
Welcome to my
 Kitchen

Italian Cafè & Bistro



I come from Italy, a land where cooking is 

one of the highest expressions of art, and 

eating in company is the healthiest 

nutrient for the spirit. My journey as a 

chef began in Rome, a city where the 

empire of good taste has never fallen. 

Where our great universal history flavors 

our little everyday stories, giving them a 

hint of fleeting eternity.

Accompanied by the Italian cooking 

tradition, I was curious to travel far and 

wide, especially in the Orient, always 

searching for new flavors and exotic 

ingredients. The result is a food that 

speaks the languages of the people, that 

communicates culture, passion and 

tradition, the roots of which are found in 

the heart of huma-nity, in a twine of fresh 

harmony.

Now that I’m here in Singapore, my desire 

and commitment is to offer you a culinary 

experience that guarantees the best 

traditions and offers the extraordinary 

richness of products of this magnificent 

land, respecting the seasonal cycle but also 

letting the carousel of imagination spin.

Heart, passion and fun.

Buon appetito!

Chef Andrea Camagna

Dear Guests,



MUSSELS SAUTE

ROASTED BEEF PLATTER

FRESH BURRATA PLATE

CURED MEAT PLATTER

CHEESE PLATTER

ANTIPASTO

FRENCH FRIES

BREAD BASKET

$14,8

$18,8

$19,8

$19,8

$19,8

$22,8

$9,8

$9,8

4 pcs home made garlic butter with ciabatta bread

A pair of cheesy arancini risotto balls

Deep fried marinated chicken wings serve with zesty lime

Pan fried chicken sausage bites in red wine sauce

Grilled smoked italian cheese with mix green

Delicate fior di latte with balsamic glaze,herbs salt

Crispy straight cut potatoes drizzled with truffle pesto 
with parmesan and crushed pepper
 

Herb roasted potato wedges with garlic aioli deep

6 pcs Mediterranean bruschetta with fresh tomato, basil, 
mix vegetables, herbed cheese

GARLIC BREAD

ARANCINI

CHICKEN WINGS

SAUSAGE BITES WITH GREMOLADA

GRILLED SCAMORZA CHEESE 

CAPRESE 

TRUFFLE FRIES 

POTATO WEDGES

BRUSCHETTA OF THE CHEF 

$6,8

2/4pcs  $8,80/$15,8

6/12pcs   $12,80/$20,8

$13,8

$14,8

$17,8

$14,8

$11,8

$14,8

Arancini BruschettaChicken wingsAntipasto

 A�etizer
in white wine sauce/cream sauce/ tomato sauce with garlic 
bread

Marinated roast Beef mesclun salad, smoked cheese, cherry 
tomato, onion, lemon

Fresh burrata served with orange& pepper, capers, green 
mix

Charcuterie board with a mixture of italian selection of cured 
meats

A selection artisanal cheese from our deli with 
accompaniments bread and olives & honey
( Mozzarella,Taleggio, Pecorino,Blue Cheese )

Classic italian selection of cheese and cured meats 
chopping board ( Prosciutto, Salami,Coppa, Mortadella, 
Mozzarella,Cacio,Pecorino,Blue Cheese)

