Menu la Tradizione

La ricciola affumicata
Smoked yellowtail, broad bean cream, yoghurt and grapefruit mayonnaise
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Vitello tonnato

Piemontese veal, Mediterranean tuna confit and capers from Punta Campanella
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Strascinati di nonno Ernesto
Grandfather’s Ernesto Strascinati, traditional Cannelloni pasta rolls stuffed
with eggplant and smoked scamorza cheese and San Marzano tomato sauce
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Cernia ai sentori di vaniglia
Wild Grouper scented with vanilla and lemon, mashed potato,

Anchovies colatura sabayon and onion ash
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Faraona ripiena di fegato d’oca

“Mieral” Guinea fowl, goose liver and Senise bell pepper cream
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La riscoperta della sfogliatella napoletana
The rediscovery of Napolitan sfogliatella
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$1688
Wine Pairing +$588
TERCRI +$588

Please inform our service staff of any food allergies or dietary requirements.
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All prices are in MOP, subject to 10% service charge.
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Menu degustazione

Spiedino di astice blu bretone
Brittany blue lobster and buffalo mozzarella skewer with destructured Bellini
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Anatra
Duck, hazelnut, pomegranate reduction and celeriac puree
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Bottoni di seppia con gamberi rossi
Cuttlefish buttons pasta with Sicilian red prawn,
spicy pumpkin broth and ginger carrot puree

o R TG VY EELAT R - IO I35 B R H R %

RIZCS

Paccheri
Paccheri, Cacciucco reduction and assorted seafood
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Pescato del giorno con erbe meditarranee
Catch of the day with mediterranean herbs, razor clams, cauliflower and caviar
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Filetto in crosta di pane
“Alexandre Polmard Heritage Selection” beef tenderloin and guanciale in bread crust,
with chili tomato and “salsa verde”
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1l nostro tiramisu’

$2288
Wine Pairing +$1088
AR +$1088

Please inform our service staff of any food allergies or dietary requirements.
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All prices are in MOP, subject to 10% service charge.

Fi R AR P e 2 B BRI 10%RNIRBS 2 -



