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Insalata caprese
Caprese salad with fresh buffalo mozzarella, Heirloom tomatoes and fresh basil

KA Z T



Antipasti e Zuppe/
Appetizers and Soup/

B8 N i

Insalata caprese
Caprese salad with fresh buffalo mozzarella, Heirloom tomatoes and fresh basil
KA Z BT
$180 -

‘ Parmigiana di melanzane

Eggplant Parmigiana with buffalo mozzarella and San Marzano tomato sauce

R 7 HER A 2 R T
$160

IT Tonno rosso scottato

Tuna with Guacamole sauce, chilli paprika mayonnaise and
mixed green salad on a garlic bread bruschetta

B E AR, B E B DAL R
$250

Vellutata di Piselli con insalata di seppia

Roasted cuttlefish salad with green peas cream and Italian “Guanciale” chips

RS- WA SN o=l e AT |
$220
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Vellutata di Piselli con insalata di seppia
Roasted cuttlefish salad with green peas cream and Italian “Guanciale” chips

T LB O A S A R R S R T AU

Signature dishes All prices are in MOP and subject to 10% service charge

B A 3R P 7T L 7 T 9 5 2 s



Prosciutto e melone
Parma ham with fresh melon
R MR K R 2 T
$140

Selezione di antipasti tradizionali
Selection of traditional Antipasti
Fe & (H At SE AR
$180

Minestrone
Vegetable soup

R HHESE
$120

‘ Zuppa di Pomodoro San Marzano con capasanta e origano di “Punta Campanella”

Organic San Marzano tomato soup with scallop and dried oregano from “Punta Campanella”

ARG AT 1A B
$150

L 4

Zuppa di Pomodoro San Marzano con capasanta e origano di “Punta Campanella”

Organic San Marzano tomato soup with scallop and dried oregano from “Punta Campanella”

ARSI R TS 5

Signature dishes All prices are in MOP and subject to 10% service charge

SRR e A 3K Pt A (RS LATR P o2 465 5 0 336 3% 55 1 2 ke 5 %






Pizze e Calzoni/
Authentic Neapolitan Pizza and Calzoni/

S BB N B

" Pizza Margherita
Pizza with San Marzano tomato sauce, mozzarella and fresh basil

ST S e e ST
$180

‘/ Pizza Ricca
Pizza with mozzarella, Parma ham, wild arugula, cherry tomatoes, parmesan flakes and
aged Modena balsamic vinegar

KA Z A JREZ KR, 2 RS H R A B B 2 B R ORI B v
$220

Signature dishes All prices are in MOP and subject to 10% service charge
B R RX Jt 45 A% DATR P 70 465 58 0 I 58 55 352 IR s 2



Pizza Ricca

Pizza with mozzarella, Parma ham, wild arugula, cherry tomatoes,

parmesan flakes and aged Modena balsamic vinegar

ARAZ e JREZ KRR, Z PR3 B 2 A B e B RO R v




Don Alfonso

Pizza with mozzarella, ricotta cheese, check lard and wild arugula

KA Z e BT RS T



Pizza con N ’duja e scaglie di parmigiano
Margherita pizza with Nduja, spicy salami and parmesan shavings on top
KA Z L S R LR R ARG A L S R
$200

Pizza Parmigiana
Pizza with San Marzano tomato sauce, mozzarella and eggplant parmigiana
FATE KA Z e - T
$180

‘/ Don Alfonso

Pizza with mozzarella, ricotta cheese, cheek lard and wild arugula

IRARZ | BRI 2R B
$180

‘/ Calzone Salsiccia peperoni e ricotta

Calzone with mozzarella, grilled bellpeppers, ricotta and Italian sausage

IR AR Z e R ORI o B B
$200

Signature dishes All prices are in MOP and subject to 10% service charge
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Spaghetti Don Alfonso

Spaghetti Don Alfonso with fresh tomato sauce and basil

Don Alfonso FaE KFH;



Pasta e Risotti/
Pasta and Risotto/

Jill £ S 08 R A iR

‘/ Spaghetti Don Alfonso
Spaghetti Don Alfonso with fresh tomato sauce and basil

Don Alfonso Rt A FF
$140 -

l ‘ Capelli d ’angelo agrumi e gamberetti

Angel hair pasta with shrimps and Amalfi coast citrus scents

TRAGE 2 0 P e 1 A A
$200

Tagliolini casarecci al nero di seppia con capesante e asparagi verdi

Home-made black ink tagliolini with scallops and green asparagus

Ff (R FTH A EC A 1 M T
$200

Cappelli ripieni di baccala mantecato su guazzetto di molluschi alla Puttanesca

Home-made ravioli stuffed with Cod fish “Baccala mantecato”
with a shellfish “Puttanesca” stew.

