MARCELLOSINGAPORE
MARCELLO_SG

WEEKDAYS AT MARCELLO
AVAIL ABLE FROM 6.30AM

A L L - D AY B R E A K FA S T
TRUFFLED EGGS BENEDICT $27
two eggs, warm baked ciabatta, wilted spinach,
cooked ham, truffle hollandaise (D,E,P)
BANANA PANCAKES $19
light, fluffy buttermilk pancakes, butterscotch, banana,
whipped cream, walnut crumble (D,N,V)
AVOCADO ON TUSCAN TOAST $19
heirloom tomatoes, smashed avocado, sourdough bread,
cracked pepper, extra virgin olive oil (V,VE)
BETTINA’S GRANOLA $18
wholesome grains, honey, natural greek yoghurt,
mixed berries, fresh mint (D,N,V)
MEDITERRANEAN SCRAMBLE $25
two scrambled egg whites, chicken breast marinated
in yoghurt and spices, sourdough bread (D,E)

H E A LT H Y

SIDES

COCO NANA BOWL $21
fresh bananas, almond milk, mixed fruits,
nuts & seeds, shaved coconut, granola, cacao nibs (D,N,V,VE)
QUINOA POWER SALAD $19
quinoa, avocado, red onion, sugar snap peas, cucumber, cherry
tomatoes, pumpkin seeds, pomegranate seeds, beetroot cream (GF,N,V,VE)
TUNA ALA PLANCHA $29
harissa grilled tuna, romesco sauce, couscous,
grilled summer vegetables (S,N)

MARCELLO BURGER $28
wagyu beef patty, tomato chilli jam, scamorza cheese, prosciutto,
balsamic onion confit, rocket, on a toasted sesame bun,
served with a side of french fries (B,D,P)

EGG SHAKSHUKA $22
eggs cooked in spicy tomato sauce, feta cheese,
fresh herbs, grilled flatbread (D,E,V)

CLUB SANDWICH $24
warm baked ciabatta, chicken breast, bacon, fried egg, cheese,
romaine lettuce, tomatoes, served with a side of potato chips (D,E,P)

AVAIL ABLE FROM 10.30AM

SMOKED SALMON & AVOCADO WRAP $25
scottish salmon, avocado, romaine lettuce,
cream cheese, tortilla wrap (D,S)

BLT CAESAR $19
bacon, romaine lettuce, tomato, croutons,
creamy caesar dressing, shaved parmesan (D,E,P,S)
TUNA POKE BOWL $26
marinated tuna, brown rice, avocado, edamame, cucumber, carrots,
baby radish, white & purple cabbage, scallions, sesame dressing (GF,S)
SUMMER BUCKWHEAT NOODLE BOWL $25
buckwheat noodles, cucumber, sugar snap peas, egg, seaweed,
prawn, tobiko, pickled ginger, light soy sesame sauce (E,S)

SOUP
SOUP OF THE DAY $12
please check with your server for more details

AVOCADO $5
SAUSAGES $7
HASH BROWN $5
EGGS (AS YOU LIKE THEM) $5
FILLED OMELETTES $7
BAKED TOMATO $5
SMOKED SCOTTISH SALMON $8

GOLDEN FRENCH TOAST $19
caramelised brioche, brown butter, maple syrup (D,N,V)

BUFFALO MOZZARELLA SALAD $26
buffalo mozzarella, herb marinated vine-ripened tomatoes, basil,
extra virgin olive oil, balsamic vinegar, grilled bread (D,V)

SOURDOUGH $5

MARINATED CHICKEN $5

MAINS

BURGER CROQUE MADAME $27
wagyu beef patty, white bread, cooked ham, cheddar,
topped with 2 sunny-side up eggs (B,D,E,P)

SALAD

MUSHROOMS $5

SINGAPOREAN SHRIMP PO’BOY $26
asian slaw, roma tomatoes, sambal mayonnaise
served with a side of french fries (E,S)
FISH & CHIPS $26
beer-battered fish, french fries, spicy avocado remoulade (S)
BEEF LASAGNE $24
classic beef lasagne (B,D)

