
DESSERTS
classic tiramisu (v) rm 20

Our famous tiramisu made with layers

of Italian Savoiardi biscuits soaked in

Ra-Ft blend coffee, with homemade

mascarpone & cocoa powder. 

pannacotta  rm 15

Italian-style set cream dessert with

lemon curd or mixed berry compote. 

Sicilian cannoli  (v) rm 20

Two delicate crispy pastry cigars

filled with our house-made ricotta,

chocolate chips and dried orange.

gelato waffle cup (v)

1 scoop rm 14

2 scoops rm 25

Traditional Italian gelato served

in a crispy waffle cup - just ask

for today’s available flavors.

herb mustard chicken  rm 35

Whole chicken leg marinated

with mustard, garlic and herbs,

served with mashed potato and

roasted vegetables.

GRILLS

tuscan salmon fillet  rm 62

Pan-seared Norwegian salmon fillet

served in a creamy garlic spinach

sauce, with Italian extra virgin olive

oil and dried chilli flakes.

roasted porchetta  rm 47

Italian-style roasted pork with herb

butter potatoes and homemade

spiced apple sauce

wagyu beef tagliata  rm 135

Prime Wagyu beef steak cooked

medium-rare and sliced, served

with Chimichurri sauce, roasted

garlic cloves & Himalayan pink salt.

BURGERS

black angus beef burger  rm 35

Prime Australian Black Angus beef

burger patty, caramelized onions,

lettuce, tomato and mayo.

grilled chicken burger  rm 33

Grilled chicken breast, caramelized

onions, lettuce, tomato & mayo. 

veggie burger (v)  rm 33

Black beans, zucchini & jalapeno

burger, with smashed avocado,

lettuce, tomato & Sriracha sauce.

add edam cheese slice rm 5

add pork bacon rm 8

add fried egg rm 3

ra-ft spicy pork burger rm 35

Our gourmet pork burger patty with

grilled sweet pineapple and spicy mayo.

served in a homemade sesame seed
bun with onions & pickled cucumber,
with french fries on the side. grilled romaine caesar (v)  rm 25

Grilled Romaine lettuce wedges

with Caesar dressing, garlic

croutons & shaved Grana Padano.

SALADS

SIDES
classic french fries (v)  rm 12

truffle french fries (v)  rm 16

garlic mashed potato (v)  rm 13

roasted vegetables (v)  rm 13

grilled broccoli with garlic (v)  rm 13

mediterranean hummus
salad (v)  rm 25

Homemade chickpea hummus

with Romaine lettuce , black

olives, feta cheese & extra

virgin olive oil.

OSTERIA NIGHTS

POPPING UP EVERY WED-SUN
NIGHTS FROM 6PM TO 11PM

G E T - T O G E T H E R ,
T H E  I T A L I A N  W A Y

Ciao! Welcome to Osteria Nights, our Italian-inspired pop-up evening, 

where we celebrate the timeless spirit of the traditional Osteria eateries. 

Originating from Italy, an Osteria is more than just a restaurant 

- it's a gathering place where communities come together to enjoy

honest, homemade food in a warm and welcoming atmosphere. 

In this spirit, we embrace this time-honored tradition by offering a selection

of soulful Italian dishes, alongside some cherished favorites from our cafe

menu - to pair with some fantastic wines, cocktails & more. Buon appetito!

(v) = Vegetarian | Non-Halal / Serve Pork | Prices shown are inclusive of 6% SST Tax (8% for alcoholic beverages) and subject to 10% service charge where applicable.

classic margherita  rm 35

Buffalo mozzarella DOP,

homemade tomato sauce, fresh

basil and extra virgin olive oil.

tonno e cipolla  rm 42

Flaked tuna, red onions, roasted tomatoes,

spring onion, buffalo mozzarella DOP & dried

chilli flakes on a creamy white sauce base.

ravioli bolognese  rm 30

Fresh ravioli parcels filled

with our slow-cooked

beef ragu, tossed in a rich

tomato & basil sauce.

cinque formaggi & noci  rm 48

Five cheeses including Grana Padano, house-

made ricotta, Gorgonzola DOP, Edam & buffalo

mozzarella DOP, with walnuts &  black pepper. 

Add a drizzle of honey for a sweet & salty twist!

ravioli salmon dill  RM 30

Fresh ravioli parcels stuffed 

with Norwegian salmon,

lemon & dill, dressed in a

creamy pink tomato sauce

prosciutto & rucola RM 55

24 month aged Prosciutto di Parma

with fresh rocket, buffalo mozzarella

DOP, homemade tomato sauce &

Italian extra virgin olive oil.

grilled veggie RM 38

Grilled zucchini, grilled eggplant

and roasted red bell peppers,

buffalo mozzarella DOP &

homemade tomato sauce.

ravioli truffle mushroom rm 30

Fresh ravioli parcels stuffed with

our fresh house-made ricotta

cheese with truffle paste, served

with a sage butter sauce.

salamino  rm 48

Your choice of pork or beef salami,

with house-made ricotta cheese,

buffalo mozzarella DOP, homemade

tomato sauce & sliced chilli.

truffle mushroom fettuccine  rm 38
Sliced mushrooms with truffles, garlic, 

cream, Italian parsley & truffle oil, served

with fresh fettuccine.

classic carbonara fettuccine  rm 38

Guanciale pork cheek with our traditional

Italian-style carbonara sauce - with egg yolk

instead of cream - tossed with fresh fettuccine.

pesto genovese fettuccine  rm 30
Traditional pesto featuring toasted pine nuts, 

fresh basil, Parmesan, garlic and Italian olive

oil, tossed with fresh fettuccine.

salmon rosa fettuccine  rm 35
Flaked Norwegian salmon in a creamy

pink tomato & dill sauce, served with

fresh black squid ink fettuccine.

FRESH PASTA hand made fresh pasta served
with grated grana padano PIZZA thin crust roma-style pizza

made with our 24hr fermented dough  

SMALL PLATES & SHARES
cold cuts board (pork)

for 2 people  rm 38

for 4 people  rm 70

4 types of premium Italian

cold cuts served with

homemade sourdough

bread, grapes, dry apricot,

nuts & mixed berry coulis.

cheese board

for 2 people  rm 36

for 4 people  rm 68

5 types of gourmet cheese

served with homemade

sourdough bread, grapes,

dry apricot, nuts and mix

berry coulis.

truffle
arancini  rm 25

Three big deep-fried

Arborio rice balls stuffed

with mozzarella cheese &

truffle mushroom paste.

chicken wings  rm 20

Six crispy chicken wings 

with your choice of sauce: 

Spicy, Sweet Soy or Original.

soup of the day  rm 20

Traditional homemade Italian

soup - just ask for today’s special.

homemade sourdough  rm 17

Served toasted with burnt

butter & truffle herb butter.

cheese garlic bread  rm 22

8" pizza bread  with fresh herb garlic

butter and mozzarella cheese.


