CEHZO

Chef's Table Experience 88pp

Designed for communal enjoyment, offering a delectable array of dishes curated
by Chef and meant to be savoured together by the entire table.

antipast

lardo tigelle 18

cured pork fat, spiced cheese & truffle honey

croquettes 16
pork fritters, mustard honey (4pc)

prosciutto di parma 36
30 months aged, garlic toast & melon

cavolfiore 22
charred cauliflower & bonito butter

peperoni di tonno 26
marinated tuna tartar, piquillo peppers

burrata 28
burrata, heirloom tomatoes & tomato snow

gambero 35

grilled tiger prawns, seaweed & garlic chilli

piadina di maiale 28

iberico pork belly flatbreads & hot sauce (4pc)

capesante 28
seared hokkaido scallops, cauliflower & crispy ham

vitello tonnato 22
veal tongue, tuna & herbs

midollo osseo 30
bone marrow, oxtail & pickles

polpo 35

octopus, peppers & charcoal

frico 26

potato, cheese pancake, arugula & prosciutto

pastrami 26
house-cured beef pastrami sandwich

cavolo 18
roasted cabbage & macadamia tahini

We recommend 3 antipasti + | pasta + I main for a party of 2

*All prices are in sgd and subject to 10% service charge and 9% gst
p £ ) o g



CEHZO

pasta made fresh daily  secondi

speak to our staff about pasta specials all mains designed to be shared

pappardelle ragu bianco 32

white bolognese, guanciale & veal

conchiglie con granchio 35
crab, trout roe & bisque

caserecce cacio e pepe 26
pecorino & black pepper

orecchiette con salsiccia 28
pork sausage, broccoli & chilli

gramingna alla pistachio 26
pistachio, lemon & burrata

truffle ravioli 35

truffle ricotta & sage burnt butter
(limited portions daily)

caserecce zozzona 26
guanciale, egg, tomato & pecorino

risotto ai crostacei 35
prawn & shellfish risotto

risotto alle alghe 26

seaweed risotto, mushroom & pinenuts

rombo 68

baked turbot, mushrooms, artichokes & lemon garlic

pollo con zucca 36
roasted half chicken, pumpkin & ricotta

manzo 68
wagyu flat iron 350g, red pepper & beef fat potatoes

maiale 52
iberico pork rib eye 350g, pumpkin & endive

maialino arrosto 85

174 roasted suckling pig, tomato & slaw
45 min waiting time

dolce

drew’s tiramisu 16
coffee, mascarpone & chocolate

cannoli 10
ricotta & pistachio (2 pes)

crostata al limone di amalfi 20
amalfi lemon tart & pistachio gelato

gold’n gaytime 18

chocolate ganache, honey comb & salted caramel ice-cream

*All prices are in sgd and subject to 10% service charge and 9% gst
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