DESSERT
SIZZLING BROWNIE SUNDAE $16
warm brownie, burnt marshmallow,
vanilla ice cream, candied bacon, caramel sauce (D,N,P)
FROZEN YOGHURT $8
soft-serve chocolate or vanilla yoghurt
choose any 1 topping:
granola, oreos, m&ms, kit kat, rainbow sprinkles,
rice krispies, walnut crumble, berry or chocolate sauce
(additional toppings $1 each) (D,N,V)
ICE CREAM $4
the classics – vanilla, chocolate, strawberry
(we suggest at least 3 scoops…) (D,GF,V)
CHEESECAKE $12
classic cheesecake with fresh berries and coulis (D,E,V)
PERFECT COMBO: A SUNDAE AND MY BESTIE $18
3 scoops of ice cream, whipped cream, chocolate sauce,
almonds, brownie bites, marshmallow, wafer stick
(for 2 good buddies) (D,N,V)
DESSERT OF THE DAY
please check with your server for more details

FRIES
SWEET POTATO FRIES $8
FRENCH FRIES $8
Includes a choice of 1 dip
Additional dips available at $3.50 per dip
Dips:
sambal mayo / truffle aioli / avocado remoulade
wasabi mayo / chipotle lime / sriracha ranch

(B) Beef, (D) Dairy, (E) Eggs, (GF) Gluten-Free, (N) Nuts, (P) Pork, (S) Seafood, (V) Vegetarian, (VE) Vegan

Prices are subject to 10% service charge and prevailing government taxes.
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WEEKENDS AT MARCELLO
AVAIL ABLE FROM 6.30AM

A L L - D AY B R E A K FA S T
TRUFFLED EGGS BENEDICT $27
two eggs, warm baked ciabatta, wilted spinach,
cooked ham, truffle hollandaise (D,E,P)
BANANA PANCAKES $19
light, fluffy buttermilk pancakes, butterscotch, banana,
whipped cream, walnut crumble (D,N,V)

H E A LT H Y

SIDES

QUINOA POWER SALAD $19
quinoa, avocado, red onion, sugar snap peas, cucumber, cherry tomatoes,
pumpkin seeds, pomegranate seeds, beetroot cream(GF,N,V,VE)

MUSHROOMS $5

TUNA ALA PLANCHA $29
harissa grilled tuna, romesco sauce, couscous,
grilled summer vegetables (S,N)

SAUSAGES $7

SOURDOUGH $5
AVOCADO $5
HASH BROWN $5
EGGS (AS YOU LIKE THEM) $5
FILLED OMELETTES $7

AVOCADO ON TUSCAN TOAST $19
heirloom tomatoes, smashed avocado, sourdough bread,
cracked pepper, extra virgin olive oil (V,VE)
BETTINA’S GRANOLA $18
wholesome grains, honey, natural greek yoghurt,
mixed berries, fresh mint (D,N,V)
MEDITERRANEAN SCRAMBLE $25
two scrambled egg whites, chicken breast marinated
in yoghurt and spices, sourdough bread (D,E)
GOLDEN FRENCH TOAST $19
caramelised brioche, brown butter, maple syrup (D,N,V)
EGG SHAKSHUKA $22
eggs cooked in spicy tomato sauce, feta cheese,
fresh herbs, grilled flatbread (D,E,V)

AVAIL ABLE FR OM 10.30AM

BAKED TOMATO $5

MAINS

MARINATED CHICKEN $5

MARCELLO BURGER $28
wagyu beef patty, tomato chilli jam, scamorza cheese, prosciutto,
balsamic onion confit, rocket, on a toasted sesame bun,
served with a side of french fries (B,D,P)
CLUB SANDWICH $24
warm baked ciabatta, chicken breast, bacon, fried egg, cheese,
romaine lettuce, tomatoes, served with a side of potato chips (D,E,P)
FISH & CHIPS $26
beer-battered fish, french fries, spicy avocado remoulade (S)
CHICKEN KOFTA $28
marinated & grilled chicken kofta, hummus, harissa,
tomato & cucumber salad, saffron & pomegranate
rice pilaf, pita (E)

