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SPECIALITA A

E Seafood Specials g

Opyster of the Day Market Price
Seafood Platter mor 1,288 for 2
Boston Lobster, Tiger Prawn,

Seasonal Oyster, Crab Leg, Scallop Mor 2’ 288 for 4
(Served with Red Onion Vinegar,

Spicy Mayo, Tabasco and Cocktail Sauce)

E Cold Cut (30g-40g) ’_g

Parma Ham (24 months) mor 58
Mortadella mor 58
Salame Gentile mor 58
Finocchiona di Montalcino mor 58
Bresaola wor 68
Capocollo wor 68
Prosciutto Nero di Parma mor 128
E—T Cheese (409) g

Parmigiano Reggiano wor 58
Gorgonzola Dolce mor 58
Taleggio mor 58
Pecorino di Pienza mor 58
Ubriaco wor 68
Sfoglie di Formaggio Raspadura mor 78
Antipasto Misto (for 4) mor 398
24-Month Parma Ham, Salame Gentile, Capocollo,

Mortadella, Bresaola, Finocchiona di Montalcino

(Served with Taggiasca Olives, Mushroom

Bruschetta and Crystal Bread)

Minestrone alla Genovese Mor 88
Braised Seasonal Vegetables, Pesto Sauce, Croutons

Zuppa di Asparagi Verdi vor 168
Green Asparagus Soup, Toasted Almond, Truffle Foam
Cappelletti in Brodo di Carne mor 138
White Meat Dumpling, Meat Consommé

ANTIPASTI = rooeteers

=

MOoP 98

Coppa di Testa
Homemade Pig Head Mortadella, Pickles,

Insalata di Spinaci wor 128

Baby Spinach, Seasonal Mushrooms, Cured Pork Cheek
wor 148

Patate Dolci Fritte con Tartufo
Fried Sweet Potato with Truffle Sauce

Pate di Fegatini di Pollo

Chicken Liver Pate with Homemade Pickles, Croutons

wor 158

Insalata di Rucola
Rocket, Sfoglie di Formaggio Raspadura, Taggiasca
Olives, Lemon Dressing

Burrata di Andria "Caprese"

Fresh Burrata Cheese, Gazpacho,
Organic Tomato, Pesto Sauce

wor 158

mor 158

Prosutto E Melone mor 228

Italian Black Pig Ham, served with Sweet Lorenzini Melon

Polpo e Patate wor 198

Grilled Octopus, Potato, Olives, Capers

Carpaccio di Polipo wor 198

Octopus Carpaccio and Potato, Olives, Tomato,
Piquillo Puree

Carpaccio di Manzo "Fassone"
Marinated Beef Carpaccio, Seasonal Vegetables,
Sfoglie di Formaggio Raspadura

mor 298

Vitello Tonnato
Roasted Veal Eye of Round Carpaccio, Tuna Sauce,
Capers, Jus

wmor 228

Eggplant Parmigiana wor 158

Baked Eggplant Lasagna, Tomato Sauce, Mozzarella,
Parmesan, Basil

wor 138

Calamari Fritti
Fried Squid, Lemon and Caper Aioli

Cozze e Vongole alla

Marinara con Bruschetta

Mussels, Clams, Garlic, Chili, Datterini Tomato,
Parsley Broth, Crofitons

wor 338

TERRAZZA

ITALIAN RESTAURANT

R ERMET

PRIMI PIATTI
= i =4

Maccheroni “Martelli” alla

Carbonara
Egg Yolk, Parmesan, Guanciale, Black Pepper

Millefoglie di Lasagna della Nonna
Baked Lasagna with Bolognaise, Béchamel, Parmesan

Linguine alle Vongole
Linguine with Clams, Chili, Datterini Tomato,
White Wine, Parsley Sauce

Risotto ai Funghi di Sottobosco
Seasonal Forest Mushroom Risotto, Orange, Sage

Ravioli Ricotta Spinaci
Homemade Ravioli, Ricotta Cheese, Spinach,
San Marzano and Datterini Sauce

