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cStollowing 2on Alfonso s philosophy we offer you this special selection created using only the

best produce aviilable, strictly following it s seasondlily
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Ssiliate Ai polpo ¢ patite

Steam-cooked Octopus salad with potatoes and fennel
B RUDRIC AT SO
$220

Gulatello ¢ melone
Culatello ham with fresh melon
T K o oy 746 < T T 2 T
$250

Capelli d angelo allo scoglio
Angel hair with mixed seafood and cherry tomatoes
RS 24 A5 5 T A B BB i
8250

Risotto allae SSurrata di bufils;, Kimone ¢ gamberi
Risotto with Burrata cheese, lemon and shrimps
B RMER ALK A 2 RS i
8500

Rizaa Conno ¢ Glpolle
Pizza with mozzarella, green olives, fresh onion, tuna and oregano from “Punta Campanella”
KAZ L, HHE. R AER. EREG
8§ 240

&a Gotolelta di vitelle alle SSolognese
Veal chop Bolognese style
JEAATH\EC 2 HZ KR Je 22 A A AT
§450

Cagliata di manzo CX agyu rucoli ¢ parmigiano
Australian M7 Wagyu Striploin steak with arugula salad, cherry tomatoes and parmesan shaves
W M7 PEAI\BCZ RS, B A A L 2 A
$800

Corta soffice alle nocciole con mousse al cioccolilo fondente ¢ gelato al caraméllo salato
Hazelnut cake with dark chocolate mousse and salted caramel ice cream
W ERERC AR T I R P B AR S5 AL
§700

A M LURP A E - I SIIE 47 2 HIREE: - All prices are in MOP and subject to 10% service charge