DESSERT
SIZZLING BROWNIE SUNDAE $16
warm brownie, burnt marshmallow,
vanilla ice cream, candied bacon, caramel sauce (D,N,P)
FROZEN YOGHURT $8
soft-serve chocolate or vanilla yoghurt
choose any 1 topping:
granola, oreos, m&ms, kit kat, rainbow sprinkles,
rice krispies, walnut crumble, berry or chocolate sauce
(additional toppings $1 each) (D,N,V)

BEEF LASAGNE $24
classic beef lasagne (B,D)

PERFECT COMBO: A SUNDAE AND MY BESTIE $18
3 scoops of ice cream, whipped cream, chocolate sauce,
almonds, brownie bites, marshmallow, wafer stick
(for 2 good buddies) (D,N,V)

FRIES

DESSERT OF THE DAY
please check with your server for more details

SALAD
BUFFALO MOZZARELLA SALAD $26
buffalo mozzarella, herb marinated vine-ripened tomatoes, basil,
extra virgin olive oil, balsamic vinegar, grilled bread (D,V)

SMOKED SCOTTISH SALMON $8

SWEET POTATO FRIES $8

TUNA POKE BOWL $26
marinated tuna, brown rice, avocado, edamame, cucumber, carrots,
baby radish, white & purple cabbage, scallions, sesame dressing (GF,S)

FRENCH FRIES $8
Includes a choice of 1 dip
Additional dips available at $3.50 per dip

SUMMER BUCKWHEAT NOODLE BOWL $25
buckwheat noodles, cucumber, sugar snap peas, egg, seaweed,
prawn, tobiko, pickled ginger, light soy sesame sauce (E,S)

Dips:
sambal mayo / truffle aioli / avocado remoulade
wasabi mayo / chipotle lime / sriracha ranch

(B) Beef, (D) Dairy, (E) Eggs, (GF) Gluten-Free, (N) Nuts, (P) Pork, (S) Seafood, (V) Vegetarian, (VE) Vegan

Prices are subject to 10% service charge and prevailing government taxes.

COFFEE SELECTION

S PA R K L I N G W I N E S

ESPRESSO $4

LA BOTTEGA, EXTRA DRY SPUMANTE, ITALY NV
$14(G) $65(BTL)
fragrant, fresh, well-balanced

DOUBLE ESPRESSO $5.50
MACCHIATO $4
CAPPUCCINO $5
FLAT WHITE $5
AMERICANO $4.50
PICCOLO LATTE $4.50
LATTE $5
MOCHA $6
HOT CHOCOLATE $5
COLD BREW COFFEE $5.50
ADD ONS:
EXTRA SHOT OF COFFEE $1.50, SOY MILK $1, VANILLA SYRUP $1,
CARAMEL SYRUP $1, HAZELNUT SYRUP $1, ICED $1

TEA SELECTION
all our teas are blended by Gryphon Tea Company
HOT TEAS $6
morning english, earl grey neroli,
shiso mint, rose of ariana, egyptian chamomile,
jasmine silk pearls, uji sencha
COLD BREWED FINE TEAS $7
pearl of the orient with lychee,
earl grey lavender with strawberry

FRESH JUICES
MINT FOR YOU $8
cucumber, lime, pear, mint
GINGER TOP $8
carrot, apple, ginger
QUADRUPLE ZINGER $8
grapefruit, orange, celery, pineapple

SMOOTIES
BLENDED ICED CHOCOLATE $8
chocolate powder, milk, whipped cream
SMOOTH CRIMINAL $10
avocado, banana, soy milk, honey
STRAWBERRY FIELDS FOREVER $10
granola, strawberry, fig yoghurt, maple

