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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 laccarino, 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.
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Antipasti
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L’orto Biologico
Seasonal Vegetables Garden and Pumpkin Consommé with Raviolini Del Plin
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Ostrica e Tartufo
Gillardeau Oyster Tartar, Potato, Oscietra Caviar and White Truffle
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L’Astice Blu Bretone
Brittany Blue Lobster, Cauliflower and Plankton
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Add white truffle with 228 Wit FAPAZE TSN 228

Vitello Tonnato
Piemontese Veal, Mediterranean Tuna Belly Tartar, Kristal Caviar
with Capers from Punta Campanella
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Anatra
Mieral Duck Breast, Foie Gras, Apple and Balsamic Vinegar 25 Years
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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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Primi Piatti
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Tagliolini al Tartufo Bianco

Handmade Tagliolini pasta with Parmigiano Reggiano,
Tangerine Peel 15 Years and White Truffle
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Risotto
Risotto with Abalone and Sea Urchin
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Eliche di Gragnano
Gragnano Eliche Pasta with Red Prawn from Mazara del Vallo and Burrata
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Add white truffle with 228 BC AR T2 A5 228

Pappardelle
Handmade Pappardelle Pasta, Pigeon Ragout, Parmigiano Foam
with Seasonal Mushrooms
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Strascinati di Nonno Ernesto
Grandfather’s Ernesto Strascinati, Traditional Cannelloni Pasta Rolls filled
with Mozzarella Cheese, Oxtail and San Marzano Tomato Sauce
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Paccheri
Paccheri, Cacciucco Reduction and Seasonal Seafood
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(Dish to Share for 2 — 4 Persons) (VI AG)
888

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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Secondi Piatti
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Alfonsino alla Pizzaiola
Splendid Alfonsino, Mozzarella, Tomatoes and Capers

& HERCEER R Z 1L - BAIREE
428

L’Amadai
Amadai Tilefish with Beetroot and White Truffle
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Filetto alla Rossini
“Oberto” Fassona Beef Rossini Style with White Truffle
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Cervo, Castagne e Melograno
Wild Deer, Chestnut and Pomegranate
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Casseruola all’Acqua Pazza
Casserole with Catch of the Day, Lobster, Prawn, Scampi and Shellfish
“Acqua Pazza” Style (Dish to Share for 2 — 4 Persons)
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Maiale Iberico
Iberico Pork Rack (Dish to Share for 2 Persons)
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Bistecca alla Fiorentina
T-bone Fiorentina Style (Dish to Share for 2 — 4 Persons)
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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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Dolci
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Selezione di Formaggi
Selection of Italian Cheese from the Trolley
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Il Nostro Affogato
Our Affogato
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Il classico Baba Napoletano
The Classic Neapolitan Baba with Italian Bubbles Sabayon
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La Riscoperta della Sfogliatella
The Rediscovery of Sfogliatella Pastry
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I Nostro Tiramisu
Our Tiramisu Semifreddo Style
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Soufflé alla Nocciola e Tartufo
Hazelnut Soufflé and White Truffle
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Il Gianduiotto
Gianduia Chocolate Tribute
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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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