Starters

ZUPPA DI CAROTE E ZENZERO
Carrot and Ginger Soup | Pumpkin Seeds | Parsley Oil

FEGATO D’OCA E FUNGHI

Foie Gras and Mushroom Mousse Tartlet
Mostarda | Pink Peppercorn

FRITTO MISTO
Deep Fried Seafood | Squid | Prawns | Zucchini | Carrot

Lemon Wedges Tartar Sauce

VITELLO TONNATO

Slow Roasted Veal Tonnato | Pomegranate | Smoked Tonnato
Sauce | Fried Capers | Rocket

CARPACCIO DI PORCHETTA )

Thin Sliced Roasted Pork Belly Roll | Grapefruit | Pickled
Mustard Seeds Marinated Cherry Tomato | Aged Balsamic

TARTARE DI TONNO

Hand Cut Raw Tuna Tartare | Avocado Mousse | Passionfruit &
White Balsamic Emulsion | Focaccia Chips

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes. .

MONT)

at I-PAVILION

BRUNCH
COLAPRANZO MENU

MONTI presents ‘Colapranzo’ — Derived from the Italian Colazione (breakfast) and Pranzo (lunch).

The Colapranzo menu is a classic selection ofltalian dishes pey{ectfor any day (y(the week.

FESTIVE BRUNCH
AT MONTI
Ilam — 3pm ++
(Last order at 2:30pm)

Adult - $108
Kids - $44 ++

Under 6 Years old - Kids dine free

Mains

Live Carving Stations

ARROSTO DI CONTROFILETTO
Roasted AUS Striploin

SALMONE AL FORNO
Baked Whole Salmon

COTECHINO

Slow Cooked Italian Pork Sausage

COSCIA DI AGNELLO ARROSTO

Roasted Bone-In Lamb Leg
Condiments:

Salsa Verde | Dijon Mustard | Whole Grain Mustard
Lemon Dill Cream Sauce | Veal Jus

(P) - PORK | (V) VEGETARIAN

Please take note of the last alcohol order at 2:15pm & last alcohol serving at 2:30pm.

The management reserves the right to refuse service of alcohol to guests deemed intoxicated.

Pasta & Pizza

Freshly Made In-House

TAGLIATELLE AL BASILICO

Basil Homemade Tagliatelle
White Pork & Beef Ragu | Swiss Brown Mushroom | Gremolata
Emulsion | Parmesan Cheese

RISOTTO ALLO ZAFFERANO v

Saffron Risotto | Green Jumbo Asparagus | Pecorino Fondue

FAGOTTINI DI GAMBERI

Citrus & Prawn Filling Pasta | Clam Sauce | Lemon Zest
Herb Crumb

Desserts

TIRAMISU AL PANETTONE

Traditional Panettone Tiramisu

PANNACOTTA AL CIOCCOLATO BIANCO

White Chocolate Panna Cotta | Mixed Berries

MILLEFOGLIE ALLA CREMA
Puff Pastry Millefuille | Diplomat Cream & Strawberries
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