The Chef’s Recommendation
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Following Don Alfonso’s philosophy,
we offer you this special selection created using only the best produce available,
strictly following its seasonality
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Antipasti / Appetizers / BEf%

Vitello tonnato tradizionale
Traditional tuna veal
B TFAlLEERT
$250

Carpaccio di manzo con insalata di rucola eParmigiano Reggiano
Beef carpaccio with arugula salad and parmesan cheese shaves
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$180

Zuppa di cavolfiore con fonduta di Castelmagno e nocciole tostate
Cauliflower soup with Castelmagno cheese fondue, toasted hazelnuts
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$150

Pizze / Pizza / S¥gF

Pizza Diavola
Pizza with mozzarella, spicy salami and nduja
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$200

Pasta/ Pasta /ZHE

Tagliolini con ragu d'anatra e pecorino romano
Tagliolini with duck ragu and pecorino cheese
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$220

Dolci / Dessert / EH'm

Crostata al cioccolato gianduja e fragole
Shortcrust tart with Gianduja chocolate mousse and strawberries
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$100

All prices are in MOP and subject to 10% service charge.
Please inform our service staff of any food allergies or dietary requirements.
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