
SET LUNCH    

2-COURSE $ 26++
3-COURSE $ 32++

VINO DELLA CASA

:KLWH�RU�5HG�:LQH   10$

APPETIZERS

SOUP OF THE DAY   (V) 

MISTICANZA    (V)
0L[HG�*UHHQ�/HDYHV�VHUYHG�ZLWK�*UDQD�3DGDQR�6KDYHG�DQG�

Balsamic dressing toasted walnut

MANZO 
5RDVWHG�$QJXV�6LUORLQ�ZLWK�7UXɞH�0D\RQQDLVH�

DQG�6KDYHG�*UDQ�3DGDQR

PROSCIUTTO   +5$
���PRQWKV�3URVFLXWWR�+DP�ZLWK�$SXOLDȇV�6WUDFFLDWHOOD   

MAIN COURSES

SPAGHETTI  (V)
)UHVK�7RPDWR�6DXFH��%DVLO�DQG�&UHDP\�%XUUDWLQD�

POLLO 
6RXV�9LGH�FKLFNHQ�EUHDVW�ZLWK�PXVKURRPV�VDXFH�DQG�PDVKHG�

potato

PESCE DEL GIORNO 
'DLO\�)UHVK�)LVK�6HUYHG�LQ�&KHI�6W\OH

PAPPARDELLE  +5$
$QJXV�%HHI�%RORJQHVH�DQG�3DUPLJLDQR�&KHHVH�

LINGUINE  +6$ 
6SLF\�6HDIRRG�DQG�&KHUU\�7RPDWR�DQG�SDUVOH\��

DESsERT OF THE DAY +8$

FORMAGGIO DEL GIORNO +8$



$OO�SULFHV�DUH�VXEMHFW�WR�����VHUYLFH�FKDUJH�DQG����*67�
(V) Vegetarian

Starter

BRANZINO 
thin sliced seabass with light lemon emulsion, chopped shallot, 
pimento and chives  

Pasta

PAPPARDELLE 
homemade with slow braised pork ragout, herbs and Marsala wine

Main Course

POLIPO
braised and grilled octopus, orange potatoes, refreshing cherry 
WRPDWR�VDODG�DQG�7DJJLDVFKH�ROLYHV�

25

GUANCIA DI MANZO 
���KRXUV�VORZ�FRRNHG�EHHI�FKHHN�LQ�6DQJLRYHVH�ZLQH��ZLWK�VRIW�
SRWDWR�SXUHH�DQG�VDXW«HG�6SLQDFK

Dessert

IL SOLO TIRAMISU  
ȵX΋\�PDVFDUSRQH�FUHDP��VDYRLDUGL�ELVTXLW�FRFRD�DQG�FR΋HH�

SOLO’s Classics Set Dinner   
4-COURSE MENU $88 



$OO�SULFHV�DUH�VXEMHFW�WR�����VHUYLFH�FKDUJH�DQG����*67�
(V) Vegetarian

Starter

FEGATO GRASSO 
pan seared foie gras with spiced, roasted sunchoke puree 
and chicken jus 

Soup

BISQUE D’ASTICE  
VPRN\�OREVWHU�VRXS�ȵDYRXUHG�ZLWK�DQLVH�DQG�RUDQJH��

Pasta

TAGLIOLINI 
hand crafted  with sea urchin, l ightly tossed 
with smoky uni sauce tarragon and lemon zest

Main Course

ROMBO 
l ight simmered Mediterranean turbot
served with crustaceans cioppino and roasted garlic kale

25

FARAONA 
JXLQHD�IRZO�VRXV�YLGH�EUHDVW��H[WUD�YLUJLQ�ROLYH�RLO�FRQȴW�OHJ
oven baked banana shallot and natural jus 

Dessert

TORTA AL LIMONE 
$PDOȴ�OHPRQ�DQG�ZKLWH�FKRFRODWH�FXUG�FDNH�
with strawberries and basil

SOLO’s Gourmet Set Dinner
5-COURSE MENU $128



PASTA 
 
TAGLIOLINI   
hand crafted  with sea urchin, l ightly tossed 
with smoky uni sauce tarragon and lemon zest

TAGLIATELLE   
spicy spanner crab aglio, olio & peperoncino and ikura

CAPELLI D’ANGELO  
angel hair served as a cold soba with Hokkaido scallops crudo and 
WUXɞH�GUHVVLQJ��DGG�VHD�XUFKLQ���J�+25$

