CAPELLINI ZUCCHINI E GAMBERETTI

Mildly sweet prawns tossed with zucchini, cherry
tomatoes and olive oil

25.90

\.l TORTELLINI ALLA BOLOGNESE 26.90

An all-time ltalian favourite - Minced beef slow cooked
with tomato sauce

INSALATA DI POLLO

Fresh romaine and iceberg lettuce tossed with
tender-grilled chicken breast, cherry tomatoes,
broccoli, carrots, potatoes, cannellini beans and served
with boiled egg wedges and balsamic vinegar
dressing

LINGUINE MARE E MONTI 25.90

Delicate and sweet crabmeat and button mushrooms
sautéed with white wine in contemporary pink sauce

CONCHIGLIE Al FUNGHI E SALSICCIA 25.90

Homemade Italian pork sausage and mushrooms
sautéed in light cream



S

PANE (BREAD)

e

=

~S
O\

pY

&

—

GARLIC BREAD 7.90

Garlic butter bread, oven toasted with parsley

PLAIN BREAD 6.90
Oven toasted plain bread served with butter

BRUSCHETTA AL POMODORO FRESCO 12.90
Fresh tomato cubes seasoned with olive oil, garlic and
oregano, topped on slices of oven toasted bread

BRUSCHETTA CON MOZZARELLA

13.90
Mozzarella cheese oven toasted on slices of garlic
butter bread
GRISSINI CASALINGHI 13.90
Freshly baked breadsticks served with spicy tomato
sauce
PIADINA 14.90

Baked pizza dough bread flavoured with a light spread
of tomato sauce, olive oil, chilli, & rosemary

(j/rg/‘s g/eemmmem/;[/mz

ZUPPA DI MARE ALL' AMALFITANA
Prawns, mussels, clams, and squid stewed in rich
tomato sauce, made into a delectable blend of

seafood soup served with a side of oven toasted garlic
bread

25.90

S tarters
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ZUPPA DELLA CASA 12.90
Freshly made soup of the day

(Our service staff shall assist you)

MINESTRONE 12.90

Traditional ltalian mixed vegetable clear soup

Lower in
calories

VONGOLE ALLA PESCATORA 20.90

Clams sautéed in olive oil, garlic and fresh parsley and
simmered with your choice of white wine or tomato
sauce

C/l;/ s L/ecconm'zcnd;l/on
GRISSINI PARMA HAM 22.90

Freshly baked breadsticks wrapped with slices of
succulent Italian Parma Ham
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Burrata cheese with porcini mushrooms,
asparagus, zucchini, red chicory, romaine
lettuce, eggplant, rucola and pan-fried

cherry tomatoes drizzled with basil oil and
f red wine reduction.

" 125g - 24.90
250g - 33.90
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INSALATA MISTA DI STAGIONE 15.90

Seasonal mixed fresh salad with Italian dressing

Lower in

/J calories

MOZZARELLA E POMODORO ALLA CAPRESE 21.90

Fresh mozzarella cheese and tomato slices, drizzled
with olive oil and basil

PROSCIUTTO CRUDO E MOZZARELLA 25.90

Italian Parma ham and fresh mozzarella cheese
dressed with oregano, olive oil and olives

BURRATA E PROSCIUTTO DI PARMA 125g - 29.90
Burrata cheese with two slices of parma 2509 - 36.90
ham, rucola, cherry tomatoes and green

olives drizzled with olive oil and Italian

seasoning

INSALATA DI GIULIO CESARE 19.90

Romaine lettuce tossed with an emulsion of
mayonnaise, anchovies and chopped garlic, topped
with Parmesan cheese shavings, bacon bits and
croutons

TAGLIERE DI SALUMI 29.90
Platter of assorted Italy-imported gourmet cold cuts

TAGLIERE DI FORMAGGI 29.90
Platter of assorted Italy-imported gourmet cheese

TAGLIERE MISTO
Mixed platter of imported ltalian gourmet cold cuts,
gourmet cheese and assorted vegetables preserved in
extra virgin olive oil

