
T U S C A N  W I N E  D I N N E R
14 July 2026, Tuesday

7.15pm to 10.30pm

148 per person 
(ALL Accor+ Explorer)  

STUZZICHINO  
Il  Crostino Toscano 

Duo of Traditional Tuscan Bruschetta with 
Chicken Liver Paté, Parmesan Cheese, Marsala Wine Reduction

&
Sauteed Porcini Mushroom “Trifolati”  

Bolla Prosecco Superiore De Conegliano Valdobbiadene D.O.C.G. Brut

MENU 
Pappa al Pomodoro di Mare

Classic Tuscan Ciabatta Bread Stewed in Rich Tomato Sauce,
Seafood Ragout, Stracciatella Cheese, Basil Oil Pearls

Fontodi Meriggio Colli Toscana Centrale IGT

I l  “Tonno” del Chianti  
Gently Confit Pork Thigh in Pisan Extra Virgin Olive Oil known as the “Tuna Of Chianti”,

White Cannellini Beans, Marinated Peppers & Pickled Shallots 
Villa Poggio Salvi Caspagnolo Chianti Colli Senesi DOCG

Risotto al Peposo 
Carnaroli Risotto Creamed with Volterra Pecorino Cheese,

Served with Slowly Braised Beef Cheek in Rich Red Wine and Black Pepper “Peposo”
Le Serre Nuove dell’Ornellaia Bolgheri DOC 

Maialino in Porchetta di Buti 
Carving of Roasted Suckling Pig in “Porchetta” Style,

Rustic Roasted Potatoes, Classic Tuscan parsley Sauce “Salsa Verde”  
Villa Poggio Salvi Rosso di Montalcino DOC

******** 
Torta co’ Bischeri

Pontasserchio Rich 70% Dark Chocolate Risotto Tart, Raisin, Pine Nuts & Candied Fruits
Italian Nightcap

“Buon Appetito ”
C H E F  D A V I D E

prego.sg prego.sg

 Please advise us of  any special dietary requirements, including potential reaction to allergens. Prices are subject to prevailing taxes and service charge.