GNOCCHI   
angus beef ragout “alla Bolognese” with rosemary and red wine

PAPPARDELLE  
homemade with slow braised pork ragout, herbs and marsala wine

RAVIOLI    (V)    
VWX΋HG�ZLWK�FUHDP\�ULFRWWD��VSLQDFK��DOPRQG��3DUPLJLDQR�5HJJLDQR�SHVWR
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$OO�SULFHV�DUH�VXEMHFW�WR�����VHUYLFH�FKDUJH�DQG����*67�

(V) Vegetarian

SoloRistoranteSG soloristorante
www.soloristorante.com

ANTIPASTI

ANTIPASTO ALL’ ITALIANA   for 2pax
ȴQH�VHOHFWLRQ�RI�FROG�FXWV�VHUYHG�ZLWK�KRPHPDGH�ȊJLDUGLQLHUDȋ��
pickled selection: porcini mushrooms, borettane onion, cherry 
tomatoes and artisanal sour dough

WAGYU CARPACCIO   
parmigiano reggiano “vacche rosse 24 month” shaving, pickled 
DUWLFKRNH�DQG�DFHWR�EDOVDPLFR�GL�0RGHQD�Δ*7

FEGATO GRASSO  
pan seared foie gras with spiced, roasted sunchoke puree, chicken jus 

BURRATINA  
heirloom cherry tomatoes with artisanal burratina from Apulia 
VHUYHG�ZLWK��DGG�SURVFLXWWR�GL�3DUPD���J��+10$

BISQUE D’ASTICE   
VPRN\�OREVWHU�VRXS�ȵDYRXUHG�ZLWK�DQLVH�DQG�RUDQJH�

BRANZINO   
thin sliced seabass with lemon emulsion, chopped shallot, pimento & chives 

MELANZANA ALLA PARMIGIANA (V)   
EDNHG�HJJSODQW�ȊDOOD�SDUPLJLDQDȊ�ZLWK�EX΋DOR�PR]]DUHOOD�	�VSLF\�EDVLO�
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VERDURE
 
MISTICANZA  
mesclun salad with balsamic dressing 

POMODORINI  
cherry tomato and basil salad 

PATATE  
creamy mashed potato    

A LA CARTE MENU    

SECONDI

ROMBO  
l ight simmered Mediterranean turbot, served with crustaceans 
cioppino and roasted garlic kale

POLIPO  
braised and grilled octopus, orange potatoes, refreshing cherry 
WRPDWR�VDODG�DQG�7DJJLDVFKH�ROLYHV�

MAIALE  
pan seared Iberico pork chop with glazed young carrots, pickled 
borettane onion and grain mustard

GUANCIA DI MANZO 
���KRXUV�VORZ�FRRNHG�EHHI�FKHHN�LQ�6DQJLRYHVH�ZLQH��VRIW�SRWDWR�
puree and sautéed spinach

FARAONA  
JXLQHD�IRZO�VRXV�YLGH�EUHDVW��H[WUD�YLUJLQ�ROLYH�RLO�FRQȴW�OHJ��RYHQ�
baked banana shallot and natural jus 



TORTINO AL CIOCCOLATO   
FRFRQXW�DQG�GDUN�FKRFRODWH�����ODYD��WR΋HH�\X]X�	�RUDQJH�VRUEHW

SOLO TIRAMISU   
ȵX΋\�PDVFDUSRQH�FUHDP��VDYRLDUGL�ELVTXLW�FRFRD�DQG�FR΋HH��
 
TORTA AL LIMONE     
DPDOȴ�OHPRQ�DQG�ZKLWH�FKRFRODWH�FXUG��VWUDZEHUULHV��EDVLO�VRUEHW���
  
SGROPPINO  
refreshing lemon sorbet with zardetto prosecco
  
SELEZIONE DI SORBETTI E GELATI 
 
FORMAGGI ITALIANI ARTIGIANALI 
selection of 3 regional Italian cheese
RUDQJH�FRPSRWH�DQG�6DUGLQLDQ�FULVS\�EUHDG

PASSITO DI PANTELLERIA           

ESPRESSO MARTINI                   

AMARI  & GRAPPE                   

15
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14
    
  
18
    
  
5 scoop 
 
22
 

18/78
20
10-18

DOLCI E  FORMAGGI