31.90

S tarters

New
INSALATA DI POLLO 20.90

Fresh romaine and iceberg lettuce tossed with
tender-grilled chicken breast, cherry tomatoes,
broccoli, carrots, potatoes, cannellini beans and served
with boiled egg wedges and balsamic vinegar
dressing

INSALATA DI RUCOLA E PARMIGIANO 22.90

Fresh rocket salad tossed in balsamic vinegar dressing
and topped with shaved Parmesan cheese and walnuts

GRIGLIATA MISTA DI VERDURE 19.90

Assorted vegetables grilled and seasoned with black
pepper, oregano and parsley and drizzled with olive
oil
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CALAMARI FRITTI 19.90

Squid rings crispy fried in batter, served with spicy
ltalian tomato sauce

PATATE A SPICCHI 13.90

Hot potato wedges served with tomato sauce and
mayonnaise

CROCCHETTE 13.90
Crispy first bite with smooth and creamy blend of real
potatoes, egg, mint and parmesan cheese

CMust :71:1/

MELANZANE ALLA PARMIGIANA 19.90

Juicy eggplant baked in layers of mozzarella cheese
and tomato sauce

BASTONCINI DI PESCE 18.90
Homemade Italian style dory fish fillet coated with
breadcrumbs. Served with hot potato wedges and
accompaniment of tomato sauce or spicy tomato
sauce

BASTONCINI DI POLLO 18.90
Homemade Italian style chicken fillet coated with
breadcrumbs. Served with hot potato wedges and
accompaniment of tomato sauce or spicy tomato

sauce

New

ARANCINI DI RISO 18.90

Italian rice balls stuffed with heavenly mozzarella and
parmesan cheese and served with arrabbiata sauce
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LASAGNE GRATINATE ALL’ EMILIANA 27.90

Mama's lovely dish, made of pasta sheets layered with Bolognese sauce,
béchamel, mozzarella and parmesan cheese




CRESPELLE Al FUNGHI 24.90
Italian-style crepe filled with sauce of sautéed mushrooms, onions, parmesan
cheese and oven baked with your choice of tomato or cream sauce

2 '\5‘?%
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CANNELLONI RICOTTA E SPINACHI 25.90

Rolled pasta sheets with fillings of spinach and ricotta cheese oven baked with creamy
béchamel sauce




RAVIOLI DI BURRATA E TARTUFO NERO 32.90
Homemade ravioli with stuffings of delectable burrata
cheese and black truffle, tossed in light and creamy
porcini mushrooms sauce and topped with crispy
parma ham and truffles caviar




Create il Vostro Piatto Preferito di Pasta
Create your own favourite pasta dish.

Select one pasta type and a pasta sauce
to go along with it.

Pasta Fresca” in translation, means “Fresh Pasta”. We offer the
widest range of homemade fresh pasta in Singapore. Fresh pasta
has a superior texture which absorbs sauces well, resulting in a
more satisfying taste.

A Tip: Ask for our pasta pairing guide. Stick to the rules, yet be
adventurous in your selection for a greater dining experience.




Pair your choice of wholemeal pasta with
any pasta sauce at no additional charge.

100% GUARANTEED HOMEMADE

/ OLIVEOILBASE

AGLIO OLIO E PEPERONCINO

Simple yet delightful sauce of olive oil sautéed with
garlic and chilli

21.00

ALLA PASTORA

Shepherd inspired sauce of bacon and mushrooms
sautéed in olive oil, garlic and chilli

24.90

SAN GIOVANNESE

Classic sauce of cherry tomatoes, black olives, capers,
garlic, chilli and parmesan cheese

