
 

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

All alcoholic beverages contain an alcohol concentration of more than 1.2%.” All prices are in MOP, subject to 10% service charge.  

 

Menu la Tradizione 
 

L’Orto Biologico 

Organic Vegetables, Horseradish Ice Cream with Mushroom Raviolini, 

Honey and Vinegar Sauce 

 


 

Carpaccio di Gamberi 

Marinated Red Prawn from Mazara del Vallo with Citrus  

 

 


 

Eliche di Gragnano 

Eliche Pasta from Gragnano with Pecorino Cheese, Artichoke and Baby Squid 

 

 


 

Cernia alla Pizzaiola 

Red Spotted Grouper, Mozzarella, Tomatoes and Capers 

 


   
 

L’Agnello 

Baby Lamb with Tropea Onion Chutney 

(supplement $228) $228
 


 

La Riscoperta della Sfogliatella 

The Rediscovery of Sfogliatella Pastry 

 

$1288 

Wine Pairing +$588 

+$588 
 

 

Menu La Tradizione is limited to entire table 

 



 

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

All alcoholic beverages contain an alcohol concentration of more than 1.2%.” All prices are in MOP, subject to 10% service charge.  

 

Menu Degustazione 
 

Vitello Tonnato 

Piemontese Veal, Mediterranean Tuna Tartar, Kristal Caviar 

with  Capers from Punta Campanella 

 



 


L’Astice Blu Bretone 

Brittany Blue Lobster, Seasonal Mushroom and Buffalo Mozzarella 



 




Paccheri 

Paccheri, Cacciucco Reduction and Seasonal Seafood 

 
 


 

Pappardelle 

Handmade Pappardelle Pasta, Pigeon Ragout, Parmigiano Foam  

and Seasonal Mushrooms  

 


 

Pescato del Giorno con Erbe Meditarranee 

Catch of the Day with Mediterranean Herbs, Razor Clams and Caviar 

 
 

   
 

Filetto alla Rossini 

“Oberto” Fassona Beef, Rossini Style 

(supplement $228) $228
 


 

Il Nostro Tiramisu’ 

Our Tiramisu’ 

 

   
 

Il Gianduiotto 

Gianduia Chocolate Tribute 

 

$1888 

Wine Pairing +$1088 

+$1088 
 

Menu Degustazione is limited to entire table 

 


