
 

Please inform our service staff of any food allergies or dietary requirements. 

The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. 

All prices are in MOP, subject to 10% service charge.  

 

 
 
 
 
 
 

 
 

Menu di Capodanno 
 

 31st December 2025 
 

Ostrica, Patate e Caviale 

Gillardeau Oyster with Potato Foam and Kristal Caviar 

 


 

Scampo 

Scampo Langoustine, Jerusalem Artichoke and Pomegranate 

 

Additional 3 Grams of White Truffle $388  3  $388 
 


 

Linguine ai Ricci di Mare 

Artisanal Linguine Pasta with Sea Urchin 

 


 

Risotto al Tartufo Bianco 

Risotto with White Truffle and Parmigiano Reggiano Vacche Rosse 

 

Additional Course (Supplement $588) 另加菜式 (需額外付加$588) 
 


 

Gamberi Rossi, Burrata, Lenticchie e Cotechino 

Mazara del Vallo Red Prawns, Burrata Cheese, Lentils and Cotechino Sausage 

 


 

Cervo alla Rossini 

Venison Tenderloin “Rossini” Style with Black Truffle 

 


 

Lampone e Cioccolato 

Chocolate Mousse, Raspberry and Mint 

 


 

Panettone Don Alfonso 

Artisanal Don Alfonso Panettone with Limoncello Custard Cream 

$2288 Per Person  

Wine Pairing +$988 

 +$988 