23.90

Sauce Seécfz’on
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MARE E MONTI 25.90
Delicate and sweet crabmeat and button mushrooms
sautéed with white wine in contemporary pink sauce
ALLE VONGOLE 25.90
Clams sautéed with olive oil and garlic, in your choice
of white wine or tomato sauce
New
ZUCCHINI E GAMBERETTI 25.90
Mildly sweet prawns tossed with zucchini, cherry
tomatoes and olive oil
(ﬁ/zg/; L,/ecmm»w/zt&;l/on
POLPA DI GRANCHIO 26.90

Pasta Fresca’s signature sauce of soft crabmeat sautéed
with garlic, crushed black pepper, cherry tomatoes and
white wine in tomato sauce



ALLA MARINARA 27.90

o

(J / An irresistible choice for seafood lovers - prawns, squids and

7 SEAFOOD BASE Y mussels sautéed in olive oil and garlic, with your choice of white
pXoy wine or tomato sauce

AL SALMONE 26.90

Smoked salmon tossed with chopped onions, white wine and
crushed black pepper in contemporary pink sauce

(l/lf/i) L/QL‘('O/”/”C/'IL[(({I/Ol’l

BISQUE DI ARAGOSTA 51.90
Whole lobster pasta. Succulent deshelled meat from
half a lobster is simmered in a tomato sauce blend of
chopped carrot, onion, celery and fresh basil then
sautéed with your choice of pasta and served with the
other glorious half in shell.

= ‘
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ALLA VEGETARIANA 25.00
AL POMODORO E BASILICO 22.90 Assorted seasonal vegetables tossed in zesty
Traditional Italian sauce made from Pasta Fresca’s tomato sauce

secret blend of San Marzano tomatoes, garlic,
vegetables and basil

ALL ARRABBIATA 23.90
Spicy and tangy ltalian tomato sauce with chilli and

garlic

ALL AMATRICIANA 25.90

A popular sauce of bacon and onion, sautéed and
simmered in zesty tomato sauce

ALLA B.OLOG,NESE . . 26.90 ALLA PUTTANESCA 25.90
An all-time ltalian favourite - Minced beef slow
cooked with tomato sauce

A slightly spicy tomato sauce sauteed with
black olives, capers and anchovies




ALLA CARBONARA 25.90

Sautéed bacon in a velvety creamy blend of egg
yolk and parmesan cheese

CREAM BASE

'h > " ALFREDO 25.90
Ny .-h / N -": Diced chicken, ham and garden peas tossed in cream
> Ty sauce
e o
Al QUATTRO FORMAGGI 25.90
An exquisite meld of four cheese
Al FUNGHI E ASPARAGI 25.90
Mushrooms and asparagus sautéed in cream AL PESTO GENOVESE 27.90

<ETES Classic aromatic sauce blended with fresh basil, pine

nuts or walnuts, garlic, olive oil, parmesan cheese and
cream

AL PROSCIUTTO DI PARMA 27.90

Succulent Italian Parma ham, mushrooms, diced
tomatoes and onions tossed in contemporary pink
sauce

Al FUNGHI E SALSICCIA 25.90

Homemade Italian pork sausage and mushrooms
sautéed in light cream

Capsicum, Egg (Fried / Mixed-In), Garlic, Olives, Onions, Eggplant, Pineapple, Artichokes, Mixed Vegetables,
Asparagus, Mushrooms, Rocket Salad, Spinach

Cooked Ham, Bacon, Capers, Salami (Pork / Beef), Marinated Chicken Cubes, Anchovies

Crab Meat, Prawns, Squid, Clams, Parma Ham, Parmesan Cheese, Fresh Mozzarella Cheese, Blue Cheese, Ricotta
Cheese

Pesto - Tomato or Cream -

RISOTTI RISOTTO ASPARAGI E SALMONE 28.90

Cream base salmon and asparagus risotto with chopped onions

RISOTTO ALLA CATALANA 28.90  and white wine

Rich combination of mixed seafood, chicken,
artichokes, black olives and garden peas in saffron
sauce

