
From all  of us at MONTI, welcome to our home.

D I N E ,  I M B I B E  A N D  P L A Y  
A T  T H E   H I G H E S T  R O O F T O P

I N  M E L A K A

Experience Italy at its finest in MONTI Melaka, where culinary maestros elevate authentic 
Italian cuisine to extraordinary heights. With premium ingredients, our dishes blend cherished 

traditions, showcasing handcrafted pastas and show-stopping hero dishes. Prepare to fall  in 
love with flavours celebrating Italy's heart within MONTI Melaka's enchanting ambiance.



FRIED SEAFOOD ‘FRITTO MISTO DI MARE’  58
Prawns | Fresh Squid | Perch | Red Onions | Charred Lemon

BEEF TARTARE 60
Mustard | Raw Free-Range Egg Yolk | Pickles | Capers | Red Onion Sorbet
25 Years Aged Balsamic Vinegars | Shaved Parmigiano Reggiano | Crostini

MEDITERRANEAN SALAD (V) 35
Cherry Tomatoes | Cucumbers | Black Olives | Capers | Feta Cheese

CAESAR SALAD 42
Smoked Duck Bits | Baby Romaine Lettuce | Garlic Crouton | Cherry Tomatoes | Grana Padano | Anchovies | Caesar Dressing

EGGPLANT PARMIGIANA (V) 48
Australian Eggplant| Mozzarella Cheese | Parmigiano Reggiano | Arugula Pesto | Tomato Sauce

HOKKAIDO SCALLOPS ‘A LA PLANCHA’  (S) 65
Salt-Baked Cauliflower Puree | Fried Broccoli | Chili Oil | Seasonal Truffle

A P P E T I S E R S
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CREAM OF MUSHROOM (V) 35
Herb Croutons | Basil Oil

SEAFOOD STEW 48
River Prawns | Squid | Clams | Basil | Capers | Crustacean Broth

TOMATO BASIL (V) 28
Herb Crostini | Basil oil

BUTTERNUT SQUASH (V) 28
Herb Crostini | Chili Oil

S O U P S

Kind ly  no t e  that  a c t s  o f  showmansh ip  a re  l im i t ed  t o  indoo r  d in ing  on ly.
K ind ly  in fo r m u s  abou t  you r  d i e ta ry  r equ i remen t s  and/or  food  a l l e rg i e s  upon  o rde r ing.

En joy  a  10% d i s c oun t  f o r  1-Sky  So c i e t y  Membe r s .
A l l  p r i c e s  a r e  sub j e c t ed  t o  10% s e r v i c e  cha rge  &
pr eva i l ing  gov e rnmen t  t ax e s .
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Pastas are made fresh
in-house daily

SPAGHETTI ‘AGLIO E OLIO’ (S) 55
Tiger Prawns | Squid | Garlic Emulsion | Chili Oil | Italian Parsley

SEAFOOD CAVATELLI 55
Blue Swimmer Crab Meat | Squid | Caramelised Onions | Spinach | Basil | Italian Parsley | Sicilian Bottarga

ACQUERELLO RISOTTO (V) (PREPARED AT THE TABLE) 95
Seasonal Truffle | Parmigiano Reggiano *Please allow 20 minutes

PAPPARDELLA BEEF RAGOUT 60
Short Ribs Ragout | Pappardelle | Cherry Tomato | Grana Padano 

PASTA ‘MELAKA’ 48
Pulled Beef Rendang | Coconut Emulsion | Kaffir Lime Oil

CARBONARA PENNE 45
Chicken Slices | Wild Mushrooms | Garlic | Parsley 

HOUSE-MADE
PASTAS
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PIZZA TUSCANY 48
Beef Ragú | Porcini Mushrooms | Grana Padano Cheese | Lampong Black Pepper
Mozzarella Cheese | Seasonal Truffle | Basil Tomato Sauce

PIZZA LOMBARDY (V) 58
Gorgonzola Cheese | Figs | Acacia Honey | Arugula | Mozzarella Cheese
Parmigiano Reggiano | Basil Tomato Sauce

QUATTRO FORMAGGI (V) (FOUR CHEESE PIZZA) 68
Grana Padano Cheese | Mozzarella Cheese | Brie Cheese | Scamorza Cheese
Lampong Black Pepper | Basil Tomato Sauce

PIZZA AL FUNGHI (V) 68
Olives | Mozzarella Cheese | Seasonal Mushrooms | Porcini Sauce

MARGHERITA PIZZA (V) 38
Cameron Tomatos | Burrata Cheese | Basil

BEEF RAGOUT PIZZA 58
Pulled beef | Basil Tomato Sauce | Mozzarella 

P I Z Z A S
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PAN SEARED SALMON 63
Norwegian Salmon | Mashed Green Peas | Broccoli | Dill & Capers Sauce

ROASTED SPRING CHICKEN 75
Black Garlic Puree | Rosemary Potatoes | Broccoli | Chicken Jus

FLAME-GRILLED GRASS FED RIBEYE 200GM ‘TAGLIATA’ 188
Asparagus | Truffle Mash Potato | Beef Stock Reduction

RACK OF LAMB 108
Parmigiano & Chickpea Crust | Yoghurt | Roasted Potatoes with Sundried Tomato Tapenade | Shallots

BRAISED SHORT RIBS 148
Rosemary Soft-Whipped Mashed Potatoes | Mushrooms | Slow-cooked Vegetable Ragout | Gremolata | Dark Chocolate

BRAISED LAMB FLAP 128
Roasted Potatoes | Sundried Tomato Tapenade | Chickpea Crumbs

ROASTED FREE RANGE FLINDERS
NATURAL T BONE 500GM (SERVES 2 PAX) 228
Tomato on Vine | Salsa Verde | Assorted Premium Condiments

M A I N S
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S I D E S

ROASTED MUSHROOMS (V) 25
Garlic | Italian Parsley | White Truffle Oil

ROASTED GARDEN VEGETABLES (V) 28
Quinoa | Corn & Tomato Salsa

ROSEMARY ROASTED POTATOES (V) 25
Rosemary & Garlic Butter | Parmigiano Reggiano | Herb Crumbs

CREAMY TRUFFLE MASHED POTATOES (V) 38
Black Truffle | Truffle Oil

TRUFFLE FRIES (V) 35
White Truffle Oil | Grana Padano | Seasonal Truffles
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MONTI’S LAVA TIRAMISU 40
Espresso | Mascarpone Cheese | Savoiardi Biscuits | Cocoa Powder

BOMBA 40
Hazelnut Praline Mousse | Crunchy Feuilletine Base | Hot Berry Compote

DARK CHOCOLATE FONDANT 40
64% Dark Chocolate | Forest Berries | Coffee & Pistachio Crumbs | Olive Oil Gelato

BELGIAN DARK CHOCOLATE MOUSSE 40
Chocolate Sponge | Dark Chocolate Mousse | Dark Chocolate Ganache | Hazelnuts

MANGO YOGHURT & CHEESE 40
Mango Gel | Fresh Mangoes | Mango Compote | Vanilla Sponge | Mango Yoghurt Cheese Mousse

PETITE CAKE

ONDEH-ONDEH CAKE 15

STRAWBERRY MATCHA CAKE 18

TRIPLE CHOCOLATE LAYER CAKE 18

HAZELNUT COFFEE CARAMEL CAKE 18

BURNT CHEESECAKE BRULEE 18

TIRAMISU CAKE 15

MIXED BERRY YOGHURT CHEESECAKE 15

TROPICAL MANGO BANANA CAKE 15


