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Pranzo di San Valentino
February 14", 2025
Scampi
Scampi Langoustine Tartar, Jerusalem Artichoke and Black Truffle
R PRE R RN TR

2021 Les Crétes 'Cuvée Bois’ Chardonnay Valle d’Aosta DOC, Valle d’Aosta

R De

Tagliolini al Granchio Reale
Handmade Fresh Tagliolini, King Crab and Cauliflower

FLROKFVA ~ o7 8RR

2021 Gaja Ca' Marcanda ‘Vistamare’ Toscana IGT, Tuscany

R De

Risotto
Carnaroli Risotto, Wild Duck Ragout and Black Truffle

W P R AR

(add on supplement $388) ( FFEATIMS388)
2019 Marchesi di Barolo ‘Roccheri’ Nebbiolo d'Alba DOC, Piedmont
RIZCS

Cacciucco in Cartoccio
Seasonal Seafood Cacciucco Soup en Papilotte

AR RS
2021 Idda by Gaja & Graci, Etna Rosso DOC, Sicily

RIZCS

Filetto di Wagyu
Japanese Wagyu Tenderloin, Celeriac and Black Truffle
(add on supplement $588)

HARI: » PR BT (FRRIHIS588 )

2014 Tenuta San Leonardo 'San Leonardo' Vigneti delle Dolomiti IGT, Trentino-Alto Adige

RIS

Cuore di Pistacchio
Heart shape Pistachio mousse

DORIBH O RSl

2021 Feudi di San Gregorio ‘Privilegio’ Fiano Passito Irpinia DOC, Campania

$988 Per Person and a Single- Stem Rose

$588 Additional Per Person for Wine Pairing

Please inform our service staff of any food allergies or dietary requirements. 2174 L4 Fr P FE R B AR IRE - HHER0 5 MBI -
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. R ARG BRI RS IR SR E o2 —8 DL E -
Al prices are in MOP, subject to 10% service charge. Fii A2 {E#5 DL P76 2 BEAL - SGFEMNIC 10% IR 2L -
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Cena di San Valentino
February 14™, 2025

Ostriche & Caviale
Gillardeau Oyster 6pc, Kristal Caviar 30g and Condiments
(add on supplement for two people to share total $1520)

RBIEDZ A 6 & - B R E RN AL T 30g
(FHIHTINS1520 AT A 53 %)

NV Bellavista 'Alma Gran Cuvée’ Brut Franciacorta, Lombardy
RS

Scampi
Scampi Langoustine Tartar, Jerusalem Artichoke and Black Truffle
R~ PEEL R RN
2021 Les Crétes 'Cuvée Bois’ Chardonnay Valle d’Aosta DOC, Valle d’Aosta
RIZCS

Tagliolini al Granchio Reale
Handmade Fresh Tagliolini, King Crab and Cauliflower
FLERAE - 77 EE S F=ETE

2021 Gaja Ca' Marcanda ‘Vistamare’ Toscana IGT, Tuscany
FIICH

Risotto
Carnaroli Risotto, Wild Duck Ragout and Black Truffle
WS IR R R FI BRI BN 25
2019 Marchesi di Barolo ‘Roccheri’ Nebbiolo d'Alba DOC, Piedmont
RSO

Cacciucco in cartoccio
Seasonal Seafood Cacciucco Soup en Papilotte
EAE RS
2021 Idda by Gaja & Graci, Etna Rosso DOC, Sicily
RIS

Filetto di Wagyu
Japanese Wagyu Tenderloin, Celeriac and Black Truffle
HASHIA: ~ 7Rt b SRR s
2014 Tenuta San Leonardo 'San Leonardo' Vigneti delle Dolomiti IGT, Trentino-Alto Adige
“ee

Cuore di Pistacchio
Heart Shape Pistachio Mousse

DORIBH O RSl

2021 Feudi di San Gregorio ‘Privilegio’ Fiano Passito Irpinia DOC, Campania

$2520 Per Person Including one glass of Bellavista and and a Single- Stem Rose
$1088 Additional Per Person for Wine Pairing

Please inform our service staff of any food allergies or dietary requirements. 2174 {E{7 Fr Y fE R B AR IRE - HHER0 5 AT WIS -
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. R ARG BRI RS IR SR E o2 —8 DL E -
All prices are in MOP, subject to 10% service charge. [t 13 HE{E S DI PI e 2o BEAE » MEFEMIIL 10%AIIRRS 2L -
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Menu di San Valentino
February 14", 2025

Ostriche & Caviale
Gillardeau Oyster 6pc, Abalone, Kristal Caviar 30g and Condiments (To share)
HEE LSR5 6 % - i H WERFRAB AT 30g (FEX)
RIZCS
Scampi
Scampi langoustine Tartar, Jerusalem Artichoke and Black Truffle
MR - PR N RN
RIS
L’Astice Blu Bretone
Brittany Blue Lobster, Artichoke and Black Truffle
AL JE BRI ~ PR N B R
RIZCS
Tagliolini al Granchio Reale
Handmade Fresh Tagliolini, King Crab and Cauliflower
F LR - 75 E8 ML
RIZCS
Risotto
Carnaroli Risotto, Wild Duck Ragout and Black Truffle
WS A TR R B R AR 25
RIS

Cacciucco in cartoccio
Seasonal Seafood Cacciucco Soup en Papilotte

BRI
RIZCS

Filetto di Wagyu
Japanese Wagyu Tenderloin, Celeriac and Black Truffle

HASHIA: ~ 7Rt b SRR s
R Se

Cuore di Pistacchio
Heart Shape Pistachio Mousse

DRI GH O IR

$15200 per 2 people including 2000 Dom Pérignon P2 and Twelve Stem Rose Bouquet

Please inform our service staff of any food allergies or dietary requirements. 21745 {E £ PR ok B AKPRE - SEPEni o RTINS
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. R ARG BRI RS IR SR E o2 —8 DL E -
All prices are in MOP, subject to 10% service charge. Fi 45 A8 ¥ DL M yc 2 8L - AETEMIIL 10% I IR Hs 2L -