RISOTTO Al FUNGHI PORCINI 28.90

Delicious porcini mushrooms risotto with chopped
onions, white wine, parmesan cheese & truffle oil

. RISOTTO Al FRUTTI DI MARE 28.90

A popular Italian mixed seafood risotto with garden peas and
white wine in tomato sauce
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FILETTO DI SALMONE 36.90

Grilled juicy salmon fillet served with broccoli, potatoes and served with
a touch of lemon butter sauce

(For a healthier option, request with no lemon butter sauce)

yr

GRIGLIATA MISTA DI PESCE 38.90

Assorted seafood marinated and grilled, served with seasonal

mixed grilled vegetables
Lower in
calories

TRANCIO DI PESCE SPADA 33.90

Tender-grilled swordfish marinated in olive oil and oregano served
with seasonal mixed grilled vegetables
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SALSICCIA ALLA GRIGLIA 29.90

ltalian pork sausage marinated and grilled with mixed salad,
crispy potato wedges and mushroom sauce on the side

PICCATA ALLA MILANESE 33.90

Chicken breast oven baked in egg and Parmesan cheese served
with spaghetti in pomodoro sauce

COSTOLETTE D'AGNELLO 39.90

Oven roasted rack of lamb served with sautéed potatoes and
cannellini beans
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FILETTO DI BUE 39.90

Beef tenderloin served with a side of seasonal vegetables and
crispy potato wedges

Sauce Selection:

A. AL PEPE VERDE - Green peppercorn in traditional cream sauce
B. ALL’ AGLIO - Garlic with white wine in light cream sauce

C. Al FUNGHI - Porcini Mushroom cream sauce

-~ " ') T
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TAGLIATA DI MANZO CON RUCOLA AL ROSMARINO

Sliced beef tenderloin in rosemary oil served with mixed grilled vegetables and rucola

&

39.90

Lower in
calories




Regular 21.90
DIAVOLA Large 25.90

Top with your choice of spicy pork or beef salami slices

Regular 21.90
QUATTRO STAGIONI Large 25.90

Four seasons pizza loaded with ham, mushrooms, artichokes
and black olives

i

Must Ty Regular22.90 ©
MARINARA Large 26.90

Scrumptious Mediterranean assorted seafood pizza

C{e/; ﬁecommemﬂ;lt/on Regular 22.90
PARMA HAM Large 26.90

Gourmet pizza with the king of Italian ham
: & Regular 21.90
F-y RUCOLA, MOZZARELLA FRESCA E POMODORINI  Large 25.90

Signature pizza with cherry tomatoes, fresh mozzarella cheese and fresh rucola

P |

ﬂc[a&‘iona/ prz’ngs For
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Capsicum, Egg, Garlic, Olives, Onions, Eggplant,

Pineapple, Artichokes, Mixed Vegetables, Asparagus, Regular 21.90 (-5 2k
Mushrooms, Rocket Salad, Spinach . PROSCIUTTO E FUNGHI Large 25.90
4.90 each . e
.} Mouth watering combination of ham and button mushrooms
Cooked Ham, Bacon, Capers, Salami (Pork / Beef), .

Marinated Chicken Cubes, Anchovies
5.90 each

Crab Meat, Prawns, Squid, Clams, Parma Ham, Parmesan
Cheese, Fresh Mozzarella Cheese, Blue Cheese, Ricotta
Cheese

6.90 each



0 PIZZA  § lostinmyins e

7.7 Regular (9 inch) in 6 slices

MARGHERITA Regular 18.90
Regular 21.90 Fresh, simple, classic pizza invented Large 22.90
NAPOLETANA Large 25.90 ; in the Royal Palace in the 1800s with
A specialty of Napoli made with anchovies and capers N zesty tomato sauce and mozzarella
cheese
HAWAIIAN Regular 21.90
A tropical inspired pizza of ham and Large 25.90

juicy pineapple bits

POLLO E FUNGHI Regular 21.90

Moist marinated chicken cubes and Large 25.90
button mushroom

i

) WHITE PIZZA 6

We substitute the tomato sauce base from these pizzas,
with a mix of freshly selected ingredients,

to bring you to a new level of sensory delight.

