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Carpaccio di Cappesante
Hokkaido Scallop with Cauliflower and Black Truffle
Angelo Agliand
IbBETF. MEIERENE
2019 Ca’del Bosco Franciacorta Vintage Collection Saten, Lombardy
RIS
L’Astice Blu Bretone
Brittany Blue Lobster, Artichoke and Black Truffle
Federico Pucci
SEMIEEERIR. FERENE
2021 Gaja Ca' Marcanda ‘Vistamare’ Toscana IGT, Tuscany
RIS
Linguine
Artisanal Linguine, Scottish Razor Clams and Basil
Giuseppe De Vuono
FTHEANE, FEEEFREY
2021 Les Crétes 'Cuvée Bois’ Chardonnay Valle d’Aosta DOC, Valle d’Aosta
RIS
Bottoni
Bottoni Pasta with Gamberi Rossi from Mazara del Vallo, Burrata and Kristal Caviar
Federico Pucci
FIEARTFEBEAARABRKMAIES -
2018 Paraschos Ribolla Gialla Venezia Giulia IGT, Friuli-Venezia Giulia
FIZCS
Risotto
Risotto Riserva San Massimo with Hokkaido Sea Urchin and Sea Asparagus
Angelo Agliano
BAAEER. 1688 ERENEES
2022 Joaquin dall'lsola Bianco Campania IGT, Campania
RIS
Sogliola
Wild Dover Sole, Morel Mushroom and Fermented Garlic
Giuseppe De Vuono

BB, FMERS
2020 Biondi-Santi Tenuta il Greppo Rosso di Montalcino DOC, Tuscany
RIS
Anatra
Mieral Duck Cacciatora style, Black Truffle and Vin June Zabaglione
Luigi Troiano
BEEARE. BREREANREELES
2016 Gaja ‘Dagromis’, Barolo DOCG, Piedmont
RIS
Sorbetto al Miele
Honey sorbet, Buffalo Ricotta and Pear
Luigi Troiano

BWRZEE. KFEZ L REH
2019 Feudi di San Gregorio ‘Privilegio’ Fiano Passito Irpinia DOC, Campania

32688
Wine Pairing +$988

EECEE +$988
Please inform our service staff of any food allergies or dietary requirements. MNBT A EM BN ERIRT , BIRATS K MARE.

The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. & ABBRRABREEEE Y 2 — B _ b L.
All prices are in MOP, subject to 10% service charge. PRBEREHILURPITTHENM |, WENUW 10%HRTEE .



