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Menu di Capodanno
31 December 2025

Ostrica, Patate e Caviale
Gillardeau Oyster with Potato Foam and Kristal Caviar

RS 2% AR B R R s S
RIICS

Scampo
Scampo Langoustine, Jerusalem Artichoke and Pomegranate

A Wi ZE ARG TR N
Additional 3 Grams of White Truffle $388 Wt 3 v HAAEE T ZAIT N $388
RITES

Linguine ai Ricci di Mare
Artisanal Linguine Pasta with Sea Urchin

R e 11 BC 0
RIZCS

Risotto al Tartufo Bianco
Risotto with White Truffle and Parmigiano Reggiano Vacche Rosse

HIAEE SR BB AR 1
Additional Course (Supplement $588) FINSER (FEEIMTN$588)
PITES

Gamberi Rossi, Burrata, Lenticchie e Cotechino
Mazara del Vallo Red Prawns, Burrata Cheese, Lentils and Cotechino Sausage

PEPE AT ~ fhiiE St - RO REEFE A NG
RIZCS

Cervo alla Rossini
Venison Tenderloin “Rossini” Style with Black Truffle

R A BT A B R #R
RIZCS

Lampone e Cioccolato
Chocolate Mousse, Raspberry and Mint

Vv 35T ~ RRE B AT
RIZCS

Panettone Don Alfonso
Artisanal Don Alfonso Panettone with Limoncello Custard Cream

RS R AR R RS

$2288 Per Person —f{if
Wine Pairing +$988
FERC AN +$988

Please inform our service staff of any food allergies or dietary requirements. 2115 (T4 fr Py fE R B AR PR - FHHEHT S BRI & -
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. £R AR BRI IRE R E o2 — 8 Uk -
Al prices are in MOP, subject to 10% service charge. Fi {5 A8 ¥ DL M e 2 8L - TSI 10% I IR Hs 2L -