Regular 21.90 ‘_
.y QUATTRO FORMAGGI  Large 25.90 L

A luscious meld of 4 cheese

ITALIA Regular 22.90

Pizza with mozzarella cheese, parma Large 26.90
ham and mushrooms

MASCARPONE Regular 22.90

Mascarpone cheese and parma ham Large 26.90
with fresh rucola and tomatoes

Regular 21.90
ZINGARA Large 25.90
- Pizza with mozzarella cheese, mushrooms, salami |
and capsicum

CALZONE
Folded pizza (not applicable for regular sized pizzas)
All 12 inch pizzas are available in calzone style at the
same price

Regular 21.90
VEGETARIANA Large 25.90
Oven-baked with assorted grilled vegetables and
mozzarella

Regular 21.90
CAPRICCIOSA Large 25.90
Heavenly loaded with pork salami, ham, artichokes,
mushrooms, anchovies and black olives

F
o



Margherita pizza embellished with bacon, sundried
tomatoes, oozing egg and topped with dollops of fresh
ricotta cheese
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Homemade gelato served the way you like it j
=
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AFFOGATO AL CAFFE 13.90

Vanilla gelato drenched in Italian cold coffee, topped =

with whipped cream and coffee powder (] ITALIAN é
SWEET TREATS —

FLAVOURS 6.90 per scoop MOUSSE AL CIOCCOLATO 13.90

VANIGLIA - Vanilla ‘I;%:to?::gzr:aerenly infusion of dark chocolate mousse

PISTACCHIO - Pistachio

CIOCCOLATO - Chocolate

\Bas‘/.u’(/?r
TIRAMISU AL MASCARPONE E CAFFE 15.90

Signature traditional Italian mascarpone cheese and
coffee cake

PANNA COTTA 13.90

Classic Italian cream pudding aromatised with flavours vanilla

No Alcohol. No Gelatine.

TORTINO AL CIOCCOLATO CON CUORE FONDENTE 16.90

Luscious Italian lava cake served with a scoop of vanilla gelato
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Pasta Fresca's signature dessert is

fingers, it is made witho
to caterto a wider ran
including ki

Requires 2 ing days.

Please enquire with |




HOT/COLD

Hot Tea

Hot/Cold Milk
Hot Chocolate
Caffe Latte*
Single Espresso*
Double Espresso*

Cappuccino*

Hot/Cold Freshly Brewed Italian Coffee*

*Available decaffeinated

SOFT DRINKS

Chinotto/Red Orange
Soda Water/Tonic Water

Homemade Ice Lemon Tea

Pepsi
7-UP
JUICES
6.90 each
Apple Mango
Cranberry Orange

Fruit Punch Pineapple

Lime

4.90
4.90
5.90
5.90
4.90
5.90
5.90
5.90

5.90
4.90
5.90
4.90
4.90

HEALTHIER
REFRESHMENTS

Ask for

lower-sugar
beverages

Eat all foods in moderation.

Sparkling Water (750ml) 10.90
Sparkling Water (250ml) 5.90
Bottled Still Water 3.90
Coke Light 4.90

BEER

Tiger Jug 36.90
Tiger Mug 11.90
Tiger Pint 15.90
Erdinger/Dunkel (500ml bot.) 16.90
Heineken (330ml bot.) 11.90
Corona (355ml bot.) 12.90
Peroni Nastro Azzurro (330ml bot.) 12.90
Birra Morena 10.90
Birra Morena (bucket of 5 bottles) 37.00

Do request for our fully comprehensive menu of wines
and liquor from our staff. Thank you.



