
 
 
 

Specials of the month /本月推介 
 
 

Following Don Alfonso’s philosophy  
we offer you this special selection created using only the best produce available,  

strictly following it’s seasonality 
遵循當奧豐素的烹飪理念， 

我們為您提供僅使用最好的食材製作精選菜餚， 
並嚴格遵循季節性推薦 

 
 
 

Uovo in camicia su spuma di patate allo zafferano 
Saffron potato foam with organic poached egg and white truffle 

紅花薯仔泡沫配有機水煮蛋及白松露 

$300 
 

Zuppa di cavolfiore con fonduta di Castelmagno e nocciole tostate 
Cauliflower soup with Castelmagno cheese fondue, toasted hazelnuts and white truffle 

椰菜花湯配芝士、榛子及白松露 

$300 
 

Tagliolini di pasta fresca come da tradizione e tartufo bianco 
Traditional tagliolini pasta in butter sauce with white truffle 

特色意粉配牛油汁伴白松露 

$400 
 

Pizza al tartufo bianco 
Pizza with Mascarpone and Mozzarella cheese topped with white truffle  

白松露芝士薄餅 

$600 
 

Dentice confit, pure di patate e tartufo bianco 
Poached red snapper with potato mash, Chanterelle mushrooms and white truffle  

紅鯛魚配薯蓉、雞油菇伴白松露 

$600 
 

Gelato al tartufo nero 
Home-made black truffle ice cream 

黑松露雪糕 

$50 /per scoop/每球 
 

 
 
 
 

All dishes can be topped with extra white truffle (Mop 90/gram) 
所有菜餚均可搭配額外白松露(澳門幣 90/克) 

 
 
 
 
 
 
 
 
 

所有價格以澳門元結算，並需另加百分之十服務費。 
All prices are in MOP and subject to 10% service charge. 

 


