
 
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, Chef Federico Pucci sources fresh ingredients 

from the Don Alfonso organic farm – Le Peracciole – in Italy. 

 

Our selection of fresh seafood and premium meats are carefully sourced 

from selected suppliers who provide the best quality products available. 

 

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 awarness for the food and beverage industry. 
 

 

Buon Appetito 



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

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

Antipasti 

 

 

L’Orto Biologico 

Organic vegetables, Horseradish ice cream with Mushroom Raviolini, 

Honey and Vinegar sauce 

328 

 

 

L’Uovo 

Burrata foam, Slow cooked Egg and Black Truffle 

488 

 

 

L’Astice Blu Bretone 

Brittany blue Lobster, Mushroom, Potato and Black Truffle 

588 

 

 

Vitello tonnato 

Piemontese veal, Mediterranean Tuna tartar, Kristal caviar 

with Capers from Punta Campanella 

528 

 

 

Anatra 

Duck, Hazelnut, Pomegranate reduction and Celeriac puree 

388 

(Add black truffle $228) 

$228

 
 

 
 

 

 

 

 

 



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

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

Primi piatti 

 

 

Strascinati di Nonno Ernesto 

Grandfather’s Ernesto Strascinati, Traditional Cannelloni pasta rolls stuffed 

with Eggplant, smoked Scamorza cheese and San Marzano tomato sauce 

288 

 

 

Tagliolini al Tartufo Nero 

Handmade Tagliolini Pasta with Black Truffle 

488 

 

 

Risotto 

Risotto with Abalone and Sea urchin 

488 

 

 

Eliche di Gragnano 

Eliche pasta from Gragnano, Pigeon ragout, Parmigiano foam 

and seasonal Mushrooms 

388 

(Add black truffle $228) 

$228  

 

Paccheri 

Paccheri, Cacciucco reduction and seasonal Seafood 

(Dish to share) 

888 

 

 

 

 

 

 

 

 
 

 



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

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

Secondi piatti 

 

 

Cernia, Patate e Zafferano 

Red spotted Grouper glazed with Saffron, Taggiasche olives 

and various consistency of Potatoes 

528 

 

 

Pescato del giorno con Erbe Meditarranee 

Catch of the day with Mediterranean herbs, Razor clams and Caviar 

588 

 

 

Filetto in crosta di pane 

“Oberto” Fassona Beef Tenderloin and Guanciale in bread crust, 

with chili Tomato and “salsa verde” 

888 

 

 

L’Agnello 

Baby lamb with Tropea Onion chutney and Mediterranean Flavour 

588 

 

 

Casseruola all’Acqua Pazza 

Casserole with Catch of the day, Lobster, Prawn, Scampi and shellfish 

“Acqua Pazza” style 

(Dish to share) 

 

1888 

 
 

 

 

 
 

 

 



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

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

Dolci 

 

 

Selezione di Formaggi 

Selection of Italian Cheese from the Trolley 

248 

 

 

Il nostro Affogato 

Our Affogato 

(To share for Two) 

288 

 

 

Il classico Babà Napoletano 

The classic Napolitan Babà with Italian bubbles Sabayon 

248 

 

 

La Riscoperta della Sfogliatella 

The Rediscovery of pastry Sfogliatella 

148 

 

 

Il nostro Tiramisu’ 

Our Tiramisu’ 

188 

 

 

Il Gianduiotto 

Gianduia Chocolate tribute 

188 

 

 
 


