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Menu di Natale a Pranzo
Available on 24 & 25 December 2024

Polpo, Patate e Tartufo
Octopus Terrine, Potato and Black Truffle

JUNBRIR ~ 7 S RARER

NV Ca’del Bosco Franciacorta Cuvée Prestige ‘Edizione 45’ Brut, Lombardy
OR
Astice Blu
Brittany Blue Lobster, Potato Foam, Wild Mushroom and Black Truffle
ALY R RREME - B B BN ER
(FHHATIN$228) (Supplement $228)
2020 Ornellaia 'Poggio alle Gazze’ dell'Ornellaia’ Tuscany IGT
RIDe
Tagliolini al Tartufo Nero
Handmade Tagliolini Pasta with Parmigiano Reggiano and Black Truffle

F TERFVEECIAEE AR S 1 M B
2019 Marchesi di Barolo ‘Roccheri’ Nebbiolo d'Alba DOC, Piedmont
Additional Course (Supplement $328)

FAmsER (RHSMTINS328)
@S

Pasta Mista e Gamberi Rossi
Assorted Pasta Selection with Red Prawn and Burrata

ISOANIERTIAR YN &I VA T w

2023 Umani Ronchi ‘Centovie’ Colli Aprutini Rosato, Abruzzo
OR

Tortellini in Brodo
Tortellini with Traditional Consommé Broth and Black Truffle

R EAFHL/ D EGIRRNE
2019 Idda by Gaja & Graci Etna Rosso DOC, Sicily
RIS

Pescato del Giorno all’Acqua Pazza
Catch of the Day, Shellfish Broth and Deconstructed Acqua Pazza

& Hilgiend BB s a3 H A Y
2018 Paraschos Ribolla Gialla Venezia Giulia IGT, Friuli-Venezia Giulia
OR %

Controfiletto di Wagyu
Wagyu Beef Sirloin from Japan with Beef Terrine and Black Truffle

HAMAPE ~ - A BRI B AR
(AT INS$228) (Supplement $228)
2021 Gaja Ca’Marcanda ‘Magari’ Tuscany IGT
R Se
Il Gianduiotto
Gianduia Chocolate Tribute

BRHBETFARE T

2008 Isole e Olena VinSanto del Chianti Classico DOC, Tuscany

$888
Wine Pairing +$588
FENCRN +$588

Please inform our service staff of any food allergies or dietary requirements. 21175 T4 £ Py fE SR B AR PR - L R0 BRI & -
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 -
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Menu di Natale
Available on 24 & 25 December 2024

Carpaccio di Scampi e Caviale
Scampi Langoustine Carpaccio and Kristal Caviar
A B 2B f S

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

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

RAAGYE JEBREE ~ FIR B K B AR
2020 Ornellaia 'Poggio alle Gazze’ dell'Ornellaia’ Tuscany IGT
RS

Pasta Mista e Gamberi Rossi
Assorted Pasta Selection with Red Prawn and Burrata

RR AV AL R AT hi 8 & 1

2023 Umani Ronchi ‘Centovie’ Colli Aprutini Rosato, Abruzzo
RIS

Tortellini in Brodo
Tortellini with Traditional Consommé Broth and Black Truffle

R EAFE L/ N EGIC RS
2019 Idda by Gaja & Graci Etna Rosso DOC, Sicily

R \De
Amadai e Tartufo Bianco
Wild Catch Amadai with Cabbage and White Truffle
By A T PE RS B PR

2018 Paraschos Ribolla Gialla Venezia Giulia IGT, Friuli-Venezia Giulia
Additional Course (Supplement $328)

s (FERSMTIN$328)
RIZCS

Controfiletto di Wagyu
Wagyu Beef Sirloin from Japan with Beef Terrine and Black Truffle

HARIA P9 ~ P BRI K B AR 22

2021 Gaja Ca’Marcanda ‘Magari’ Tuscany IGT
RS

Il Gianduiotto
Gianduia Chocolate Tribute

ERHBEFAR T

2008 Isole e Olena VinSanto del Chianti Classico DOC, Tuscany
RIS

Panettone Don Alfonso
Artisanal Don Alfonso Panettone with Limoncello Custard Cream

RO RS R SR

$1888
Wine Pairing +$1088
FENCEP +$1088

Please inform our service staff of any food allergies or dietary requirements. 21175 (T4 £ Py fE sk B AR PR - L R0 BRI & -
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 -



