


	 VOLARE,	formerly	known	as	La	Barca	is	now	situated	

in	the	heart	of	Katong.	A	new	facelift	of	the	former,	Volare	is	

a	marriage	of	old	and	new	at	the	restaurant.	

	 Black	and	white	contemporary	design,	laced	with	state-

of-the-art	diamond	service	top	welcoming	guests	to	a	clean,	

sleek	and	comfortable	place	to	dine	in.	With	an	open	kitchen	

concept,	guests	are	now	able	to	interact	with	our	resident	

Chef,	Giuseppe.	

	 The	proposed	name	"Volare",	which	is	also	an	Italian	

song,	came	from	Chef	Giuseppe	as	he	shares	the	same	

hometown	with	the	original	singer	-	Domenico	Modugno	

who	he	fondly	remembers	of.	Volare	also	means	"To	Fly"	

hence	the	Italian	National	Bird,	a	swallow,	is	now	part	of	the	

restaurant	symbol.

Authentic Italian



Giuseppe Di Gaetano
Executive Chef



Venezia Set Lunch

Starter 

Eggplant parmigiana Volare style 
or 

Special soup of the day 

Main Course 
Whole chicken leg cooked under bricks, garlic 

herbs, black pepper, chilli flakes, roasted 
potatoes 

or 
 Penne with spicy arrabbiata sauce 

or 
Special pasta of the day 

Dessert 
Citrus parfait with berries sauce 

or 
Special cake of the day 

Coffee or tea



Firenze Set Lunch 

Starter 
Eggplant parmigiana Volare style 

or 
Steamed seafood salad with potatoes, celery, fresh 

parsley  
or 

Special soup of the day 

Main Course 
Whole chicken leg cooked under bricks, garlic herbs 

 black pepper, chilli flakes, roasted potatoes 
or 

Penne with spicy arrabbiata sauce 
or 

Sicilian style seabass fillet with cherry tomatoes, 
taggiasca olives and capers 

or 
Veal tagliata with parmesan cream and rocket pesto 

or 
Special pasta of the day 

Dessert 
 Citrus parfait with berries sauce 

or 
Homemade tiramisu Volare style 

or 
Special cake of the day 

Coffee or tea



Roma Set Dinner 

Starter 
Eggplant parmigiana Volare style 

or 
Special soup of the day 

Pasta 
Trofie in seafood aglio e olio style 

or 
Special pasta of the day 

Main Course 
Whole chicken leg cooked under bricks, garlic 

herbs, black pepper, chilli flakes, roasted 
potatoes 

or 
Sicilian style seabass fillet with cherry tomatoes 
purple onions, taggiasca olives, capers, crispy 

potatoes 

Dessert 
Citrus parfait with berries sauce 

Or 
Special cake of the day 

Coffee or tea



Amalfi Set Dinner 

Starter 
Pan seared scallops with Sambuca and 

coriander seeds, smoked burrata sabayon and 
salmon roe 

Soup 
Shellfish and chickpea soup 

Pasta 
Orecchiette with spicy homemade sausage 

mushroom and smoked ricotta cheese 

Main Course 
Veal tagliata with parmesan cream and rocket 

pesto 
or 

Polipo alla Luciana, slow cooked octopus with 
vegetables, taggiasca olives and capers 

or 
Grilled and steamed seasonal vegetables platter 

with fresh basil sauce 

Dessert 
Tiramisu Volare style 

or 
Citrus parfait with berries sauce 

Coffee or tea



Cinque Terre Set Dinner 

Starter 
Antipasto Volare, cold cuts and cheese 

selection, homemade pickles, fried pizza dough 

Eggplant parmigiana Volare style 

Pizza prosciutto & pizza burrata 

Pasta 
Orecchiette with spicy homemade sausage and 

rustic baked tomato sauce 

Spaghetti in seafood aglio e olio style 

Main Course 
Black Angus Fiorentina steak MB3+ with 

seasonal sides 

Dessert 
Chef dessert selection 

Coffee or tea



Riviera Buffet Menu 

Starter 
Eggplant parmigiana Volare style 

Pasta 
(choice of 1) 

 Spicy arrabbiata 
or 

Vegetables aglio e olio 
or 

Seafood aglio e olio 
or 

Beef bolognese 
or 

Homemade spicy pork sausage 
with 

Penne or orecchiette  

Pizza 
(Choice of 3) 
Margherita 

or 
Homemade spicy pork sausage 

or 
Pepperoni 

or 
Mushroom / Vegetarian 

or 
Marinara 

Dessert 
Special cake of the day 

Coffee or tea



Mare Buffet Menu 
Starter 

Antipasto Volare, cold cuts and cheese selection, 
homemade pickles, fried pizza dough 

Eggplant parmigiana Volare style 

Pasta (Choices of 2) 
Arrabbiata 

or 
Vegetables aglio e olio 

or 
Seafood 

or 
Beef bolognese 

or 
Homemade spicy pork sausage 

Pizza (Choice of 3) 

Margherita 
or 

Homemade spicy pork sausage 
or 

Pepperoni 
or 

Mushroom / Vegetarian 
or 

Marinara 
or 

Prosciutto 
or 

Volare (Tomato, burrata, basil pesto) 

Main Course 
Sicilian style seabass fillet with cherry tomatoes 

purple onions, taggiasca olives, capers, crispy potatoes 

Dessert 
Homemade Tiramisu Volare style 

Coffee or tea



Beverage Free Flow Package 

Prosecco Brut Argeo Ruggeri — Veneto DOC NV 

Pinot Grigio  Fiorile Delle Venezie Cesari — Veneto IGT 2018 

Montepulciano D’Abruzzo Farina — Abruzzo DOC 2017 

Kirin Ichiban Lager Beer 

Soft Drinks and Juices 

2 hours 
3 hours

• Packages are fully customisable according to dietary 
restrictions 

• All prices are subjected to 10% service charge



Volare by La Barca 
#01-20/21/22, 11 East Coast Road, 

The Odeon Katong, S428722 

Tel:  
+65 6346 5813 
+65 9710 8208 

Email: 
hello@volare-sg.com 

Facebook | Instagram 

@volare.sg


