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SPECIALITA DI MARE
E Seafood Specials g

Opyster of the Day Market Price
Alzata di Frutti di Mare wor 1,368 for 2
iSeafosd Flattes Mor 2,4 18/ for4

Boston Lobster, Tiger Prawn, Seasonal Oyster,
Abalone, Scallop

(Served with Red Onion Vinegar, Spicy Mayo,
Tabasco and Cocktail Sauce)

AFFETTATI & FORMAGGI

ANTIPASTI E Appetizers g

TERRAZZA

ITALIAN RESTAURANT

EREANET

PRIMI PIATTI

CONTORNI

= Cold Cuts & =
—  Cheeses =

Affettati Misti mor 345
Cold Cut Selection (For 2)
Formaggi Misti mor 239
Cheese Selection (For 2)
Piatto Reale di Affettati e Formaggi wmor418
Royal Platter with Cold Cuts, Cheeses and Condiments
Coppa di Testa wor 105
Homemade Pig Head Mortadella, Pickles, bread Chips
Ciclista Mor 72
Pizza Bread
Minestrone alla Genovese wor 95
Braised Seasonal Vegetables, Pesto Sauce, Crottons
Zuppa di Funghi Porcini wor 178
'Wild Mushroom Porcini Soup, Stracciatella, Mint Oil

mor 188

Zuppa Frutti di Mare
Classic Neapolitan Seafood Soup with Crusty Bread Lid

ANTIPASTI E wowin =

Carpaccio di Manzo “Fassona” mor 318
Marinated Beef Carpaccio, Seasonal Vegetables,

Sfoglie di Formaggio Raspadura (Tableside Preparation)

