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

KA Z LB



Antipasti e Zuppe/
Appetizers and Soup/

S N

"I nsalata caprese

Caprese salad with fresh buffalo mozzarella, heirloom tomatoes and fresh basil
K Z LBV A
$180

‘Parmigiana di melanzane
Eggplant Parmigiana with buffalo mozzarella and San Marzano tomato sauce

BRI KR Z L REmT
$160

Fritto misto
Mixed deep-fried seafood and seasonal vegetables

WK Mk R By it
$250

Carpaccio di gambero rosso

Sicilian red prawn carpaccio with “Panzanella” salad and salmon roe

Y Y B AR AT MR SHE e PO A Y 1R S = SRR
$350
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Carpaccio di gambero rosso

Sicilian red prawn carpaccio with “Panzanella” salad and salmon roe

P T L T M £ v B = SO

Signature dishes All prices are in MOP and subject to 10% service charge
BN R I AT K L PR T 0 3 7 550 TR s



Prosciutto e melone

Parma ham with fresh melon

= KRR Rz Kk s e 28 I\
$160

Prosciutto di tonno rosso affumicato con agrumi e ricotta di pecora

Smoked Bluefin tuna, served with sheep milk ricotta cheese mousse and orange

PSR e F ML 15 2 LT i Kb
$200

Battuta di manzo al coltello
Beef tartare with traditional seasonings
B4t WigtE I S Ee
$320

Zuppa fredda di peperoni e pomodori con granchio e burrata
Cold roasted red bell pepper soup with burrata cheese and crabmeat
RALEHALG AR 2 R
$180

Minestrone
Vegetable soup

R RIS 5
$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™

ARE M EE TR

$150

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”

A Tl 5 P A A B

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

B R Pt A RS LUR P& 5B 30 7% 25 &5 R s 2







Pizze e Calzoni/
Authentic Neapolitan Pizza and Calzoni/

3 B S

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

Btk 4 Z - KA B
$180

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

aged Modena balsamic vinegar

IKEZ L, JREZ KR, ZHisE, BHEG, BSEZ 4. B KA Bl H
$230

Signature dishes All prices are in MOP and subject to 10% service charge
B R Pt A (B RS DA P oo 6 5 - 3 3% 59 <52 R s 2



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

parmesan flakes and aged Modena balsamic vinegar

KA Z e, JEVEZ KR 2R B IR, L2 RS B e B RO SR i e B
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Pizza Quattro Stagioni

Pizza with San Marzano tomato sauce, mozzarella, mushrooms,
cooked ham, olives and artichokes

BT > AKAZ A > B~ BKBE ~ R R SA fee i i B



" Pizza Quattro Stagioni
Pizza with San Marzano tomato sauce, mozzarella, mushrooms, cooked ham,
olives and artichokes

Tt ~ KFEZ L ~ BERS ~ BokBE ~ B K mh e i) W BF
$220

Pizza Frutti di Mare
Pizza with San Marzano tomato sauce and mixed seafood

By i B
- $250 |

Casa Don Alfonso

Pizza with mozzarella, ricotta cheese, roasted potatoes and Italian sausage

IKFEZ L~ BEARE R GHE D
$200

Calzone Prosciutto e Funghi
Calzone with mozzarella cheese, cured pork ham and mixed mushrooms

KA Z sk BR i T AR A
$200

. Signature dishes All prices are in MOP and subject to 10% service charge
B L B i A P T 465 B 3 7 3 0 R



Spaghetti Don Alfonso

Spaghetti Don Alfonso with fresh tomato sauce and basil

Don Alfonso Ffa i K FIH)



Pasta e Risotti/
Pasta and Risotto/

Rl ] TR

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

Don Alfonso 454 2 K Fk
$160 -

( ‘ Capelli d’angelo allo scoglio

Angel hair pasta with mixed seafood and cherry tomatoes

FAsH 4y e Y ek K B B T
$220

Tagliolini casarecci al nero di seppia con capesante e asparagi verdi
Home-made black ink tagliolini with scallops and green asparagus

Frfa AV E IR T R A
$220

Lasagne alla bolognese
Oven-baked lasagna “Bolognese” style
{848 T g i
$220
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Capelli d’angelo allo scoglio

Angel hair pasta with mixed seafood and cherry tomatoes

A 4y B BT

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

PRI A AT AR A DA TR P T 6 B0 3 7 5 0 IR



Linguine zucchine e vongole

Gragnano linguini pasta with clams and zucchini

i 8 J TEOR BC TR B2 75K




‘ Linguine zucchine e vongole
Gragnano linguini pasta with clams and zucchini

F 0 R S EC IR 2 F
$200

J Tortellini in brodo
; Home-made ravioli stuffed with slow-cooked veal in a beef consommé
R RBE I I PE T
$220

Risotto alla burrata di bufala, limone e gamberi
Burrata cheese and lemon risotto with shrimps
TR A 2 AR T R B A T

— $300

‘ Risotto al ragu di anatra, con tartufo nero, salsa al parmigiano e
glassa al balsamico
Risotto with duck ragu, mushrooms and black truffle

