




† = Can be made gluten-free     GF = gluten-free     V = vegetarian 
All prices displayed are subject to prevailing goods and service taxes and 10% service charge 

Please alert your server to any food allergies.
* Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Avocado Croissant     27 
arugula, poached egg, parmigiano

Asparagus Cacio e Pepe     29 
poached egg, sourdough, cacio e pepe sauce

 Eggs Benedict     25
porchetta, house-made focaccia, 

cherry pepper relish, vermentino hollandaise

Brick Oven Amatriciana Eggs    26 
caramelised onion, guanciale, chilli, tomatoes

BRUNCH  SPEC I AL S

Salami Calabrian   28 
pancetta, onion, penne, 

calabrian butter, grana padano

Funghi Misti GF   28
seasonal mushrooms, truffle pecorino, 
potato, grana padano, shaved truffles

FR I TTATA
served with mixed salad

HOUSE  S PEC I ALT I E S  and  s i de s

Grilled Branzino † 52
laurel, fennel, parsley, sorrento lemon vinaigrette

Chicken Parmigiana    43
thinly pounded cutlet, marinara, mozzarella

Chicken Marsala*†    45
wild mushrooms, spinach, marsala wine

King Salmon Oreganato*†    43 
chickpeas salad, seasoned breadcrumbs, lemon

Filet Mignon 250g GF 88 

New York Strip 400g GF        98 

Lamb Chops 300g GF       88 

Pork Chop 400g GF       75 

*All steaks are served with house-made steak sauce

 34

br i ck  OVEN  P I ZZA
Our pizza dough is made with whole grain single-source flour.

Smoked Salmon    egg, crème fraîche, dill

Margherita     mozzarella, tomato basil, extra virgin olive oil 

Black Truffle    wild mushroom, sicilian oregano, black truffle pecorino  

Vodka Pepperoni     fior di latte, mozzarella, calabrian chili, basil

36

36

35

1.2 kg Tomahawk Ribeye Steak and Eggs     210
served with spring onion and crispy butterball potatoes

broccoliniGF  18 butterball potatoes  17   truffle french fries  19                               jumbo asparagus V GF 17       mixed wild mushroomsV GF  18



SPEC I AL  EVENTS

Please inquire about our group dining packages and hosting your private event at LAVO. 
email: lavo.reservations@marinabaysands.com or call +65 6688 8591

@LAVOSINGAPORE      #LAVOSINGAPORE LAVOSINGAPORE.COM 

Experience sophisticated Italian cuisine with coastal flair, grounded 
in tradition and refined with a modern urban sensibility. ​

Here, the soul of coastal Italy meets the spirit of a dynamic metropolis, and 
food becomes a love language. Savour light, zesty flavours as bright 

as Sicilian sunshine, prepared with simplicity and a respect for fresh, 
quality produce. ​

From refreshing crudos to house-made pastas, each plate reflects our love of 
food and our belief that dining is a social ritual.
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