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Seafood selection
Chilled selection of the season’s finest catch,
Boston lobster, Alaskan King crab,
Abalone, oysters, crayfish, King prawns,
Canadian mussels, clams, condiments

MOP 1,100 / 2,200

BARF K EEDHEE

Antipasti selection

Culatello di Zibello, coppa lunga, salami,

speck, homemade paté, roasted fig,
chicken and duck liver partait, olives,
pickles, rosemary crisp bread

MOP 420 / 690

—++

2 B ¥
COLD APPETIZERS

MOP
HEHAREAE 150

Yellowtail amberjack carpaccio
Amberjack, black sesame, shallot vinaigrette, chili

MRS TEEMDE

Tomato and burrata cheese salad
Fresh Apulia burrata cheese, heirloom cherry tomatoes,
Riviera Terre Bormane extra virgin olive oil

170

BARRERDEHEN R AER
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Wild rocket salad

Arugula, endive, Prosciutto di San Daniele, figs,
Gorgonzola cheese, apple walnut vinaigrette

170

'Fassone' 4 41 i K IV I X BT 3K

Raw sliced Fassone veal tenderloin
Fassone veal tenderloin, spicy aioli, capers,
Parmigiano Reggiano, arugula, garlic chips

230
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Parmigiana
Crispy eggplant parmigiana

rEFEE T AESEE R NER 74
Grilled Sicilian octopus

Octopus, sundried tomatoes, salicornia,
arugula, salsa verde

JES B HIME
Fritto misto

Fried soft shell crab, prawn, calamari,
paprika aioli, lemon

IEES FERRSBEE R hEE

Pan-seared scallops
Hokkaido scallops, seasonal mushrooms,
Parmigiano Reggiano, brown butter vinaigrette

Vegetarian and Vegan menus are available upon request

All prices are subject to 10% service charge
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200

210

220
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Minestrone
Tuscan vegetable soup

RN K55

Clam and leek
Clams, leeks, herbs
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Pesto gnocchi
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Ricotta gnocchi, pesto, basil, Parmigiano Reggiano

OXZ LT EFHBEHEMT 75

Four cheese ravioli

Ravioli, ricotta, mascarpone, Parmigiano Reggiano, Pecorino Romano,

pomodoro sauce, basil

BReMEEMEANEERG

Fennel sausage fusilli

Fusilli pasta, homemade fennel sausage, pomodoro sauce, shallot crisps

it FROB AL IR IE B R RIER

Red prawns risotto

Mediterranean red prawns, crustacean jus, Amalfi lemon zest

KT ERE R BN ECEERT

Lobster spaghetti

Spaghetti, Boston lobster, tomatoes, garlic, white wine, crustacean sauce

ERHER

PG 8 B 2 S IN0% PR

R R R Vegetarian and Vegan menus are available upon request

All prices are subject to 10% service charge

MOP
100

130

130/ 200

130/ 200
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Pan-roasted sea bream
Sea bream fillet, artichokes, seasonal mushrooms,
salsa verde, red capsicum

EZERMERARA  BRAEEARBTIHE
Baked turbot
Turbot steak, smoked anchovies, polenta mousse, brussel sprouts

A EEHS
Tuscan seafood stew
Boston lobster, mussels, clams, prawns, sea bream in crustacean stock

FIREM BN B RERERT &

Sole
Whole Dover sole, butter, lemon, parsley,
sundried tomato tapenade, spinach

AR LSRR IR R A

Roasted sea bass

Whole Mediterranean sea bass baked in 'crazy water', cherry tomatoes,

white wine, garlic

BEMHEZREENMENEL Vegetarian and Vegan menus are available upon request
FrEEBEASMNI0%RIEE  Allprices are subject to 10% service charge

MOP
330

380

400

420

550
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Bone-in ribeye steak (for two)
1 kg bone-in ribeye, roasted fingerling potatoes, vine cherry tomatoes, Sicilian garlic

MOP 1,380

RRESHMFBEHNEIH AR
Chicken Saltimbocca

Roasted whole baby chicken, Prosciutto di Parma, sage, asparagus,
cipollini onion, chicken jus

SaltbushFHHEE ~ BEHAIRFRIT

South Australian saltbush lamb rack
Saltbush lamb, pancetta, artichokes, peas, mint, lamb jus

180 BLIEHT A M HIFSEL « ER AT

Filetto

180g Black Angus tenderloin, seasonal mushrooms, shallots, beef jus

EBZ + / KB Fassone 4 FH 77
Veal Parmigiana or Milanese
Fassone milk-fed veal chop, pomodoro sauce, mozzarella cheese, Parmigiano Reggiano

340 AR B L AR BT F /S \ECEARUT
New York striploin
340g Black Angus striploin, Sicilian garlic, rosemary fries, peppercorn sauce

BEHEZRELNMEINEL Vegetarian and Vegan menus are available upon request
FIBEBZESIN0%MREE  All prices are subject to 10% service charge

MOP

400

420

430

440
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Margherita
Tomato, basil, fresh mozzarella

- #BY > BHRENZLREX
Contadina
Tomato, basil, mozzarella, peppers, eggplant, oregano

Salami
Tomato, mozzarella, spicy salami

BN E@HEN ST - ENMREH
Crudo

Prosciutto di Parma, mozzarella, tomato, basil

EI5 KRR « 84052 + R iEH
Bianca
Marscarpone, ricotta, mozzarella, Prosciutto di Parma, roasted garlic oil

FREFE  ABRFERZL
Sausage
Caramelized onion, sausage, taleggio, Pecorino Romano

MERN - EMBEREFHEL
Meatball
Wagyu meatballs, ricotta, pomodoro sauce

BEMHEZREENMENEL Vegetarian and Vegan menus are available upon request
FrEEBEASMNI0%RIEE  Allprices are subject to 10% service charge

MOP
140

150

170

180

190

190
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DESSERTS

AREHRKTE

Homemade ice cream and sorbets

EAFEE L8t 74
[l Teatro Tiramisu

ERENRE LS
Vanilla bean panna cotta
Raspberry, crispy almonds

M FE R AR ORI EREEREHAE T IRIER
Warm apple fritters
Citrus sugar, Tahitian vanilla ice cream

BE KRR S /0 KB E B WLEE
Baked Amedei chocolate molten crumble
White Ristretto ice cream

BRANZ P

[talian farmhouse cheeses

BEMHEZREENMENEL Vegetarian and Vegan menus are available upon request

FIEERESMO%RGEE

All prices are subject to 10% service charge

MOP
90

120

120

80/ 140

140

180
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