
 
Welcome to Don Alfonso 1890 at Palazzo Versace Macau 

Our philosophy of Italian cuisine is deeply rooted in family traditions 

and the rich culinary heritage of Sorrento, Italy. 

 

Inspired by Chef Alfonso Iaccarino, we pay homage to the cultures, values and 

traditions 

of south of Italy to create a multi-sensory dining experience, 

while also practicing and advocating sustainability. 

 

Out of a profound respect for this philosophy, our Chef Federico Pucci chooses 

the freshest seafood and the most premium meats carefully sourced 

from selected suppliers who provide the best quality products available, 

including ingredients from the Don Alfonso organic farm 

– Le Peracciole – in Italy. 

 

Don Alfonso cuisine born from the land, will continue to advocate 

and implement practices out of a deep respect for our environment 

promoting to create better awareness for the food and beverage industry. 
 

 

 

 



Essenza di Primavera 
 

Vitello Tonnato 

Piemontese Veal, Mediterranean Tuna Belly Tartare, Kristal Caviar 

and Capers from Punta Campanella 

 



 

L’Astice Blu Bretone 

Brittany Blue Lobster with Artichoke  

 



 

Pici Cacio & Pepe 

Handmade Pici Pasta with Pecorino Cheese, Selection of Peppers 

and Tangerine Peel 15 Years 

 



 

Pescato del Giorno  

Catch of the Day, Roasted Leek, Honey Bean and Buffalo Mozzarella 

 

 

Controfiletto di Manzo 

Italian Marango beef Sirloin with Chili Tomato and “Salsa Verde” 

 



 

Il Nostro Tiramisù 

Our Tiramisù Semifreddo Style 

 

 

Selezione di Formaggi 

Selection of Italian Cheese from the Trolley 

 

 

$988 

Wine Pairing +$588 

+$588 

 
Menu Essenza di Primavera applies 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. 



Pranzo al Don Alfonso 1890 
 

Antipasti 

 

L’Orto Biologico 

Seasonal Vegetables Garden and Carrot Consommé with Raviolini Del Plin 

 

L’Astice Blu Bretone 

Brittany Blue Lobster with Artichoke (supplement $128) 

$128

 

Ricciola Affumicata 

Smoked Yellowtail, Garlic Mayonnaise and Yogurt Sauce 

3 
 

Vitello Tonnato 

Piemontese Veal, Mediterranean Tuna Belly Tartare, Kristal Caviar 

and Capers from Punta Campanella  (supplement $128) 

$128
 

Primi Piatti 

 

Pici Cacio & Pepe 

Handmade Pici Pasta with Pecorino Cheese, Selection of Peppers 

and Tangerine Peel 15 Years 

 

Risotto 

Carnaroli Risotto with Gamberi Rossi from Mazara del Vallo and Burrata  

 (supplement $158) 

$158

 

Strascinati di Nonno Ernesto 

Grandfather’s Ernesto Strascinati, Traditional Cannelloni Pasta Rolls filled 

with Mozzarella Cheese, Oxtail and San Marzano Tomato Sauce 

 

Pappardelle 

Handmade Pappardelle Pasta, Mieral Duck Ragout 

and Parmigiano Reggiano 

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

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



Secondi Piatti 

 

Pescato del Giorno  

Catch of the Day, Roasted Leek, Honey Bean and Buffalo Mozzarella 

 
L’Amadai 

Amadai Tilefish with Fennel and Caviar (supplement $158) 

$158

 
Maiale Iberico 

Iberico Pork Rack (Dish to Share for 2 Persons) 

 
Controfiletto di Manzo 

Italian Marango beef Sirloin with Chili Tomato and “Salsa Verde” (supplement $88) 

$88

 

 

2 Courses  

Antipasti and Primi Piatti 

$488 

 

2 Courses  

Antipasti and Secondi 

$588 

 

3 Courses  

Antipasti, Primi Piatti and Secondi 

$688 
 

** Each set menu includes a cup of regular coffee or tea ** 

** ** 

 

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

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



Dolci 

 

Supplement $128 - $128 

 
Selezione di formaggi 

Selection of Italian Cheese from the Trolley 

 
La Riscoperta della Sfogliatella 

The Rediscovery of Sfogliatella Pastry 

 
Il nostro Tiramisù 

Our Tiramisù Semifreddo Style  

 
Il Gianduiotto 

Gianduia Chocolate Tribute 

 
Il Mandarino  

Textures of Mandarin with Vanilla Pannacotta 

 

 
Signature coffees 

 
        Premium Coffee Bean Selection          

98 

Don Alfonso, Italy, Signature Blended 

Jamaica, Clifton Mount, Blue Mountain Grade 1 

Panama, Mama cata, Anaerobi Slow Dry Gesha 

Honduras, Padrino Morod Manor, Whisky Barrel Aged  

 
* Available in Moka Pot, Siphon and Pour-over 

 

 
 

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

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