Crispy fries with parmesan and crushed pepper

A basket of selection of breads



Tomato, Mozzarella Cheese and Fresh Basil

Tomato, Mozzarella Cheese and Button Mushrooms

Tomato & Marinated Chicken Slices with Fresh Basil

Tomato, Mozzarella Cheese and Truffle Pesto

Tomato, Mozzarella Cheese and spicy Salami

CLASSIC MARGHERITA 

MUSHROOM 

CHICKEN PESTO

TRUFFLE PIZZA

SALAMI PIZZA

$20 

$22 

$24 

$24 

$26 

Tomato & Four italian Cheese

Tomato, Fresh Burrata Cheese and Fresh Basil

Salmon, tomato, Mozzarella Cheese, Fresh Parsley and Lemon

Tomato, Mozzarella Cheese, Prosciutto & Mix green

QUATTRO FORMAGGI 

BURRATA

SALMON LEMON 

PIZZA PARMA HAM 

$24

$26

$25

$28

Pi�a

Burrata Pizza Parma ham Margherita



Panini

Salads

Grilled veggie with herbed spread cheese

Chicken pesto, green salad & grilled zucchini

Ham Coppa, mixed green, cheese, extra virgin oil

CHEESE & VEGETABLES 

CHICKEN PESTO

HAM & CHEESE

$13,8

 $ 13,8

 $14,8

 $14,8

 $ 14,8

Roasted salmon, green salad, cucumber, fresh tomatoes, 
greek tzatziki

Roast Beef, green salad, tomatoes, oregano, mayo

ROASTED SALMON

ROAST BEEF AND VEGETABLES

MILANO

VENICE 

 $14,8

$ 15,8

 $ 17,8

 $ 16,8

$10,8

Burrat cheese, cherry tomatoes, black olives, mesclun salad

Roast Beef, celery, feta cheese, green apple, mesclun salad

MEDITERRANEO

PISA

INSALATA VERDE

Marinated chicken, quinoa, cheese, cherry tomatoes, 
mesclun salad

Salmon, cheese, sesame seeds, mesclun salad



LINGUINE MUSHROOM

SPAGHETTI AMATRICIANA 

SPAGHETTI AMATRICIANA
WITH BURRATA

SPAGHETTI CHILI & NDUJA 

TRUFFLE CARBONARA

FETTUCCINE BEEF BOLOGNESE 

LASAGNA BEEF

$17 

$18 

$22 

$18 

$24 

$24 

$19 

Roman style pasta with chili  tomatoes topped with 
pecorino cheese

Linguine cooked in traditional south italian style

Classic speghetti  Carbonara with smoked bacon & 
pecorino cheese

Linguine aglio & olio sauteed with fresh sea prawns in a 
sauce made from olive oil

Spaghetti pasta with clams, mussels and prawns in light 
tomato sauce garnished with chopped chili & parsley

Crab linguine in pink sauce & chili

Pasta with clams and garlic, cooked in italian white wine

PENNE ARRABIATA

TRADITIONAL AGLIO OLIO

CARBONARA

LINGUINE AGLIO & 
OLIO WITH PRAWNS

PASTA SEAFOOD 

PASTA GRANCHIO 

SPAGHETTI CLAMS

$14 

$12 

$18 

$18 

$19 

$19 

$17 

Pasta
Creamy mushroom sauce with delicious parmesan cheese 
& black  crushed pepper

Traditional roman tomato sauce with chopped bacon, 
topped with sheep cheese

　　
Traditional roman tomato sauce with chopped bacon, 
topped with sheep cheese and creamy Burrata

Calabrian spaghetti with nduja sausage

Spaghetti Carbonara with truffle and olive sauce & smoked 
bacon

Slow cooked minced beef in tomato sauce with fettuccine

Classic meat Lasagna with ragù beef

Penne arrabbiata Spaghetti amatriciana Spaghetti carbonara 



Mains

PAN SEARED SALMON

RIBEYE STEAK

$22 

$28 
Crisp breaded chicken cutlets with fresh lemon milano 
style
 

Crisp breaded chicken cutlets with slow cooked tomato 
sauce & parmesan

200gm australian angus beef, italian cheese, tomato, 
pickles, caramelized onion & lettuce, served with french 
fries

COTOLETTA CHICKEN
MILANO STYLE

CHICKEN PARMIGIANA

GRASS FED BEEF BURGER
& FRIES

$22
 

$24 

$28 

pan seared salmon with mix green salad, aioli sauce, lemon 
& quinoa

100% grass-fed ribeye serve with caponata, green salad, 
wedges potato, balsamico of Modena

GRASS FED BEEF BURGER & FRIES PAN SEARED SALMON

RIBEYE STEAK

Vegetarian Contains Pork

Chef’s Recommendation

All prices are subject to 10% Service Charge.



Marinated chicken, quinoa, cheese, cherry tomatoes, 
mesclun salad

Salmon, cheese, sesame seeds, mesclun salad

GELATO ITALIANO
EACH SCOOP

$6,8

De�erts

-VANILLA
-DARK CIOCCOLATO
-PISTACCHIO
-CIOCCOLATO HAZELNUT

HANDMADE TIRAMISU

PANNACOTTA

CHEESE CAKE SLICE
 
CHOCOLATE CAKE SLICE

$6,8
 

$4,8
 

$6,8
 

$6,8

#01-04, 100 AM, 100 Tras St,
SINGAPORE 079027

www.morettinocafe.com
We do host parties & events at our

restaurant, do call 62440424 or
email:hello@morettinocafe.com

@moerttinocafe100am

OUR DELIVERY PARTNERS