T i FIC s A R i 2 11 PR
$300

Tortellini in brodo

Home-made ravioli stuffed with slow-cooked veal in a beef consommé

BRAEDEEF AN AT

. Signature dishes
5 4 A 3 K

All prices are in MOP and subject to 10% service charge
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Secondi piatti/
Main course/
E3K

‘ Trancio di amadai dalla pelle croccante con contorni di stagione

Crispy amadai fish with cauliflower cream and seasonal vegetables

P We g A A BB S E ¥ S IhF i
$300

Branzino con zucchine alla scapece e presse di patate
Sea Bass with zucchini chips and potatoes

R iCRr B ES I\ AT
$320

Pollo alla contadina
Chicken casserole “Contadina” roasted and stewed with vegetables in tomato sauce
fE A T P 1 R S I e A T
$300

Trancio di amadai dalla pelle croccante con contorni di stagione

Crispy amadai fish with cauliflower cream and seasonal vegetables

7 [ A £ AT SREAE 8 R R

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

SR Pt A RS AR Y oo &5 35 - 3 5% 55 I =25 1 s 2



Branzino con zucchine alla scapece e presse di patate

Sea Bass with zucchini chips and potatoes

fiei FA LR L KE R A B AT




Maialino iberico arrostito con melanzane al funghetto ed il suo fondo

Roasted iberian pork rack with eggplant in tomato sauce and pork juice

VHBESF A DNBCHE T E i v A Pt



Maialino 1berico arrostito con melanzane al funghetto ed il suo fondo

Roasted iberian pork rack with eggplant in tomato sauce and pork juice

PH I F 5L P\ PR A v R pavt
$300

La cotoletta alla milanese
Veal chop “Milanese” style

K B XAEFAFIN
$360

‘ Ossobuco di vitello in gremolada con risotto allo zafferano

Veal ossobuco with saffron risotto

AR IC AL AE B KA
$300

‘ Agnello arrosto con verdure alla griglia, salsa chimichurri e il suo fondo
Roasted U.S. lamb rack with mixed grilled vegetables, chimichurri sauce and lamb juice
HEHERC Y SR PTAREE B ¥ 2 Pt
$450

Agnello arrosto con verdure alla griglia, salsa chimichurri e il suo fondo

Roasted U.S. lamb rack with mixed grilled vegetables, chimichurr sauce and lamb juice

5 FHERCHOE A PTREE &5 & AT

Signature dishes All prices are in MOP and subject to 10% service charge
S A K AR LA WA 75 B 7 3 0 R



Linguine all’astice

Linguini pasta selection “Don Alfonso” with Boston lobster

e R TR



[ Piatti Unici da Condividere /
To be Shared /
KIEN T F

‘ Linguine allastice
Linguini pasta selection “Don Alfonso’ with Boston lobster
P LIHRERR B0
$700

Spaghetti con pescato all’acquapazza
Spaghetti pasta selection “Don Alfonso”
with poached barramundi fish in “acquapazza” sauce
AR T A AL AR ORI
$500

Rombo alla griglia in salsa salmoriglio
Grilled whole turbot with “Salmoriglio” sauce

J% L H FA S oY 7Y BAES T
$500

Dentice rosso in crosta di sale
Whole red snapper in salt crust with sautéed vegetables
B o) AT £5 I Py e
$600

Casseruola di mare
Seafood casserole with Boston lobster, red shrimps and scallops
EAE M GR L UHREE ~ AT ~ 77 )
$950

Tagliata di manzo Wagyu rucola e grana
Australian M7 Wagyu striploin steak with arugula salad, cherry tomatoes
and parmesan shaves
PPN M7 PEAPUICZ i ~ BHEN R EKEZS L
$800

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

14 £ 3 5K T A TR RS LT P T 4 0 0 7 IR



Sfogliatella napoletana

Neapolitan puff pastry stuffed with cinnamon cream and sour cherries

ftt$4 “Neapolitan” laZ%ERE £+ 2 BRACHE Bk




Dolci/
Dessert/

it i

Gelati e Sorbetti

Ice-cream or Sorbet

TR B E
$40 / per scoop / ¥k

‘” Limone di Amalfi

Amalfi’s lemon tart with almond mousse and lemon jelly

TR AT 5% Ak S AR R
: $100

" Sfogliatella napoletana

Neapolitan puff pastry stuffed with cinnamon cream and sour cherries

K44 “Neapolitan” e BERE AL = BRACHEPE
$100

Tortino al cioccolato dal cuore morbido
Molten chocolate cake

WL 1R
$100

Torta soffice alle nocciole con mousse al
cioccolato fondente e gelato al caramello salato

Hazelnut cake with dark chocolate mousse and salted caramel ice-cream

B EORREOAR o JI SR AR AR
$100

‘ Tiramisu
Tiramisu

BRAZ L HERE
$100

Limone di Amalfi Tiramisu
Amalfi’s lemon tart with almond mousse and lemon jelly Tiramisu
R R AT A A B AR I W P P o g 5
. Signature dishes All prices are in MOP and subject to 10% service charge
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