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-By Chef Ernesto Iaccarino
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Executive Chef Ernesto laccarino from Don Alfonso 1890 in Italy
Brings to Macau his more exquisite creations for you to enjoy a taste of the Amalfi coast heritage
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Antipasti / Appetizers / FE8%

Petto d’anatra cotto a bassa temperatura con purea di mele
Biologiche e riduzione di aglianico
Slow-cooked duck breast
with organic apple puree and “Aglianico” red wine reduction
MR SRy ABC A AR R A “Aglianico” LA
$350

Pasta / Pasta / FE

Tagliolini Gambero Rosso Carabinero
Handmade tagliolini pasta
with Carabinero red prawn and Amalfi coast citrus
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$650

Lasagna di pasta
fresca di castagne ai funghi porcini, ragu di cacciagione,
salsa di pecorino e tartufo bianco
Fresh chestnut lasagna pasta
with porcini mushrooms, duck ragout, pecorino cheese fondue and white truffle
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$600

Secondi piarti / Main course / T3}

Filetto di manzo in crosta di pane
Wagyu tenderloin roasted in bread
and “Caciocavallo” cheese crust with organic spicy San Marzano tomato reduction,
Mediterranean herbs sauce and beef juice
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$800

Dolci / Dessert / i

Millefoglie d’Autunno
Crispy mille-feuille with hazelnut mousse
and “Gianduja” chocolate, served with black truffle ice cream
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$120

All dishes can be topped with extra white truffle (Mop 90/gram)
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