Iof 0 R R i £ i L JH I R 38 A0 2
$220

Capelli d’angelo agrumi e gamberetti
Angel hair pasta with shrimps and Amalfi coast citrus scents

KAL) LA A

Signature dishes All prices are in MOP and subject to 10% service charge
B A K I AT A R 5 0 3 5 2 s



Risotto al ragu di anatra, con tartufo nero, salsa al parmigiano e
glassa al balsamico

Risotto with duck, black truffles, parmesan sauce and balsamic vinegar reduction

WG PR Bl A PR AR R I B2 0 B 2 9 N R B T



" Tagliatelle “Cannellini” e vongole
Home-made tagliatelle with “cannellini” bean sauce and clams

SHSPSY WS ARy REBTsT
$200

‘” Cannelloni con ragu tradizionale Napoletano
Cannelloni stuffed with pork and beef served with Neapolitan ragout

= UK G RS T A A PR BE 52 0% HL T
$200

Risotto al ragu di anatra, con tartufo nero, salsa al parmigiano e
glassa al balsamico

Risotto with duck, black truffles, parmesan sauce and balsamic vinegar reduction

W A B A F R AR R L L2 0 B 2 L7 S R T
$300

Risotto alla pescatora
Mixed seafood risotto “Pescatora style”

{8550 SR ik B
$300
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C: lloni con ragu tradizionale Napolet:

Cannelloni stuffed with pork and beef served with Neapolitan ragout

RUB A IR TSR 2 DR E S HL T

Signature dishes All prices are in MOP and subject to 10% service charge
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Secondi piatti/
Main course/
F3

Dentice in crosta alle erbe
Red snapper in herb crust with seasonal vegetables
AL f C A R R IRY
$300

Branzino con zucchine alla scapece e presse di patate

Italian wild Sea Bass with zucchini chips and potatoes

ORI B 2R il f PO Rs () W T A R A B
$320

‘ Pollo alla “Cacciatora” con cipolline, pomodorini e olive “Bella di Cerignola”

Spring chicken “Cacciatora” with baby onions, cherry tomatoes and green olives “Bella di Cerignola”

B FENC /NI R0 N v
$300

Pollo alla “Cacciatora” con cipolline, pomodorini e olive “Bella di Cerignola”
Spring chicken “Cacciatora” with baby onions, cherry tomatoes and green olives “Bella di Cerignola”

BRI IL /N I8 R R 7 BOsE

Signature dishes All prices are in MOP and subject to 10% service charge
B 3R Jit A (A% DAL e 45 5 » Sl 3% 53 o 5 55 2



Branzino con zucchine alla scapece e presse di patate

Italian wild Sea Bass with zucchini chips and potatoes

ORI B 24 i F e e €k ¥ TR A A 1




Costolette di Agnello alle erbe con patate e cipolle al forno e pesto mediterraneo
U.S. rack of lamb with roasted potatoes and Mediterranean pesto sauce

EEFHICEEE b iR R



La Cotoletta Alta di vitello alla Milanese
Thick veal chop Milanese style

KB KT
$360

“ Costolette di Agnello alle erbe con patate e cipolle al forno e pesto mediterranéo
U.S. rack of lamb with roasted potatoes and Mediterranean pesto sauce
F B EHEAC B E PRt iR R
$450

Maialino croccante con verdure di stagione e senape
Crispy suckling pig with seasonal vegetables and mustard
ffe FLAE L Ry ik S 7 AR T
$300

“ Ossobuco di vitello in gremolada con risotto allo zafferano

Veal ossobuco with saffron risotto

AT IR ALAE R A R
$300

Ossobuco di vitello in gremolada con risotto allo zafferano
Veal ossobuco with saffron risotto

AT I BCALAE BOAF R

Signature dishes All prices are in MOP and subject to 10% service charge
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Sfogliatella napoletana

Neapolitan puff pastry stuffed with cinnamon cream and sour cherries

B4 “Neapolitan” FE%ERE © 2 FRACHE Pk




Selezione di formaggi/

Selection of Italian cheese/
T = |
$120

Dolci/
Dessert/

it i

Gelati e Sorbetti

Ice-cream or Sorbet

TR
$100

; ‘ Delizia al Limone

Sponge cake stuffed with Amalfi lemon cream, lemon zest and limoncello sauce

H 53 bt S T R RORI AR B KE
$100
" Sfogliatella napoletana

Neapolitan puff pastry stuffed with cinnamon cream and sour cherries

B4, “Neapolitan” fifi 55 & 44 = BRECAE B
$100
Semifreddo al torrone morbido Siciliano e frutti di bosco

Sicilian soft nougat semifreddo with wild berries

VG VG LA AR UK RE A BT B
$100

Frivolezza all ’arancia

White chocolate mousse, orange crisps, lemon and orange fresh salad

EF IR S AR - IV ivi
$100
" Tiramisu
Tiramisu

BEAMZ &K
$100
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Delizia al Limone Tiramisu
Sponge cake stuffed with Amalfi lemon cream, lemon zest and limoncello sauce Tiramisu

H Z A RIS R BRAZ e

. Signature dishes

B A 3R

All prices are in MOP and subject to 10% service charge
A R A B 7 65 5 36 96 7 2 s 2










