
 

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 
 

Available on 31st December 2024 
 

Ostrica, Abalone e Caviale 

Gillardeau Oyster with Abalone and Kristal Caviar 

 
NV   Ca’del Bosco Franciacorta Cuvée Prestige ‘Edizione 45’ Brut, Lombardy 

 


 

Astice Blu 

Brittany Blue Lobster, Potato Foam, Wild Mushroom and Black Truffle 

2020   Ornellaia 'Poggio alle Gazze dell'Ornellaia' Tuscany IGT 
 


 

Pasta Mista e Ricci di mare 

Assorted Pasta Selection with Sea Urchin 

2023   Umani Ronchi ‘Centovie’ Colli Aprutini Rosato, Abruzzo 
 


 

Risotto al Tartufo Bianco e Parmigiano Reggiano 

Risotto with White Truffle and Parmigiano Reggiano 

2019   Marchesi di Barolo 'Roccheri' Nebbiolo d'Alba DOC, Piedmont 
 


 

Gamberi Rossi, Burrata, Lenticchie e Cotechino 

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

 
2019   Idda by Gaja & Graci Etna Rosso DOC, Sicily 

 


 

Cervo alla Rossini 

Venison Tenderloin “Rossini” Style with Black Truffle 

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


 

Il Gianduiotto 

Gianduia Chocolate Tribute 

2021   Donnafugata ‘Ben Ryé’ Passito di Pantelleria DOC 
 


 

Panettone Don Alfonso 

Artisanal Don Alfonso Panettone with Limoncello Custard Cream 

$2688 

Wine Pairing +$1488 

 +$1488 


