscan focaccia, tomato focaccia, carasau bread

Aperitivo

ARANCINI    
Cacio e pepe

TRAMEZZINI  
Crab, caviar

POLPETTE   
Scamorza cheese, béchamel sauce

TIGELLA      
Cream bread, pesto Genovese, charred zucchini

VELLUTATA DI POMODORI COME
UN MINESTRONE    
Delicate summer fresh tomato minestrone, buffalo ricotta cheese

TUNA TARTARE  
Fresh tuna tartare with seasonal heirloom tomatoes

SUNDAY BRUNCH
12 p.m. to 3 p.m.

Spend a leisure Sunday afternoons with family and friends 
at Fiamma, and indulge in a specially curated selection of 
authentic Italian dishes.

$158++ per person 
Inclusive of soft drinks, coffee and tea 

$238++ per person 
Inclusive of unlimited pours of Charles Heidsieck Brut Reserve 
Champagne, Red & White Wines 

$278++ per person
Inclusive of unlimited pours of Billecart Salmon Le Reserve 
Champagne, Rosé, Aperol Spritz, Elderflower Spritz, Campari 
Spritz, Limoncello Spritz, Vodka soda, Gin tonic, Negroni, Martini

$318++ per person 
Inclusive of unlimited pours of Ruinart Blanc de Blanc Champagne, 
Rosé, Aperol Spritz, Elderflower Spritz, Campari Spritz, Limoncello 
Spritz, Vodka soda, Gin tonic, Negroni, Martini

$68++ per child (3 to 12 years old)

 Contains Alcohol   Contains Celery    Contains Dairy    Contains Egg    Contains Fish

 Contains Gluten    Contains Molluscs    Contains Nuts    Contains Pork   Contains Shellfish

 Contains Soy    Contains Sesame    Vegetarian-friendly     Vegan-friendly



ANTIPASTI
An inviting space nestled within the Pizza Chamber, where unlimited 
servings of our signature antipasti are available for you to choose from. 

FRUTTI DI MARE  
Char-grilled Boston lobster, octopus, crab & seafood salad,
Norwegian salmon gravlax

OSTRICHE 
Cocollos oysters (Ireland)

CRUDO  
Fish tartare of the day, gambero rosso di Mazzara prawn, scallop,
tuna carpaccio

TAGLIERE DI SALUMI   
Mortadella, prosciutto crudo, prosciutto cotto, sausage saucisson,
coppa ham, porchetta, ‘nduja, salame napoli, prosciutto tagliato
a coltello

INSALATA  

Radicchio di Treviso, Fiamma garden salad, assorted herbs salad, 
vegetable pinzimonio, cucumber, heirloom tomato, avocado, pineapple, 
watermelon, clementine orange

FORMAGGIO    
A selection of the world’s finest cheeses including Occelli al Barolo,
Occelli al Castagno, Occelli al Whiskey, Treccia di Bufala, Ricotta, 
Burrata, Taleggio, Gorgonzola, Parmigiano Reggiano, Pecorino, 
Caciocavallo, Scamorza Affumicata Italian butter

TABLESIDE SERVICE 
An extension of Fiamma’s open kitchen concept, enjoy a handcrafted 
selection of dishes prepared à la minute by your table. 

PIZZA   
Margherita, Diavola, Tartufo

Uova in Purgatorio   

Soft-boiled egg, tomato sauce, spinach, parmesan cheese gratin

PRIMO
Ricordi d’infanzia
Available on a weekly rotation

LASAGNA    
ZITI AL RAGOUT    
PACCHERI ALL’AMATRICIANA     
SEAFOOD CANNELLONI     

SECONDI 
Pescato del Giorno in Guazzetto 
Stewed fresh fish of the day, Liguria style

Spit-roasted & wood-charred
SAKURA CHICKEN
SANCHOKU WAGYU BEEF TOMAHAWK

D OLCE

GELATO E DOLCE
Unlimited servings of ice cream and sorbets from our gelato cart and 
Fiamma’s signature desserts

TIRAMISU
Mascarpone cream, biscuit, espresso coffee, Amaretto

 Contains Alcohol   Contains Celery    Contains Dairy    Contains Egg    Contains Fish

 Contains Gluten    Contains Molluscs    Contains Nuts    Contains Pork   Contains Shellfish

 Contains Soy    Contains Sesame    Vegetarian-friendly     Vegan-friendly


