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Chef Luca Signoretti’s [talian Degustation Menu

M e WA
Carpaccio di Manzo "Fassone"

JilE 26 2 P F, B2 32, BT R R A
Marinated Beef Carpaccio, Seasonal Vegetables, Sfoglie di Formaggio Raspadura

lenuta delle Terre Nere Etna Bianco, Sicily 2020

BT
Polipo e Patat

EEA, L, B, KT
Grilled Octopus, Potato, Olives and Capers

L% ¥ 15 T )2 i
Millefoglie di Lasagna della Nonna

HTEHEAE, A%, BD&ER
Baked Lasagna with Bolognaise, Bechamel, Parmsan

HFRIFHEF R
Filetto di Manzo al Timo
FRAHEARABREE
Pan-Seared Beef Tenderloin with Thyme Scented Sauce
Boroli, Barolo, Piedmont 2015
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Legine Australe

BEKNS1"EEEF LT A
Poached Patagonian Toothfish Glacier 51

Tiramisu

W17 1 3 8 8 B
MOP 9 per person

EiMERL AL IT300
Wine pairing MOP 300 per person
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All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food nJlergy or c].ietary requirements prior to ordering.
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