
T O - G O

E X C L U S I V E  2 5 %  O F F  
F O O D  &  B E V E R A G E S  O N

M A R C E L L O  T O - G O

Valid only for self-collection a la carte items.
Not valid with any other offers.

Scan the QR code or visit 
marcello.sg to place your order.

G R A I N  +  W H E A T  B O W L
T U N A  P O K E  B O W L  $ 2 1

japanese white rice, marinated tuna, avocado, cucumber, corn, 
red cabbage, edamame beans; 

with sesame shoyu dressing (GF,S)(VVM)

L E M O N G R A S S  C H I C K E N  B O W L  $ 1 8
7 grain rice, grilled chicken, red cabbage, carrot, cucumber, 

coriander, chilli, lime; with nuoc nam dressing (VVM)

T R O P I C A L  S P I C Y  S A L M O N  B O W L  $ 1 8
japanese white rice, seared salmon, pineapple, cucumber, red 

onions; with spicy asian dressing (S)(VVM)

M I S O  C H I C K E N  B O W L  $ 1 8
soba noodles, miso grilled chicken, kelp, corn, carrot; 

with lemon soba dressing (GF)(VVM)

J A P A N E S E  S A L M O N  B O W L  $ 1 8
udon noodles, seared salmon, edamame beans, red cabbage, 

carrots; with sesame shoyu dressing (S)(VVM)

F R E S H  +  S A L A D
K A L E  &  P U M P K I N  S A L A D  $ 1 6

kale, roasted pumpkin, red onion, egg, pomegranate, pecan 
nuts; with white balsamic dressing (E,GF,N,V)

S I C I L I A N  S A L A D  $ 1 4
mixed mesclun leaves, cherry tomatoes, cucumber, shaved 
pecorino, kalamata olives, dill, oregano, mint; with lemon 

oregano dressing (D,GF)(VVM)

B U R G E R  +  M A I N S
M A R C E L L O  B E E F  B U R G E R  $ 2 0

classic beef patty in brioche bun, monterey jack cheese, 
house made yuzu pickles, mesclun, 

served with choice of fries or salad (B,D)

N A U G H T Y  C H I C K E N  B U R G E R  $ 1 8
fried buttermilk chicken, cheese, sriracha mayonnaise, shaved 

red cabbage, stacked in a brioche bun (D)

F I S H  N  C H I P S  $ 1 8
zero alcohol beer-battered haddock fillet, fries, house-made 

tartare sauce (D,S)
add: tartare sauce +2.50

M A C  &  C H E E S E  $ 1 4
elbow macaroni, pancetta, classic creamy cheese sauce (D,P)

B U F F A L O  W I N G S  $ 1 6
fried chicken wings coated in house-made spicy sauce,

garlic aioli dip (D)
add: hot wing sauce +2.50 blue cheese sauce +2.50

P R O S C I U T T O  C I A B A T T A  $ 1 7
prosciutto di parma, provolone cheese, sundried tomatoes,

mesculin leaves; with your choice of side salad or fries (D,P)

V E R D U R E  C I A B A T T A  $ 1 5
grilled zucchini, capsicum, eggplant, mozzarella; with your

choice of side salad or fries (D)(VVM)
 

C A P R E S E  C I A B A T T A  $ 1 7
buffalo mozzarella, tomato, arugula, basil pesto; with your

choice of side salad or fries (D,N,V)

L A M B  K A W A R M A  S A N D W I C H  $ 1 8
sourdough bread, minced lamb, hummus, pine nuts, labneh; 

served with side salad (D,N)(GFM)

M E D I T E R R A N E A N  C H I C K P E A  P I T A  $ 1 7
pita bread filled with marinated chickpeas, capsicum, olives, 

romaine lettuce, coriander, yoghurt; 
served with side salad (D,V)

S W E E T
A S S O R T E D  M A D E L E I N E S  $ 8

lemon, coffee, chocolate, matcha and parmesan basil (D)

A S S O R T E D  C O O K I E S  $ 1 0
chocolate chip, oatmeal raisins and cranberry cookies (D,N)

MARCELLOSINGAPORE MARCELLO_SG

(P) Pork, (B) Beef, (D) Dairy, (E) Eggs, (GF) Gluten-Free, (N) Nuts, (S) Seafood,
(V) Vegetarian, (VVM) Vegan Modifiable, (GFM) Gluten-Free Modifiable +$2    

Prices are subject to prevailing government taxes.