Polpo e Patate mor 208
Grilled Octopus, Potato, Olives, Capers

Capesante Hokkaido mor 208
Hokkaido Sea Scallop, Cauliflower, Lime,

Raisins, Pink Pepper

Quaglie alla Griglia (2 pcs) nor 268
Char-grilled French Quail

Burrata di Andria ‘Caprese’ wor 168

Fresh Burrata Cheese, Gazpacho,
Organic Rainbow Tomato, Pesto Sauce

Prosciutto e Melone wor 240 E *S,t;a,:‘;oﬁif‘,‘:g},‘,°2_3, = . ]
Italian Black Pig Ham, served with Sweet Lorenzini Melon For sharing
Cozze e Vongole alla mor 358 Ravioli Ricotta Spinaci mor 188 mor278
Marinara con Bruschetta Homemade Ravioli, Ricotta Cheese, Spinach,
Mussels, Clams, Garlic, Chili, Datterini Tomato, Parsley Broth San Marzano and Datterini Sauce
Calamari Fritti vor 148 Millefoglie di Lasagna della Nonna wor 208 -
Fried Squid, Lemon and Caper Aioli Baked Lasagna with Bolognaise, Béchamel, Parmesan
INSALATE E s < SECONDI PIATTI
Insalata di Spinaci E EIshia Moat Z
= *Share Portion (for 2-3) — & <
Baby Spinach, Seasonal Mushrooms, Cured Pork Cheek Mmor 148 { L For sharing
Insalata di Rucola wor 168 Scampi alla Griglia vor 178 -
Rocket, Sfoglie di Formaggio Raspadura, Taggiasca Char-grilled New Zealand Langoustine (each)
Olives, Lemon Dressin; o s
. Gambero Rosso alla Griglia mor 528 -
Insalata di Cesare mor 208 Char-grilled Carabineros with Coral Butter Sauce (each)
Chef’s Signature C Salad, Fried C; h Egg, ¥ T
sy Poam Hrn, Raspachn Chere 0 P88 Astice alla Griglia wor 528 -
24 ) RSP Char-Grilled Boston Lobster with Coral Butter
Branzino al’Acqua Pazza wor 315 S
Sea Bass, Cherry Tomato, Olives, Capers,
PRIMI PIATTI Seafood Stock, Basil
E Pasta & Risotto = Filetto di Manzo al Timo mor 468 -
= *Share Portion (for 2-3) —\ *For sharing Pan-seared Beef Tenderloin with Thyme Scented Sauce
. . 3 5 Porchetta vor278  wor 488
Spaghetti Astice aglio Olio wor318 mor598  Yjian Syle Suckling Pig
Peperoncino ;
Spaghetti, Garlic, Extra Virgin Olive Oil, Chili, eroztl(‘) dz Qagl?ello Mop 3 18 wor 568
Boston Lobster oasted Lam N
. y i ioli - wor268
Spaghetti “Martelli” alla Carbonara  mor 178 - C;}laman al‘la.Gngha. ) ot
. Grilled Calamari with Salmoriglio Sauce
Egg Yolk, Parmesan, Guanciale, Black Pepper 618
T Orata alla Griglia - Mor
Llngumg alla Vong'(_)le . wor 208 yior 3 18 Dry Aged Charcoal Grilled Seabream, Olive Oil,
Linguine with Clams, Chili, Datterini Tomato, Garlic, Chili, Lemon, Pink Pepper
‘White Wine, Parsley Sauce
L. . Polletto alla Diavola - wor328
Fettuccine ai Frutti di Mare wor 288 - ‘Whole Baby Chicken "Diavola Style"
Homemade Fettuccine with Seafood,
Tomatoes, Garlic, Chili Ossobuco - Mor 348
Slow Braised Veal Shank with “Gremolada”
Risotto alla Pescatora wor 278 - : : 1,038
Risotto Seafood Bisque, Grilled Seafood, Bistecca di Manzo (500g) = MOE Ly
Baby Zucchini Marango Beef Ribeye, Cube Roll, Grass Fed, Italy
Risotto ai Funghi di Sottobosco wor 198 - Giant Tomahawk Steak (1.5kg) - wor 1,988
5 Tomahawk Steak, R d Garlic, S 1\
Seasonal Forest Mushroom Risotto, Orange, Sage ©
Pappardelle Bolognese wor 198 _ Controfiletto di Manzo (400g) - wor 888

Pappardelle Egg Pasta, Rich Bolognese Ragott

USDA Prime Sirloin “Tagliata Style”, Rocket,
Cherry Tomatoes, Raspadura, Aged Balsamic Vinegar

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.

Broccolini e Bagna Cauda mor 85
Broccolini with Bagna Cauda sauce

Verdure di Stagione mor 85
Seasonal Vegetables

Portobello Mor 85
Sautéed Portobello Mushroom

Asparagi Verdi wor 98
Grilled Green Asparagus with Honey Lime Dressing

Jacket Potato mor 85
Jacket Potato and Sour Cream

Margherita mor 1 5 8
Tomato Sauce, Mozzarella, Fresh Basil

Piccante nor 198
Tomato Sauce, Mozzarella, Spicy Salami, Onion, Chili

4 Stagioni wor 208
Ham, Olives, Button Mushroom, Artichoke

Frutti di Mare mor 238
Seafood, Tomato Sauce, Zucchini Flower, Olives, Garlic

Parma nor218
Tomato Sauce, Stracciatella, Parma Ham, Rocket,

Tomato Confit, Shaved Parmesan

Delizia mor218
Mozzarella, Mortadella Bologna, Ricotta, Pistachio

Funghi Misti di Sottobosco mor 198

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

4 Formaggi mor 208
Mozzarella, Taleggio, Gorgonzola, Fontina

Tartufo Mor 268
Black Truffle, Porcini Mushroom, Buffalo Robiola Cheese
DOLCI E veseos =

Tiramist wor 118
Classic Tiramisti (Tableside Preparation)

Limoncello mor 118
Limoncello Mousse with Bergamot Sorbet

Cannolo Siciliano wor 98
Crispy Cannoli with Ricotta Cheese

Panna Cotta nor 98
Vanilla Panna Cotta with Berries

Baba al Rum Mor 98
Classic Neapolitan Baba in Rum, Vanilla Cream, Berries

Tortino al Cioccolato nor 118

Chocolate Lava Cake, Pistachio Gelato, Chantilly Cream




