
13.9
SLURP HARD SET

Choose 1 Main + Cold Brew Tea

PUTTANESCA
Kalamata olives, capers, anchovies and chilli

VEGETARIAN
Grilled bell peppers, roasted mushrooms and baby spinach

17.9
SLURP HARDER SET 

Choose 1 Main + Any Drink

CHICKEN ARRABIATA
Smoked chicken slice and kalamata olives in spicy pomodoro

BEEF BOLOGNESE
Smoked beef bolognese, caramelised cherry tomatoes and grated grana padano

ROSE DUCK
Smoked duck breast, baby spinach and crumbled feta

24.9
SLURP HARDEST SET

Snack + 1 Main + Any Drink

BRUSCHETTA
Toasted focaccia bread with ripened roma tomatoes marinated in olive oil, garlic and fresh basil

MAINS
PRAWN IN PINK

Tiger prawns and baby spinach

TRUFFLE MUSHROOM
Medley of mushrooms in porcini kombu stock with black truffle paste and truffle oil

DUCK CARBONARA
Smoked duck breast, sous vide egg and grated grana padano

SET LUNCH 11AM—4PM



CHOOSE YOUR PASTA

CHOOSE YOUR SAUCE
RED
NAPOLITANA — 10.9 
Classic tomato sauce with garlic and herbs

PUTTANESCA — 14.5
Kalamata olives, capers, anchovies and chilli

CHICKEN ARRABIATA — 15.5
Smoked chicken slice and kalamata olives in spicy pomodoro

BEEF BOLOGNESE — 15.9
Smoked beef bolognese, caramelised cherry tomatoes
and grated grana padano

VEGETARIAN — 12.9
Mixed bell peppers, roasted mushrooms and baby spinach

WHITE
DUCK CARBONARA — 17.9 
Smoked duck breast, sous vide egg and grated grana padano

TRUFFLE MUSHROOM — 17.5 
Medley of mushrooms in porcini kombu stock with
black truffle paste and truffle oil

CREAMY CHICKEN — 16.5
Smoked chicken slice with roasted mixed mushroom

PINK
PINK SALMON — 18.5
Smoked salmon, baby spinach and caramelised cherry tomatoes

PRAWN IN PINK — 17.9 
Tiger prawns and baby spinach

ROSÉ DUCK — 15.5 
Smoked duck breast, baby spinach and crumbled feta

ADD ONS
CHILLI FLAKES
GRANA PADANO — 1.0
SOUS VIDE EGG — 3.0
BABY SPINACH — 3.0
CARAMELISED CHERRY TOMATO — 2.0
MUSHROOM MEDLEY — 3.0
SMOKED SALMON — 4.0
SMOKED CHICKEN — 4.0
SMOKED DUCK — 4.0

SNACKS
BRUSCHETTA — 9.9
Toasted focaccia bread with ripened Roma tomatoes marinated in olive oil,
garlic and fresh basil

PEAR SALAD — 13.9 
Nashi pear, romaine lettuce and mesclun salad dressed in lemon yoghurt
dressing with crumbled feta and walnut granola

TRUFFLE TRAMEZZINI — 14.9  
Beef bacon, mozzarella and truffle aioli in toasted butter brioche

FAVOURITES
PRAWN AGLIO — 17.5
Tiger prawns in chilli infused garlic olive oil and grated grana padano

CHICKEN PESTO — 16.6 
Smoked chicken slice, caramelised cherry tomato in pesto cream sauce 

BLACK PRAWN — 19.9
Tiger prawns, caramelised cherry tomatoes in creamy squid ink sauce,
topped with fresh basil 

CREAMY CRAB — 19.9
Crab meat in spicy garlic cream sauce and grated grana padano

COFFEE
ESPRESSO — 3.0
MACCHIATO — 3.5
WHITE — 6.0
BLACK — 5.0
PICCOLO LATTE — 4.0
MOCHA — 6.0

ADD ONS
EXTRA SHOT — +1.5
ICED — +1.0
SOY/ALMOND/OAT

TEA
SUPREME EARL GREY — 8.0
MOROCCAN MINT — 8.0
ENGLISH BREAKFAST — 8.0

ALTERNATIVES
CHOCOLATE — 6.0
MATCHA LATTE — 6.0
CHAI LATTE — 6.0

SIGNATURE
COLD SPARKLING/TONIC
ESPRESSO — 7.0
ORANGE COFFEE SPRITZ — 7.0
ICED COCONUT BLACK — 7.0

COOLERS
COLD BREW TEA — 7.0
APPLE AND ROSE SODA — 7.0
THREE BERRY AND
LIME SODA — 7.0
WATERMELON SODA — 7.0

WATER 750ML

STILL — 8.0
SPARKLING — 8.0

ADD ONS
CARAMEL SYRUP — 1.0
HAZELNUT SYRUP — 1.0
VANILLA SYRUP — 1.0

Prices exclusive of 10% service charge and GST

UPSIZE YOUR PASTA FOR AN
ADDITIONAL 50G AT 3.9

ALL PASTAS ARE SERVED
AL DENTE AT 120G

WWW.THEBLACKHOLE.SG
IG / @TIPOSG