NINO FRANCO RUSTICO PROSECCO, ITALY
$16(G) $96(BTL)
elegant, light bodied, fruity
VEUVE CLICQUOT BRUT, FRANCE
$180(BTL)
crisp and full-bodied, vanilla, apple

WHITE WINES
OXFORD LANDING CHARDONNAY, SOUTH EASTERN, AUSTRALIA ‘17
$14(G) $65(BTL)
lush and creamy, peach aromas, cinnamon spice
WILD ROCK, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND ‘16
$15(G) $70(BTL)
white peach, pale lemon, fresh green herbs

ROSÉ WINES
CHATEAU SAINTE BEATRICE, CUVÉE DES PRINCES, IGP,
PROVENCE, FRANCE ‘17
$15(G) $75(BTL)
fragrant, delicate, classy

RED WINES

BEERS
TAP
MENABREA AMBER $16
amber with bronze overtones, moderate bitterness
BOTTLE
MORETTI (ITALY) $13
STONE & WOOD PACIFIC ALE (AUS) $12
ROGUE DEAD GUY ALE (USA) $12
TIGER (SG) $10
8 WIRED FLAT WHITE COFFEE MILK STOUT (NZ) $13
ZEFFER RED APPLE CIDER (NZ) $12

GET YOUR BOOZE ON
(alcohol friendly milkshakes)

MAPLE BOURBON MILKSHAKE $14
maple syrup, rebel yell bourbon, vanilla-bean ice cream, yum
WHO’S YOUR MAMA? $15
baileys, kahlua, butterscotch, vanilla-bean ice cream, super-yum
CHOCOLATE PRETZEL & SALTED CARAMEL MILKSHAKE $14
pretzels, chocolate, anejo tequila, caramel,
vanilla-bean ice cream, mega-yum

MOCKTAILS
HOMEMADE LEMONADE $5.50

OXFORD LANDING CABERNET SAUVIGNON SHIRAZ,
SOUTH EASTERN, AUSTRALIA ‘17
$14(G) $65(BTL)
blackberry and violet notes, elegant, silky texture

PINK LEMONADE $5.50

DOMAINE GAYDA, T’AIR D’OC SYRAH IGP PAYS, FRANCE ‘16
$15(G) $70(BTL)
medium-bodied, red berry, soft

MILKSHAKES

COCKTAILS
APEROL SPRITZ $16
aperol, prosecco, topped with soda and orange slice
BLOODY MARY $20
vodka, tomato juice, spices, garnished with cucumber

ICED PEACH TEA $6
MANGO FIZZ $6

VANILLA $10, CHOCOLATE $10, STRAWBERRY $10
CRUNCHY PEANUT BUTTER & NUTELLA $10
WAKE ME UP ESPRESSO & OREOS $10

SODAS
COCA-COLA $4, COCA-COLA ZERO $4, SPRITE $4

MOJITO $19
white rum, fresh mint & lime, topped with soda

STEWART’S ROOT BEER $5.50

MIMOSA $17
fresh orange juice with prosecco

BUNDABERG GINGER BEER $6

RED BULL EURO $6

WAT E R
SAN PELLEGRINO (750ML) $10

Prices are subject to 10% service charge and prevailing government taxes.

ACQUA PANNA (750ML) $10

BREAKFAST
AVAILABLE FROM 6.30AM - 10.30AM
Complement your breakfast experience with your choice of
one à la carte special from our breakfast menu. What's more,
sip on a selection of morning brews by Liberty Coffee and
revitalising teas by Gryphon.
AVOCADO ON TUSCAN TOAST
heirloom tomatoes, smashed avocado, sourdough bread,
cracked pepper, extra virgin olive oil (V,VE)
BANANA PANCAKES
light, fluffy buttermilk pancakes, butterscotch, banana,
whipped cream, walnut crumble (D,N,V)
BETTINA’S GRANOLA
wholesome grains, honey, natural greek yoghurt,
mixed berries, fresh mint (D,N,V)
GOLDEN FRENCH TOAST
caramelised brioche, brown butter, maple syrup (D,N,V)
EGG STATION
to enjoy eggs cooked to your preference,
kindly approach any of our servers with your request.

