BONALFONSO

HEREZEAHA

CHEF’S FEATURE: ALBA WHITE TRUFFLE
BiE RS [EEaRE
Prepared in the classic Langhe style,

these dishes are elevated with premium white truffle, shaved tableside to preserve its peak aroma
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Antipasti / Appetizers / GE&%

Uovo in Camicia Albese con tartufo bianco d ’Alba
Soft Poached Egg
with warm Castelmagno cheese fondue, roasted jumbo asparagus and white truffle
HOLERCE L S RER AR
$350

Pasta/ Pasta / i &

Tajarin al burro con tartufo bianco d ’Alba
Hand-crafted Egg Tagliolini Pasta
tossed in butter, Parmigiano-Reggiano and white truffle
F LA ERAA A Z LI a R g
$630

Pizza / Pizza / #g#

Pizza al tartufo bianco d ’Alba
Pizza with Cheese
Mozzarella d’ Agerola, ricotta and white truffle
ZAEEHE O AEE
$630

Secondi Piatti / Main course / 3

Brasato al Barolo con tartufo bianco d’Alba
Braised Wagyu Beef Cheeks
with Barolo red wine reduction, truffle potato purée and white truffle
YA P AR AR R AL T A BE A O TARE
$790

Dolci / Dessert / & i

Bonet di Alba con gelato di Nocciole e tartufo bianco
Classic Piedmontese Bonet
custard-style chocolate-amaretti pudding infused with rum and cocoa
with hazelnut ice cream and white truffle
RSB SRH S IR T
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$330

Extra Alba white truffle supplement available on selected dishes at MOP 98 per gram

fEERm A ES M EE S fAEE, &5 98 BT

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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