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Our sustainable sourcing guidelines for seafood prioritize seafood certified by international bodies such as MSC, ASC, Global
Aquaculture Alliance (BAP), the GLOBAL G.A.P Aquaculture Certification and other standards.

We actively work to reduce our food waste and offer alternatives to single-use plastic for takeaway packaging.
We are committed to using free-range eggs exclusively.

N/ Vegetarian
Contains no meat or seafood

<2 Sustainably-sourced seafood
Seafood that is either caught or farmed in ways that consider the long-term vitality of harvested species and the
well-being of the oceans, as well as the livelihoods of fisheries-dependent communities

=¢ FIR& AT OYSTERS & CAVIAR

WISRRAKNEBATE

W3 Superior Oscietra Caviar 309
NES ESRER

Blinis, Traditional Condiments

FEENZER

Gillardeau Oysters

AEEE, REED, BOMKERA
Meaty, Balance Between The Sweetness And Salinity,
Crunchy And Long Lasting Taste

EEIR Y KRER

White Pearl Qysters
BEE, EKERMRE A, bRiE
Creamy And Briny Start With Sweet Buttery Finish

&8t PIZLA

A ERFEE A BRES (ulatello

\|BIER BETWZL, BEARER
Figs, Taleggio, Balsamic

=Bz 4 B E 8 Bresaola Pizza

SRR, BMAER, KX

Beetroot, Cherry Tomatoes, Rocket Leaves

JB 22 5 E ZA P SE ) Guanciale

ERIBEE NEIR

Slow-cooked Egg, Truffle Cream

H &2 bk E 8% Bianca
FRER, ©E AR

Fresh Tomato, Parma Ham

A ERFIE A G EHES Diavola

ERENZt BRAB

Mozzarella, Spicy Salami

N B2 L SEHH Five Cheese

=

==

each

98

=

==

each

88

988

il

half dozen

568

il

half dozen

508

208

198

198

188

188

188

BARNEZ L BB, MB/RZL, ERENZ T, k4 H2E

Gorgonzola, Taleggio, Parmigiano Reggiano, Mozzarella, Burrata

N BEAE B I SE B Margherita
DEIREN SRENS T BY

San Marzano Tomato, Mozzarella, Basil

“RMEMBEIRIB Gluten-free Options Available

A BN cHEF'S RECOMMENDATION

168

A3 APPETIZERS

BB PR 228
Selection of Antipasti

BEARRFARBEMNZ L
Italian Cold Cuts and Cheese

AERXEFRHREBRH 188
Fassona Beef Carpaccio
REBE, WERS L, BADER

Caperberries, Parmigiano Reggiano, Pickled Red Onions

NEBT D EE R S 178
Rocket Salad with Cured Duck Breast

J|ICROMBEEE, LFEZ T+, IR
Fig Vinaigrette, Goat Cheese, Candied Walnuts

AY REBMEKFZL 158

Burrata Cheese and Tomato
BYAKRE, AR E 2R

Basil Condiment, Aged Balsamic

NV EREmMADE 138
Panzanella Salad
WREMN 5/, BEEaR

Marinated Tomatoes, Cucumber, Olive Bread Croutons

A BREFSIHODE 138
Aurora Caesar Salad
BEERR »EEEN, BRER

Romaine Heart, Garlic Croutons, Crispy Bacon

2 68 /58 /58

Supplementary:
KB/ BME / E= A

King Prawn / Chicken Breast / Smoked Salmon

it FR g LR R M R 3R 268

Mediterranean Sauteed Calamari and Prawns
AHH, BY, BRT

Piquillo Peppers, Basil, Toasted Pine Nuts

¢ BENTA 258

Grilled Octopus
SHENEF, RE, SENE

Confit Potato, Leeks, Chili Condiment

<of BEIRES 138
Creamy Lobster Soup
BEEHENE EE I mERR

Shellfish Mousse Ravioli, Espelette Pepper

@ AHH R EE SUSTAINABLY-SOURCED SEAFOOD W % B VEGETARIAN

FEACHBEEANEARMBERBRRSE - EHEURFIWFELFMER10% BB E -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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¢ K T ERE R 458

