
 
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, we select the freshest seafood 

 and the most premium meats carefully sourced from 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. 
 

 

 



Menu Esperienza al Don Alfonso 
 

Summer Garden and Tomato Sorbet  

 


 

Ricciola, Fennel, Dill, Green Apple, Cucumber and Amalfi Lemon 

 

 

Brittany Blue Lobster and Zucchini Flower (Supplement $158) 

(需額外付加 $158)
 


 

Risotto Nerano, Gamberi Rossi and Provolone del Monaco  

 


 

Handmade Spaghetti alla Chitarra with Sea Urchin 

 Lime and Coffee Powder (Supplement $298) 

(需額外付加 $298)
 

 

Grandfather’s Ernesto Strascinati, Traditional Cannelloni Pasta Rolls Filled 

with Mozzarella Cheese, Oxtail and San Marzano Tomato Sauce 

 

 
 

Sole Fish, Roasted Leek and Buffalo Mozzarella 

 

 

Lamb Rack Roll, Morel Mushroom and Kale  

 

 

Charcoal-Grilled Wagyu Tenderloin, Beef Cheek 

 Potato and Asparagus (Supplement $188) 

(需額外付加 $188)
 


 

Chocolate Mousse, Raspberry and Mint 

 

$1288 Per Person 

 

5 Glasses of Wine Pairing  +$638 
 

Menu Esperienza Applies to Entire Table 

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

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

Excessive drinking of alcoholic beverages is harmful to health.

The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.  

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



Menu Degustazione 
 

 

Piemontese Veal, Mediterranean Tuna Belly Tartare, Caviar 

and Capers from Punta Campanella  

 
 



 

Brittany Blue Lobster and Zucchini Flower  

 



 

    Pasta Mista, Lobster, Red Prawn and Caviar 

 



 

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

 



 

Handmade Fresh Pasta Ravioli Filled with Beef in Genovese Style 

 and Parmigiano Reggiano Foam 

 



 

Wild Pink Sea Bream, Summer Guazzetto and Seaweed 

 



 

Charcoal-Grilled Wagyu Tenderloin, Beef Cheek, Potato and Asparagus 

 



 

Textures of Peach  

 

 

 

 

$1888 Per Person 

7 Glasses of Wine Pairing +$1188 
 
 

Menu Degustazione Applies to Entire Table 

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

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

Excessive drinking of alcoholic beverages is harmful to health.

The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.  

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


