








Antipasti e Zuppe/
Appetizers and Soup/

S8 M

‘ Insalata caprese
Caprese salad with fresh buffalo mozzarella, heirloom tomatoes and fresh basil
KRG ZLHJBMP
$180

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

.- B k4 E L A ENT
$160

Carpaccio di gambero rosso
Sicilian red prawn carpaccio with “Panzanella” salad and salmon roe
V7 R A AT o R YD R R = DU
$350

Prosciutto e melone
Parma ham with fresh melon
B AR Bz Kk BRBC 28 )X
$160

Calamaro scottato su crema di piselli e ginger

Pan-seared Japanese squids with green peas and ginger purée, tomatoes,
Parma ham and mushroom tartare

HRIHASRABC T DSBS - &l a3 KB &4
$180
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Calamaro scottato su crema di piselli e ginger

Pan-seared Japanese squids with green peas and ginger purée, tomatoes, Parma ham and mushroom tartare
B HABRAREC S TM ~ Bl ~ I8 KRR R

Please inform our service staff of any food allergies or dietary requirements.
% ¥’ All prices are in MOP am;,'subjcct to 10% service charge.
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Signature dishes
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Insalata caprese
Caprese salad with fresh buffalo mozzarella, heirloom tomatoes and fresh basil

KA Z LB PR



Battuta di manzo al coltello
Beef tartare with traditional seasonings

4 IR B S A R
$320

Filetto di tonno tataki, cipolla caramellata e crema di peperoni affumicati
Pan-seared blue fin tuna with braised balsamic onion and smoked bell pepper purée

T BB AR A AU BRAE RO A P 18 R B R A
$240

Bruschetta con salmone affumicato
Bruschetta with smoked salmon, avocado and tomato
B AJSHAEEE = ~ MR A
$250

Minestrone
Vegetable soup
BEARBER S

$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”

AREN G FHEER
$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”
ARBIERHFEEE

Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP and subject to 10% service charge.
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Filetto di tonno tataki, cipolla caramellata e crema di pepera
Pan-seared blue fin tuna with braised balsamic onion and sn

T B BERE I FIC BR AR RO B A 1 R S AR AU




Pizze e Calzoni/
Authentic Neapolitan Pizza and Calzoni/

S B N A B

" Pizza Margherita
Pizza with San Marzano tomato sauce, mozzarella and fresh basil
HikFZ L E B EH
$180

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

KAZ A > BELKER ~ ZRide ~ BER ~ BREZ L ~ BRFEERA REH S
$320

Pizza Diavola
Pizza with San Marzano tomato sauce, mozzarella, spicy salami and nduja paste

Bt ~ ARAEZ e ~ BRI P o v B
$220

~ Pizza con porchetta
Pizza with smoked mozzarella, porchetta ham and garlic mayonnaise
BROKAZ L ~ BORRIKER ~ e B B ot
$260

Pizza Don Alfonso
Pizza with ricotta, mozzarella, guanciale, arugula and lemon zest
KEZ L~ FEEIE ~ ZHicE ~ SEAE S
$220

Calzone ai quattro formaggi
Calzone with ricotta, mozzarella, taleggio and gorgonzola PDO
1Lt B v oy 5
$310

Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP and subject to 10% service charge.
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Pizza Margherita
Pizza with San Marzano tomato sauce, mozzarella and fresh basi

Bk LR

Pizza Don Alfonso
Pizza with ricotta, mozzarella, guanciale, arugula and lemon zest

KB ~ R ~ WS ~ MR O



Pasta e Risotti/
Pasta and Risotto/

Jl £ T 35 R A R

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

Don Alfonso (a2 KAk
$170

“/ Capelli d’angelo allo scoglio

Angel hair pasta with mixed seafood and cherry tomatoes

A Sl e e S B R
$280

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

e BT HEERC 7 R A
$230

Lasagne alla bolognese
Oven-baked lasagna “Bolognese™ style

A8 T g i
$230

Linguine zucchine e vongole
Linguini with clams and zucchini
A8 R OB LR B 7 R
$220

Ravioli di manzo brasato
Home-made ravioli stuffed with beef cheek, topped with burrata foam and black truffle
EHFEF HIEN RS Z 0K R B RE
$270

Risotto al gambero rosso e il suo crudo
Saffron bisque risotto with silken red prawns crudo and stracciatella coulis
RALAETE A BREC AR ATIR A 2
$450