Thermidor-style Baked Lobster
AN, A, B

Grainy Mustard, Brandy, Bechamel

¢ 1 fRRE W A A 328

Baked Filet of Sole
BMEMEES T, EEE

Capers and Brown Butter Sauce, Grilled Lemon

BERUER 288
Pan-seared Seabass
BEEE BIK

Grilled Maitake, Mushroom Emulsion

AZXEAKRZEZE) 468
Classic Herb Roasted Chicken (Whole)

(FE 85409 § Preparation time of 40 minutes)
EREME, HEE

‘Diavola’ Sauce, Garlic Confit

BEEFR 388

Herb-crusted Rack of Lamb 3009
AEWEE

Grass-fed, New Zealand

A FENFRR 1,688

Bone-in Prime Wagyu Beef Ribeye 1000g
EZEREMM
Brandt Beef, Southern California USA

ANGRESH 888

Wagyu Beef Striploin 3009
EXEIF I
Gold Grade, Snake River Farm, Idaho USA

B ZAG HT 45 AR A PR H\ 688

Prime Black Angus Beef Ribeye 300g
EEHEREH

(reekstone Farms, Southwestern USA

8 588

Beef Tenderloin 250¢
BT

Grass-fed, Ocean, New Zealand

VVIVVVVVVVVVVVVVVY

Bz Side Dishes

\ﬂ YR % B 2 KEESE Grilled Portobello Mushrooms 78

E S BRI Grilled Assorted Vegetables 18
W YR SEAE TR + FI/EPY Baked Cauliflower with Cheese and Bacon /8
W S EMEDTEMICE Sauteed Broccolini with Garlic and Olives 68
N/ ERBES Truffled Mashed Potato 68

=8 K J@eR PASTA & RISOTTO
A<t EBREAFIE 308

Creamy Lobster Linguine
WTIESER, B8, BuE

Half Boston Lobster, Basil, Olives

<€ J AL TE 18 BB 5H 4R 258

Saffron Risotto and Sweet Prawn
BEEE, BHUH
Shellfish Mayo, Chili 0il

AGMASAERH 228

Shortrib Agnolotti
EREE ZNE

Caramelized Onion, Black Truffle

¢ BRUTFHEE 198

Squid Ink Fazzoletti
BERET, BA, Rt
Seared Sea Scallops, Squid, Clam Sauce Reduction

RERRA 198

Fettucine alla Bolognese
PHFIRERNE BEHLBEH WERET

Iberico Pork Ragu, San Marzano Tomato, Parmigiano Reggiano

<t B RA 188

Linguine alle Vongole
BERE, B, B8

Crispy Garlic, Clams, Parsley

v BiEREL B BRE 168
Tomato Risotto and Roasted Vegetables
AL, IR, 58

Broccolini, Crushed Pumpkin, Pesto

&H an DESSERTS

A BHKER Classic Tiramisu 128
BARIES + R, SR WTEEE

Mascarpone Cheese, Espresso, Kahlua

Z BB Limoncello Lemon Tart 108

HEEEE 58
Berries Sorbet, Lime

B /ORI EEBRSE Pistachio Cannoli 108

IEZE, BORC
Ricotta Cheese, Toasted Pistachios

A K RAEPE IR Exotic Fruits Panna Cotta 98
MT, BIER, BT

Pomelo, Passion Fruit, Coconut Crumble

A FRE O KER Chocolate Lava Cake 98
EEMSMEEEE EREENE

Madagascar Vanilla Ice Cream, Dark Chocolate Sauce

A\ BT CHEF'S RECOMMENDATION > A E B RISHE SUSTAINABLY-SOURCED SEAFOOD V % B VEGETARIAN
FHEALHBRBEEENIARYBHBABRKIRS - ERLURPIBHELFMB10%REE -

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



