PRANZO | SET LUNCH

ANTIPASTI | STARTER BAR

Inclusive of:

SALADS AND ANTIPASTI, ITALIAN CHEESE AND COLD CUTS, HOME-MADE BREAD

SECONDI PIATTI | MAIN COURSE

Select your main:

LINGUINE VONGOLE $¢ % PIZZA MARGHERITA §0 ©  POLLO ALLA MILANESE 0

clams, garlic, parsley, chilli, : san marzano tomatoes, mozzarella, basil herb crumbed chicken breast,
white wine, lemon roasted potatoes, garlic aioli
PIZZA DIAVOLA < §0p :
SPAGHETTI CARBONARA 0P :  arrabiata sauce, mozzarella, spicy salami, : BRANZINO IN GUAZZETTO ¢ % ¢
guanciale, egg, black pepper, pecorino cheese pecorino cheese : barramundi fillet, capers white wine sauce,
; clams, green peas
RIGATONI BOLOGNESE ©&0% PIZZA PUTTANESCA &% :
slow-cooked beef ragout, parmesan cheese anchovies, olives, capers, TAGLIATA DI MANZO 0§
plum tomatoes, basil australian grilled flank steak, arugula,
PENNE ARRABIATA &0 : : parmesan, balsamic (ADD ON $12)
tomato sauce, chilli, garlic, parmesan cheese PIZZA FORMAGGIOSA © &0 5
. mozzarella, taleggio, gorgonzola, provolone, DAILY CHEF SPECIAL
CONCHIGLIE CIOPPINO ¢8%% : parmesan cheese, honey, black pepper : Look out for our Blackboard offerings or
half boston lobster, prawns, scallops, mussels, check with our service ambassadors.
plum tomato (ADD ON $38) : :

DOLCE | DESSERT BAR

Inclusive of:

SIGNATURE PETE’S PLACE TIRAMISU, SALAME CIOCCOLATO, HOME-MADE TARTS,
VANILLA PANNA COTTA, FRESH FRUITS, SOFT SERVE

2-Course Set Lunch: $45++

Enjoy your choice of any two: Starter Bar | Choice of Main Course | Dessert Bar

8-Course Set Lunch: $52++
2-Course Kids’ Meal (for children aged 6 to 12 years): $26++

Includes a selection of soups, still or sparkling Nordaq water, and one serving of coffee or tea.

Menu items may vary based on seasonal availability.

& Chef's Recommendation / () Dairy / ¥ Gluten / ® Shellfish / @ Alcohol /P Pork Lard

All prices are subject to 10% service charge and 9% goods & service tax.




SPUMANTE
VIETTI MOSCATO D’ASTI DOCG

VAL D’OCA RIVE DI SAN PIETRO DI BARBOZZA

VINO AL BICCHIERE

2024125
2024

VALDOBBIADENE PROSECCO SUPERIORE DOCG

MOET & CHANDON IMPERIAL BRUT

BIANCHI

ANTINORI VILLA ANTINORI TOSCANA BIANCO IGT
IS ARGIOLAS VERMENTINO DI SARDEGNA DOC

LA TUNELLA COLLI ORIENTALI DEL FRIULI DOC
LIVIO FELLUGA COLLI ORIENTALI DEL FRIULI DOC

ROSSI

MARCHESI DI BAROLO RURE BARBERA D’ASTI DOCG
TEDESCHI VALPOLICHELLA SUPERIORE DOC

RICASOLI BROLIO CHIANTI CLASSICO DOCG

LE VOLTE DELL'ORNELLAIA TOSCANA IGT

CANTINA TERLANO MONTICOL RISERVA ALTO ADIGE DOC
FRATELLI BORGOGNO BAROLO DOCG

VILLA FURA AMARONE DELLE VALPOLICELLA RISERVA DOCG

BEVANDE

{ BALADIN COLA @® 9

CAFFE

LAVAZZA RAINFOREST
ALLIANCE CERTIFIED COFFEE
espresso (AR 7
americano @%), macchiato @ 8 :
caffe latte @), cappuccino O® 10 :

milk choices:

fresh Q®), soy A=), or oat

extra shot of espresso +1
iced versions available +1
TEA

SELECTION OF

PREMIUM TEA BY MONOGRAM

BY GRYPHON @

morning breakfast, earl grey neroli,
chamonmile, uji sencha, shiso mint,
jasmine silk pearls

10
. MOCKTAILS

N.V

2024
2024
2024/25
2025

2024
2022
2023
2023
2022
2021
2015

. Sierra Leone kola nuts, preservative-free,
: and every sip helps support farmers and

biodiversity

: TOMARCHIO SODA 9 :
blOl’ldC orange
. blood orange (D)

. lemonade @®

: SUCCHI DI FRUTTA
: orange

: watermelon

¢ lime

ITALIAN SPRITZ @® 12
¢ seedlip 42, homemade Italian herbs syrup,
thyme, singha soda water

PETE’S LEMONADE @®» 12
' homemade lemon syrup, :
. fresh lemon juice, singha soda water

Moscato Piemonte 16 65
Glera Veneto 17 65
Blend Champagne 28 130
Trebbiano Toscana 20 80
Vermentino Sardegna 20 80
Sauvignon Blanc  Fruili-Venezia Giulia 21 85
Pinot Grigio Fruili-Venezia Giulia 23 90
Barbera Piemonte 22 90
CorvinaBlend ~ Veneto 22 90
Sangiovese Toscana 22 90
Merlot Toscana 24 95
Pinot Noir Trentino-Alto Adige 25 100
Nebbiolo Piemonte 25 100
CorvinaBlend  Veneto 27 110

: COCKTAILS

: BALADIN COLA ZERO O% 9 :

: vibrant red cola crafted with real

: APEROL SPRITZ

¢ aperol, singha soda water,

. val doca valdobbiadene

i prosecco superiore, orange

{ PETE’S NEGRONI

: olive oil washed poli marconi

;46 gin, amaro nonino,

antica formula rosso vermouth, olive

. PETE’S WHITE
AMARETTO SOUR
: adriatico white amaretto,
gaja gaia & rey grappa,

: foamee, fresh lemon juice, lemon
: BIRRA

: TIGER DRAUGHT
: 500ML

' MENABREA
DRAUGHT 400ML

EE#E Nutri-Grade mark is based on preparation at 120% sugar (before addition of ice).

All prices are subject to 10% service charge and 9% goods & service tax.
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