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A La Carte Menu with Chef Alfonso Iaccarino

Ricciola Affumicata
Smoked Yellowtail, Garlic Mayonnaise and Yogurt Sauce
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L’Astice Blu Bretone
Brittany Blue Lobster with Artichoke
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Spaghetti alla Nerano
Spaghetti with zucchini, basil and Provolone cheese
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Vesuvio di Rigatoni
Rigatoni Pasta with Organic Tomato sauce, Mozzarella, Iberico Pork and Peas
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Rombo
Wild Turbot, Roasted Leek, Honey Bean and Buffalo Mozzarella
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Agnello
Baby Lamb from Aveyron with Morel Mushroom and Lardo di Colonnata
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Souffle al Limone
Lemon soufflé with Limoncello Ice cream
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Please inform our service staff of any food allergies or dietary requirements.
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All prices are in MOP, subject to 10% service charge.
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