
AMUSE-BOUCHE

Pappa a l  Pomodoro  

PIADA E PROSCIUTTO 

A select ion of  homemade seafood cold cuts
served with min i  p iadina,  lemon sauce and sa lsa verde

COME UN ERBAZZONE

Bottone pasta fi l led with greens and lardo 
Ricotta foam and Franciacorta reduct ion

COTECHINO E LENTICCHIE 
Seafood cotechino, lent i ls ,  guancia le

OR

MODENA RIBS  
A t r ibute to beaut i fu l ,  psychedel ic spin-painted veal

ZUPPA INGLESE
Vani l la ,  chocolate,  A lchermes

Add on Massimo's favourite
Modenese-style pre-dessert +25

5 to 7 March |  Lunch |  158 

L U N C H

Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

CIAO Massimo!

Celebrate Massimo Bottura’s return to Torno 
Subi to Singapore with a specia l  tast ing menu 
that showcases h is s ignature I ta l ian cuis ine,  
wi th f lavours of  the Emi l ia-Romagna region.  



CIAO Massimo!

D I N N E R

Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

AMUSE-BOUCHE

Chicken toast,  polpo e papr ika,  zuppetta d i  o l ive

TONNO ALLA  VENEZIANA

Marinated ye l lowfin tuna, onion chutney,
Soave reduct ion,  cr ispy polenta,  b lack cav iar

I  LOVE PIZZA

Massimo’s favour i te Mar inara p izza

LUNGOMARE
Handmade chi tarra pasta,

Mediterranean c lams, seaweed, bottarga

MAIALINO  
Roasted Porchetta-sty le suckl ing p ig,

apple compote,  Swiss chard

MASSIMO’S SURPRISE
Modenese-sty le pre-dessert

ZUPPA INGLESE 
Vani l la ,  chocolate,  A lchermes

4 to 6 March |  Dinner |  218

Celebrate Massimo Bottura’s return to Torno 
Subi to Singapore with a specia l  tast ing menu 
that showcases h is s ignature I ta l ian cuis ine,  
wi th f lavours of  the Emi l ia-Romagna region.