V I E W  N E X T  P A G E  F O R  B E V E R A G E S

L U N C H  A T  $ 1 2
A N Y  D I S H  B E L O W  S E L F  C O L L E C T E D  F R O M  1 1 A M  –  2 . 3 0 P M  ( M O N  -  F R I  O N L Y )



T O - G O

MARCELLOSINGAPORE MARCELLO_SGPrices are subject to prevailing government taxes.

C O F F E E
E S P R E S S O  $ 5

D O U B L E  E S P R E S S O  $ 6 . 5 0

M A C C H I A T O  $ 5

C A P P U C C I N O  $ 6

L A T T E  $ 6

F L A T  W H I T E  $ 6

H O T  C H O C O L A T E  $ 6

A M E R I C A N O  $ 5 . 5 0

P I C C O L O  L A T T E  $ 5 . 5 0

M O C H A  $ 7

C O L D  B R E W  C O F F E E  $ 6

A D D  O N

I C E D  + $ 0 . 5 0      E X T R A  S H O T  O F  C O F F E E  + $ 1 . 5 0

S O Y  M I L K  + $ 1      A L M O N D  M I L K  + $ 1 . 5 0      D E C A F  + $ 1

V A N I L L A ,  H A Z E L N U T ,  C A R A M E L  S Y R U P  + $ 1

J U I C E S  +  S M O O T H I E S
M I N T  F O R  Y O U  J U I C E  $ 1 0
cucumber, lime, pear mint

G I N G E R  T O P  J U I C E  $ 1 0
carrot, apple, ginger

F R E S H L Y  S Q U E E Z E D  J U I C E  $ 8
orange / green apple / carrot / mixed fruits

S T R A W B E R R Y  F I E L D S  F O R E V E R  S M O O T H I E  $ 1 2
granola, fresh strawberries, fig yoghurt, maple

S M O O T H  C R I M I N A L  S M O O T H I E  $ 1 2
avocado, banana, soy milk, honey

C L A S S I C  M I L K S H A K E  $ 1 0
vanilla / chocolate / strawberry / mixed

C R U N C H Y  P E A N U T  B U T T E R  &  N U T E L L A  S H A K E  $ 1 2
vanilla ice cream, nutella, peanut butter, crushed peanuts

W A K E  M E  U P  E S P R E S S O  &  O R E O  S H A K E  $ 1 2
vanilla ice cream, double espresso, oreo cookies

T E A
E G Y P T I A N  C H A M O M I L E  T E A  $ 5 . 5 0

J A S M I N E  S I L K  P E A R L S  T E A  $ 5 . 5 0

R O S E  O F  A R I A N A  T E A  $ 5 . 5 0

M O R N I N G  E N G L I S H  T E A  $ 5 . 5 0

E A R L  G R E Y  N E R O L I  T E A  $ 5 . 5 0

S H I S O  M I N T  T E A  $ 5 . 5 0

U J I  S E N C H A  T E A  $ 5 . 5 0

C H A I  L A T T E  $ 6

M A T C H A  L A T T E  $ 6

I C E D  ( A D D - O N )  + $ 0 . 5 0

S O F T  D R I N K S  +  S O D A
S C H W E P P S  G I N G E R  A L E  ( 3 3 0 M L  C A N )  $ 5

F E V E R - T R E E  T O N I C  W A T E R  ( 2 0 0 M L )  $ 6

S P A R K L I N G  M I N E R A L  W A T E R  ( 7 5 0 M L )  $ 1 0

S T I L L  M I N E R A L  W A T E R  ( 7 5 0 M L )  $ 1 0

C O C A  C O L A ,  C O C A  C O L A  N O  S U G A R ,  S P R I T E  ( 3 2 0 M L  C A N )  $ 6

C O L D  +  B E E R
P E R O N I  L A G E R  B O T T L E  ( 3 3 0 M L )  $ 9

M E N A B R E A  L A G E R  B O T T L E  ( 3 3 0 M L )  $ 9