(B) Beef, (D) Diary, (E) Eggs, (GF) Gluten-Free, (N) Nuts, (P) Pork, (S) Seafood, (V) Vegetarian, (VE) Vegan

TA PA S & P I N T XO S
COLD
GIANT MARINATED GREEN OLIVES
FROM PUGLIA (V,GF) $10
TOMATO & CHILLI BRUSCHETTA $13
garlic, basil, pickled red onions,
extra virgin olive oil (V)
DRIED DATES $11
stuffed with gorgonzola and spicy salami (D,P,GF)
J APANESE CHILLED “HIYAYAKKO” TOFU $8
silken tofu, dashi soy, bonito flakes,
grated ginger, sesame seeds, spring onions (S)

HOT
BEEF SLIDERS $18
3 mini beef patties, lettuce, tomato, cheddar,
dill pickles (B,D)
CHORIZO CON PATATA S FRITA S $18
chorizo, potatoes, paprika, white wine, parsley
(A,P)
POLPETTINE $17
oven baked beef meatballs, garlic crostino (B,D)
TUNA TARTINE $18
harissa grilled tuna, romesco, grilled vegetables,
country bread (S,N)
GAMB A S AL A JILLO $18
prawns cooked in garlic, paprika, white wine
(A,D,S)
SATAY SELECTION $14
choice of beef, lamb, chicken;
comes with: cucumber, onions, compressed rice,
peanut sauce (6 skewers) (B,N)

#HelloMarcello

MarcelloSingapore

Marcello_SG

(A) Alcohol, (B) Beef, (D) Dairy, (N) Nuts, (P) Pork, (S) Seafood, (V) Vegetarian
Prices are subject to 10% service charge and prevailing government tax.

COCKTAILS
MODA
Unique Italian flavours and spirits. Fresh and
vibrant cocktails in the aperitivo style. Seasonal
produce that mirrors the seasons of the
“Old World.”
LEFT Y FRIZZELL $18
italian vermouth, raspberry liqueur, citrus, soda water
refreshing, fruity, fizzy
MIL ANO FIZZ $19
homemade lemon sherbet, italian bitter, prosecco
zesty, zingy, bitter-sweet
CINEMA PARADISO $24
gin, citrus, agave, chinotto
fresh, herbal, fizzy
AMALFI SOUR $25
homemade limoncello, amaro, citrus, egg white
zesty, lightly herbal, velvety
GRAPPITO $25
grappa, basil, citrus, soda water
refreshing, citrusy

CLASSICO
A showcase of Italian tradition. Spirit-forward
cocktails and a celebration of the famous Aperitivo
Hour. Simple combinations of ingredients, with a
Marcello twist.
SB AGLIATO $16
homemade vermouth, italian bitter, prosecco
bitter-sweet, refreshing, fizzy
BITTER AMERICAN $19
bourbon, amaro, citrus, egg white
fresh, herbal, velvety
LITTLE ITALY $20
rye, italian vermouth, artichoke bitter
spicy, viscous, spirituous
SMOKED BL ACK OLIVE NEGRONI $22
gin, italian vermouth & bitter, smoked black olives
smoky, lightly sweet and savory, vibrant
SHAKERATO $24
rum, amaretto, espresso
nutty, chocolatey, sharp
#HelloMarcello

MarcelloSingapore

Marcello_SG

Prices are subject to 10% service charge and prevailing government tax.

MARCELLO SPECIALS
WEEKDAY SET LUNCH

$28++

ALBA TRUFFLE SPECIALS

COCKTAIL SPECIALS

(B) Beef, (D) Dairy, (E) Eggs, (GF) Gluten Free, (N) Nuts, (P) Pork, (S) Seafood, (V) Vegetarian

All prices are subject to 10% service charge and prevailing government taxes.

