
 

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

The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. 

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

 

 
 
 
 
 
 

 

 
Cena di San Valentino 

February 14th, 2026 
 

Ostriche & Caviale 

Gillardeau Oyster 6pc, Kristal Caviar 30g and Condiments 

(add on supplement for two people to share total $1520) 

6 30g

$1520
 


 

Carpaccio di Scampi 

Scampi Langoustine Carpaccio, Bergamot Scent and Kristal Caviar 

2022  Giuseppe Quintarelli Bianco Secco Veneto IGT, Veneto 
 


 

Spaghetti ai Ricci di Mare 

Handmade Spaghetti alla Chitarra with Sea Urchin, Lime and Coffee Powder 

2022  Gaja ‘Rossj Bass’ Chardonnay Langhe DOC, Piedmont 
 


 

Risotto 

Carnaroli Risotto and Black Truffle 

2018  Paraschos Ribolla Gialla Venezia Giulia IGT, Friuli-Venezia Giulia 
 


 

Cacciucco in Cartoccio 

Seasonal Seafood Cacciucco Soup 

2017  Querciabella ‘Mongrana’ Toscana IGT , Tuscany 
 


 

Filetto alla Rossini 

Wagyu Tenderloin Rossini Style with Black Truffle 

2018  Gaja ‘Dagromis’ Barolo DOP, Piedmont 
 


 

Cuore di Pistacchio 

Heart Shape, Textures of Strawberry, Pistachio Mousse 

 

$1888 Per Person  

Wine Pairing Per Person +$888 

 +$888 

 
$16000 Per 2 People Including Private Rooom, Krug Brut Rosé ‘27 Ème Édition’ 

and Twelve Stem Rose Bouquet 

 


