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9446 0253
www.dariopizzaandmore.com

Follow us on Facebook         dario6clementi for menu updates



BUFALA & P
ARMA S$21

STARTERS
BURRATINA 19
125 grams soft creamy cheese served with cherry
tomatoes and rocket leaves

FOCACCINA 10
Pizza bread with garlic, oregano and extra virgin
olive oil (with Parma ham + 5$)

BRUSCHETTINE 14
3 slices of toasted bread topped with chop tomatoes,
garlic, oregano and extra virgin olive oil
(Not available on weekend and PH)

BUFALA & PARMA HAM 21
Italian Buffalo mozzarella served with Parma ham
and rocket leaves

CAPRESE 19
Sliced fresh cow mozzarella cheese and tomato, seasoned 
with salt, oregano and drizzled with basil infused and olive oil

MUSHROOM SOUP 12

S$

TUNA Salad
S$17

Rucola & scaglie
di Parmigiano S$10

TRUFFLE FRIES 12

RICH SALAD 15
Rocket leaves, cherry tomatoes, black olives and
carrots dressed with extra virgin olive oil, lemon and salt

RUCOLA & SCAGLIE DI PARMIGIANO 10
Rocket salad with lemon and olive oil served with
shaved parmesan cheese

TUNA SALAD 17
Mixed salad, onion, olives, Carrots and tuna flakes
dressed with extra virgin olive oil, lemon and salt

MORE
S$

BRUSCH
ETTINE S$14

 TRUFFLE
FRIES S$12

CAPRESE
S$19

SOUP
MushrooM

S$12

RICH SALAD
S$15

*All prices are subjected to 10% service charge.



  BUFALIN
A PIZZA S$28
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PIZZA
CLASSIC PIZZAS

CHEF RECOMMENDEDVEGETERIAN PORK

MARGHERITA 21
Tomato sauce & mozzarella cheese

PF 23
Tomato sauce, mozzarella cheese,  cooked
ham & fresh button mushroom

HAWAII 23
Tomato sauce, mozzarella cheese cooked
ham & pineapple

TC 23
Tomato sauce, mozzarella cheese, tuna flakes
& onion

CP 23
Tomato sauce, mozzarella cheese bacon & onion

DIAVOLA 24
Tomato sauce, mozzarella cheese & Salame

MARINARA 16
Tomato sauce, oregano & Garlic oil

ZOLA 23
Tomato sauce, mozzarella, gorgongola &
Pamesan cheeese

CARBO 23
Tomato sauce, mozzarella cheese, bacon & egg

ITALIAN PIZZAS TASTE

CAPRI  26
Tomato sauce, mozzarella cheese, cooked
ham, mushroom & artichokes

BUFALINA 28
Tomato sauce, scattered mozzarella cheese,
fresh buffalo cheese, basil leaves and extra
virgin olive oil

ESTATE 29
Tomato sauce, mozzarella cheese, Parma 
ham & parmesan cheese
(additional rocket +2)

ROMANA 26
Tomato sauce, mozzarella cheese, anchovies
& oregano

4 STAGIONI 28
Tomato sauce, mozzarella cheese, ¼ cooked
ham, ¼ mushroom, ¼ artichoke, ¼ black olives

CONTADINA 26
Tomato sauce, mozzarella cheese grilled
eggplant, capsicum & zucchine

S$

*All prices are subjected to 10% service charge.

BOMBA
PIZZA S$32

Boscaiola
S$30

  Estate
 PIZZA

 S$29+2(Rocket)

CAPRI  26
Tomato sauce, mozzarella cheese, cooked
ham, mushroom & artichokes

BUFALINA 28
Tomato sauce, scattered mozzarella cheese,
fresh buffalo cheese, basil leaves and extra
virgin olive oil

ESTATE 29
Tomato sauce, mozzarella cheese, Parma 
ham & parmesan cheese
(additional rocket +2)

ROMANA 26
Tomato sauce, mozzarella cheese, anchovies
& oregano

4 STAGIONI 28
Tomato sauce, mozzarella cheese, ¼ cooked
ham, ¼ mushroom, ¼ artichoke, ¼ black olives

CONTADINA 26
Tomato sauce, mozzarella cheese grilled
eggplant, capsicum & zucchine

S$

OUR SIGNATURES PIZZAS

BEPPE 39
Tomato sauce, mozzarella cheese, salame, onion, gorgonzola cheese &
garlic oil

BOMBA 32
Tomato sauce, mozzarella cheese, cooked ham, salame, mushroom,
artichoke, bacon, onion & black olives

SELVAGGIA 31
Tomato sauce, mozzarella cheese, cooked ham, salame, pork sausage, bacon

MODENA 30
Tomato sauce, mozzarella cheese, pork sausage, rocket & parmesan cheese

4 FORMAGGI 30
White base, mozzarella cheese, Gorgonzola, parmesan and smoked
scamorza cheese

BOSCAIOLA 30
Tomato sauce, Mozzarella cheese, pork sausage, mushroom and
parmesan cheese

TRICOLORE 30
White base, mozzarella cheese, rocket leaves, cherry tomatoes and
parmesan cheesez

S$

S$

MEAT 4
CHEESE 4
VEGETABLE 3

ADD ON - EXTRA CHARGE! 

CALZONI (OUR FOLDED PIZZAS)

CLASSICO 27
Stuffed with mozzarella cheese, cooked ham &
mushroom

TOSTO 29
Stuffed with mozzarella cheese, salame, gorgonzola,
garlic oil

S$

CALZONE
*Classico $27
*Tosto   $29

*All prices are subjected to 10% service charge.