Risotto al ragu di anatra, con tartufo nero, salsa al parmigiano e glassa al balsamico
Risotto with duck ragu, mushrooms and black truffle
R R s P B 4 P TR AA 2
$300

Please inform our service staff of any food allergies or dietary requirements.
% ¥’ All prices are in MOP an(;,'subject to 10% service charge.
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Ravioli di manzo brasato
Home-made ravioli stuffed with beef cheek, topped with burrata foam and black truffle

BHBRF HEA AR E MR R BT




Secondi piatti/
Main course/
F3¢

‘ Trancio di amadai dalla pelle croccante con contorni di stagione
Crispy amadai fish with cauliflower cream and seasonal vegetables

T e T S BB SR AT B IRe e
$300

Branzino Cileno alla puttanesca
Oven-baked Chilean sea bass with clams, mussels and puttanesca sauce

J& fil FS BU I K 7 AR RSB AR A AR
$450

Pollo alla contadina
“Contadina” chicken casserole with vegetables in tomato sauce
BRI AR A BN ITER R
$300

Maialino iberico arrostito con melanzane al funghetto ed il suo fondo
Roasted Iberian pork rack with eggplant in tomato sauce and pork juice
T AP F AR BT B Tt
$320

La Cotoletta di vitello alla milanese
Veal Chop “Milanese” style

KBRIEFHIN
$360

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

AP RECALIE R R AR
$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
PP ~ FIAER T R Pt
$450

Sior e Please inform our service staff of any food allergies or dietary requirements.
;s & a‘u e+ Sl All prices are in MOP and subject to 10% service charge.
LY E (PN
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Branzino Cileno alla puttanesca
Oven-baked Chilean sea bass with clams, mussels and puttanesca sauce

K6 i SO HU IR B AE RSN PR A s



Le Raccomandazioni dello Chef/
Chef’s Recommendation /
F R JEF Al AT

Antipasti / Appetizers / JE%

Vitello tonnato
Traditional veal with tuna sauce, semidried cherry tomato and crispy capers

A WEC B E i oK A
$250

Zuppe / Soup / %

Guazzetto di mare
Mixed seafood guazzetto with garlic bruschetta
B RG w4
$650

Pizze / Authentic Napoletana Pizza / &3 B #EHf

Profumi di sottobosco
Pizza with mozzarella, wild mushrooms, speck ham and black truffle
IRAEL: ~ A ~ S KR R SR AA R T B
$290

Pasta / Pasta / ZKF) 4

Linguine all’astice
Linguini with Boston lobster
B L IRFRBUR B
$350

Secondi piatti / Main course / F3¢

Tagliata di manzo Wagyu M7 rucola e parmigiano

Australian M7 Wagyu striploin steak with a side salad of arugula,
cherry tomatoes and shaved parmesan

BHMTRIA T @ P ZHISR ~ BER & BREZ LY
$800

Please inform our service staff of any food allergies or dietary requirements.
% ’ All prices are in MOP an(;,'subject to 10% service charge.
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Linguine all’astice
" Linguini pasta selection “Don Alfonso” with Boston lobster

e AR R RO



Dolci/
Dessert/

it il

Gelati e Sorbetti
Ice-cream or Sorbet

R AL
$50 / per scoop / &ER

Delizia al limone
Limoncello sponge cake stuffed with lemon cream and chantilly

ARG SRR R AR e A A AR 5 it
$120

" Sfogliatella napoletana

Neapolitan puff pastry stuffed with cinnamon cream and sour cherries

Bl 44 “Neapolitan” JFERE AR T BEACARBE
$120

Tortino al cioccolato dal cuore morbido
Molten chocolate cake
HDA T I ERE
$120

Zuppa di mango con ananas e pannacotta al cocco
Fresh mango purée with coconut panna cotta, pineapple and pomelo
RECESHI PR P50R ~ PR Al
$120

" Tiramisu
Tiramisu
RDBOKER

$120

Delizia al limone
Limoncello sponge cake stuffed with lemon cream and chantilly
T AT FRS G B A AL 05

Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP and subject to 10% service charge.
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Signature dishes
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Zuppa di mango con ananas e pannacotta al cocco
Fresh mango purée with coconut panna cotta, pineapple and pomelo

RECEEHIPERR T D55 ~ B RE BT