Mezzi Paccheri
Datterini Sauce, Stracciatella, Basil

Spaghetti "Mancini" Puttanesca
Chili, Taggiasca Olives, Lilliput Capers,
Spicy Tomato Sauce

Orecchiette Broccolini and Salsiccia
Broccolini, Sausage, Anchovy, Garlic, Chili

mor 158

wor 188

wor 198

wor 178

mor 158

mor 178

mor 178

wor 198

*For
sharing

wor 298

wor 248

wor 248

wor 248

SECONDI PIATTI

E— Fish & Meat =
— *Share Portion (for 2-3) —

Polletto alla Diavola
‘Whole Baby Chicken "Diavola Style"

Bistecca di Manzo (500g)

*For
sharing

MOP 258 -

mor 988 -

M35 Wagyu Beef Cube Roll, Grain Fed, Australia

Fiorentina di Manzo (1kg)

wor 1,388 -

Grilled T-bone, Scottona, Florentina Tuscan Style

CONTORNI E Side Dish vor 68 =

Insalata Mista - Mixed Green Salad
Broccolini - Country Style Roasted Broccolini
Verdure di Stagione - Seasonal Vegetables
Portobello - Sautéed Portobello Mushroom

Patate Arrosto - Roasted Potato with Rosemary

I,
2\

SECONDI PIATTI
= e

Merluzzo Nero
Citrus Marinated Black Cod

Légine Australe
Poached Patagonian Toothfish “Glacier 51”

Mediterranean Sea Bass
Sea Badd, Cherry Tomato, Olive, Caper,
Seafood Stock, Basil

Sea Salt Crusted Sea Bass

Cotoletta alla Maialese
Breaded Pork Chop, Cherry Tomato, Rocket,
Grana Padano Salad

Porchetta
Italian Style Suckling Pig

Ossobuco
Braised Veal Shank and "Gremolada", Saffron Risotto

Filetto di Manzo al Timo
Pan-seared Beef Tenderloin with Thyme Scented Sauce

Arrosto di Agnello
Roasted Lamb Rack

mor 298
mor 328
mor 298
wor 988
mor 298
wor 248
wor 288
mor 368

mor 258

*For
sharing

wor 568

vor 448

wor 468

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

PI1Z7ZA

Margherita

Tomato Sauce, Mozzarella, Fresh Basil

Rossini

wor 138

wor 178

Tomato Sauce, Mozzarella, Hard Boiled Egg, Mayonnaise, Basil

Piccante

wor 178

Tomato Sauce, Mozzarella, Spicy Salami, Onion, Chili

4 Stagioni
Ham, Olives, Button Mushroom, Artichoke

Gamberi Rucola Grana
Gamberi, Rocket

Parma

wor 188
mor 198

wor 168

Tomato Sauce, Stracciatella, Parma Ham, Rocket,

Tomato Confit, Shaved Parmesan

Delizia

wor 168

Mozzarella, Mortadella Bologna, Ricotta, Pistachio

Funghi Misti di Sottobosco

wor 178

Mozzarella Fior di Latte, Mixed Forest Mushrooms, Rocket, Parmesan

4 Formaggi

Mozzarella, Taleggio, Gorgonzola, Fontina

Tartufo

wor 178

wor 248

Black Truffle, Porcini Mushroom, Buffalo Robiola Cheese

D O L C I E Desserts

=4

Tiramisu
Classic Tiramisu (Tableside Preparation)

Limoncello
Limoncello Mousse with Bergamot Sorbet

Cannolo Siciliano
Crispy Cannoli with Ricotta Cheese

Panna Cotta
Vanilla Panna Cotta with Berries

Profiterole

Profiteroles, Duo Chocolate Sauce

Basque Cheesecake
Cream Cheese, Strawberry, Blueberry

wor 108
wor 108
wor 88
mor 88
mor 88

MOoP 68




