
 

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.  

 
 

Menu la Tradizione 

L’Orto Biologico 

Organic Vegetables, Horseradish ice cream with Mushroom Raviolini, 

Honey and Vinegar sauce 

 


 

L’Uovo 

Burrata foam, Slow cooked Egg and Black Truffle 

 


 

Eliche di Gragnano 

Eliche pasta from Gragnano, Pigeon ragout, Parmigiano foam 

and seasonal Mushrooms 

(Add black truffle $228) $228
 


 

Cernia, Patate e Zafferano 

Red spotted Grouper glazed with Saffron, Taggiasche olives 

and Various consistency of Potatoes 

 



 

L’Agnello 

Baby lamb with Tropea Onion chutney and Mediterranean flavour 

 


 

La Riscoperta della Sfogliatella 

The Rediscovery of pastry Sfogliatella 

 

$1488 

Wine Pairing +$588 

+$588 

 

Menu La Tradizione is limited 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.  

 
 

Menu Degustazione 

L’Astice Blu Bretone 

Brittany blue Lobster, Mushroom, Potato and Black Truffle 

 



 


Vitello Tonnato 

Piemontese veal, Mediterranean Tuna Tartar, Kristal caviar 

with  Capers from Punta Campanella 



 


 


Tagliolini al Tartufo Nero 

Handmade Tagliolini Pasta with Black Truffle 

 


 

Paccheri 

Paccheri, Cacciucco reduction and seasonal Seafood 

 


 


Pescato del giorno con Erbe Meditarranee 

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

 

   
 

Filetto in crosta di pane 

“Oberto” Fassona Beef Tenderloin and Guanciale in bread crust 

with chili Tomato and “salsa verde 

 



 


Il nostro Tiramisu’ 

Our Tiramisu’ 

 

$2088 

Wine Pairing +$1088 

+$1088 

 
Menu Degustazione is limited to entire table 