Gnocchi alla SorrentinA S$25

  Al Pomod
oro S$20

  Amatrici
ana S$22

CARBONARA
S$24

PASTA
AGLIO & OLIO (BACON / PRAWN / MUSHROOM) 21
Spaghetti / Penne tossed with garlic, chilli,  italian parsley and
olive oil

AL POMODORO 20
Spaghetti / Penne in classic homemade Italian tomato sauce

AMATRICIANA 22
Spaghetti / Penne with bacon and onion in tomato sauce

ARRABBIATA 21
Spaghetti / Penne with garlic, chilli parsley in tomato sauce

HOMEMADE LASAGNA 24
Baked sheets of pasta layered with Italian Bolognese beef sauce,
Mozzarella, béchamel and parmesan cheese

CARBONARA 24
Spaghetti / Penne with Bacon, cream, parmesan cheese and
black pepper

RAVIOLI TARTUFATI 27
Pasta stuffed with cheese and mushrooms served in a
delicate creamy sauce

BOLOGNESE 23
Spaghetti / Penne served in a traditional italian  minced beef &
tomato sauce

TAGLIATELLE MAMMAMIA 26
Pasta served with minced pork sausage, mushrooms and
parmesan cheese in a delicious creamy sauce

GNOCCHI GORGO / ALLA SORRENTINA 25
Dumpling pasta served in tasty Gorgonzala cheese sauce
OR in tomato sauce with melted mozzarella and
parmesan cheese

S$

Ravioli
Tartufati

S$27

AGLIO & OLI
O S$21

*BACON *PRA
WN *MUSHROOM

*All prices are subjected to 10% service charge.

 HOMEMADE

LASAGNA
S$24

  CAPPUCINO S$7

 Homema
de

lemon mi
nt tea
S$6

Crostata ALL
A

Nutella S$10

LAVA CAKE
S$11+S$3 (Gelato)

Homemade
Panna Cotta

S$7

Tiramisu
Homemade

S$5
al caffe'
Affogato

S$10

ESPRESSO 4
(additional milk 0.50$)

DOUBLE ESPRESSO 6.5

CAPPUCCINO 7

LATTE MACCHIATO 7.5

BLACK COFFEE 6
(additional milk 0.50 $)

TEA 4

S$

DRINK
HOT

SOFT DRINKS 4.5
(coke, coke zero, fanta orange, sprite, lemon tea)

JUICES 4.5
(apple, lime, orange)

ACQUA NATURALE (750ML) 5.5
Italian still water

ACQUA FRIZZANTE (750ML) 5.5
Italian sparkling water

HOMEMADE ICE LIME MINT TEA 6

S$COLD

HOMEMADE TIRAMISU’ 5
Lady finger biscuits dipped in coffee and layered in a delicate 
mascarpone cream, topped with cocoa powder

HOMEMADE PANNA COTTA 7
Sweetened cream thickened with gelatin and topped with
chocolate or Strawberry sauce

HOMEMADE CROSTATA ALLA NUTELLA  10
Crunchy Nutella Tart

LAVA CAKE 11
Melted chocolate cake (additional vanilla gelato +3$)

BLACK TARTUFO 7
Chocolate Icecream with nuts

AFFOGATO AL CAFFE’ 10
Chocolate OR Vanilla gelato drawened in espresso coffee

GELATO ALLA VANIGLIA 5
Vanilla gelato

S$
DESSERT

 Espresso S$4

*All prices are subjected to 10% service charge.



PERONI DRAUGHT 14 / 10
(pint or half pint)

PERONI BOTTLE (330ML) 10

MENABREA (330ML) 10

BEER BUCKET 40
(5 bottles of Italian beer)

BEER

WINE

S$

S$
GLASS / BOTTLE

WHITE 

RED

PROSECCO 12 / 57
sparkling crystal clear, fine light perlage, white pear scent, pleasantly fresh taste

SEIANO BIANCO 12 / 57
white fruit pulp & pineapple notes, quite tasty, fresh wit a good mineral persistence

PINOT GRIGIO 12 / 57
Floral and grassy aromas, velvetly, lovely freshness & balanced taste sensations

MOSCATO D'ASTI  58
powerful aromas of apricots & dried fruits, plesantly sweet, slightly fizzy

SEIANO ROSSO (LAZIO) 13 / 60
full-body, ripe violeta & cherries notes, quite warm with smooth tannins &
smooth freshness

MONTEPULCIANO (ABRUZZO) 13 / 60
full-body, on the palete it lingers with a hint a of liquorices at the end

CHIANTI BUCCIA NERA (TUSCANY) 13 / 65
purple edge luminous ruby red, floral notes with intense fresh red berries aromas

NERO D' AVOLA (SICILY) 13 / 65
very intense red berries scents, quite warm very round and extremely fruity 
tannins & smooth finishing 

AMARONE MONTRESSOR (VENETO) 125
ripe dark cherry fragrance with a hint of tabacco leaf, full-bodied with silky &
seductive tannins with spice finishing 

BAROLO SCANAVINO (PIEDMONT) 125
complex undergrowth & violet scens full-body, fully tannins with an oaky note,
long-tasting aftertaste

BRUNELLO DI MONTALCINO TENUTA DI COLLOSORBO (TUSCANY) 135
Ripe plums scents with undergrowth, sunbaked earth, cured meat, menthol, toast hint.
Quite warm, full-body, prestigious and outstanding Tuscany wine

*All prices are subjected to 10% service charge.


