
 

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

 

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

10%  

 

Antipasti 

Pomo d’Oro 

Praise to the tomato, different consistencies of this red gold 

La ricciola affumicata 

Smoked yellowtail, broad bean cream, yoghurt and grapefruit mayonnaise 

Granchio reale 

King crab and citrus zabaione (supplement $188) 

$188

Battuta di manzo 

Beef tartar, hazelnut and Pecorino fondue 

Primi piatti 

 
Spaghetti alla Nerano 

Spaghetti with zucchini, basil and Provolone cheese 

Linguine al Tonno 

Linguine with oil, garlic and chili with tuna tartar (supplement $128) 

$128

Risotto allo zafferano 

Saffron risotto, offal ragù and sweetbread 

Bottoni d’anatra 

Bottoni with duck confit, caramelized onion and foie gras 

 

 

 

 



 

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

 

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

10%  

 

Secondi piatti 

La rana pescatrice all’acqua pazza 

Monk fish acqua pazza style with assorted shellfish 

鮟鱇

Cernia e patate 

Grouper and various consistency of potatoes (supplement $188) 

Faraona ripiena di fegato d’oca 

“Mieral” guinea fowl, goose liver and Senise bell pepper cream 

Maiale iberico 

Iberian pork pluma with curcuma potato puree, citrus and Mediterranean herbs 

Dolci 

 

Supplement $128 - $128 

Selezione di formaggi 

Selection of Italian cheese from the trolley  

Il classico Babà Napoletano 

The classic Napolitan Babà with Italian bubbles sabayon 

La riscoperta della sfogliatella napoletana 

The rediscovery of Napolitan sfogliatella  

Il nostro tiramisu’ 

Our Tiramisu’ 

2 Courses (Antipasti and Primi piatti) $388 

2 Courses (Antipasti and Secondi) $488 

3 Courses (Antipasti, Primi piatti and Secondi) $588 

 


