DAILY
6PM TO 9PM

MO P per person
B P TT ] 7 8 =2 fiz

OE=ZNMNEERUTNT-—HBEE

Select three dishes and one cocktail below

COCKTAILS

APEROL SPRITZ

Aperol, Soda Water, Prosecco

Recommended pairing:
ACCIUGHE AL VERDE, SALMONE AFFUMICATO or GAMBERETTI SALSA AURORA

AROMATIC GARDEN

Gran Classico, Montenegro, Campari, Soda Water

Recommended pairing:
OLIVA GORDAL, FLAN DI SPINACI or PINZIMONIO & BAGNA CAODA

NEGRONI SBAGLIATO

Campari, Vermouth Rosso, Prosecco

Recommended pairing:
ANTIPASTO GIANDUJA AL TONNO, COPPA DI MODENA or PATE’ DI CARNE

FREBHELURFITETE - SN10%MR#Z All prices are in Macau Patacas, subject to a 10% service charge
DU BRI B S R E #83481.2% vol The alcoholic beverages have an alcohol strength of more than 1.2% vol
ERARURERTHAGHEE - NAHG  BR  #E  BANERHEEE -
BREBAEHEMN  HANETEFEESRMBERE -

Please be advised that our food may contain or come into contact with common allergens
such as dairy, nuts, eggs, pork or shellfish.

Should you have special dietary restrictions, please inform our colleagues.



CICCHETTI

5 ARERA
ACCIUGHE AL VERDE
g BEARR  MTHEHED

Green Sauce, Marinated White Anchovies, Ponzu Butter Crostini

5] BIEERAER
ANTIPASTO GIANDUJA AL TONNO
HMEN BEHRESERZA - ARE - B FE
Sweet & Sour Tomato, Homemade Canned Yellow Fin Tuna, Carrot, Peppers, Onion

BUKBRH
COPPA DI MODENA
BANSEEE  KEBRBNTT N7 ZHE

Focaccia, Buffalo Mozzarella, Pine Nuts, Arugula

[s] ERRGEERR
CALAMARI FRITTI
YEth B - BEIRE

Deep-fried Calamari, Tartare Sauce

5] BRERE=Xf&
SALMONE AFFUMICATO
BEREEE  TE=XA

Rye Sourdough, Homemade Smoked Salmon

(5] MEERHIE
OLIVA GORDAL

TG - FPZ 1 - BER
Spanish Olives, Feta Cheese, Anchovies

AE
PATE' DI CARNE
FEA 5 # - BBATE
Pork, Duck, Chicken, Foie Gras Paté

vl & ERRAE
FLAN DI SPINACI
R ZEKA B

Spinach Flan, Cheese Fondue, Brisée

[S] BEHRDER
PINZIMONIO & BAGNA CAODA
BRIE - HmBRERE
Vegetable Crudité, Sweet Garlic Anchovy Sauce

[S1356% Seafood M =8 Vegetarian

FRABELURPITETE - SN110%MR#EE All prices are in Macau Patacas, subject to a 10% service charge
DU RS EE 8 381.2% vol The alcoholic beverages have an alcohol strength of more than 1.2% vol
ERBHIRBERIFHABTE  NFARM - BR - #E -  RANREEE -
BBEBREHNRM - RPN EEFRLBRNHERE -

Please be advised that our food may contain or come into contact with common allergens
such as dairy, nuts, eggs, pork or shellfish.

Should you have special dietary restrictions, please inform our colleagues.



BISTRONOMIA

CHALET

NIGHT BRUNCH

EH A KN FRIDAY & SATURDAY
e EARBEE N 6PM TO 9PM

RS T 688 =3 fir BESRIGEET B8 558 OBRBERER
M O P per person for endless juices, beers, wines, bubbles and selected cocktails

BB S MN10%AR7%5E Prices are subject to a 10% service charge
RIBS56/2023 SR ARMREZE LLRARMR +/\BRA L3 ENIR HOMBEUR

The sale or supply of alcoholic beverages to anyone under the age of 18
is prohibited in accordance with law no. 6/2023

B8 CRUDO
BAI—17 One portion, per person
51253 N4 82 OSTRICHE DI BENVENUTO
FENAE BERARET - BEA

Fine De Claire, Barolo Mignonette, Lemon Wedges

ZB/INEB CICCHETTI BAR

#PR¥5= Unlimited, per person

s B ACCIUGHE AL VERDE
wiz  BEAEERA

Green Sauce, Marinated White Anchovies

v 712 245 B B 32 ANTIPASTO GIANDUJA
EHBAZE AL - ALZEE) - M ¥ E - HET
Sweet & Sour Tomato, Carrots, Peppers, Onions, Bread Croutons

BIEATAFKEE SHITAKE & PROSCIUTTO
FREE  KEZ L - RERRE - BRIUKEE
Roasted Shiitake, BufFalo Mozzarella, Aged Balsamico, Coppa Ham

5| BB IE — T 8 SALMONE AFFUMICATO
BREEE= R/ E - SRTE

Homemade Smoked Salmon Blini, Herring Caviar

1) 2 22 R AT 4R GAMBERETTI IN SALSA AURORA
HREAR - = XA

Red Prawns, Cocktail Sauce, lkura

) G IR D F PINZIMONIO & BAGNA CAUDA
BRlF - MHamEERE
Vegetable Crudités, Sweet Garlic Anchovy Sauce

A8 PATE’ DI CARNE
W 05 # - BIE
Pork, Duck, Chicken, Foie Gras Pate’

F I\ FLAN DI ZUCCA
EIE - TKEE - B

Pumpkin Flan, Cheese Fondue’, Brisee




#8%/\Iz HOT APPETIZERS

P

#PRI5= Unlimited, per person

s ERAE BLER CALAMARI FRITTI
YER - BREEE - 1BEA
Deep-fried Calamari, Tartare Sauce, Lemon Wedges

EHMA A POLPETTE ALPOMODORO
SR - BMEEME - B

Braised Beef Meatballs, Tomato Puttanesca, Basil

#Z B 4 K §§ CLASSIC CHEESE FONDUE
AESE  BXET L - KBIE L - B EE

Fondue Comté, Emmental, Gruyére, Kirsch

EZX PIATTI PRINCIPALI
BN BE 783 Choose one dish, per person

s Ef SPIGOLA
EESERTR - BRE  BRKREFHE
Shio Koji Marinated Seabass, Cod Brandade, Heritage Piedmontese Sauce
5 or
#E4E5E BISTECCA AL FERRI
RN M3 - FERRE  S|E
Onion Koji Marinated Beef Flank M3, Celeriac Cream, Cress Salad

EH &4 DOLCI

BNI—17 One portion, per person

RHCKER TIRAMISU
BHFZTE  RENUEFEHE  AAMERE Ay

Mascarpone Cream, Espresso-soaked Ladyfingers, Baileys Irish Cream, Bitter Cocoa

ZHEH COCKTAIL

#RU5= Unlimited, per person

APEROL SPRITZ

Aperol - Prosecco - Soda - Orange

AMERICANO
ltalian Bitter Mix - Sweet Vermouth - Maraschino - Apple - Soda

51388 Seafood VI & Vegetarian

ERARURBRRERABHATR - NARM  BR  #HE  RRANERHTEE -
BESASHEM  HMNEIEFELERMRAEREE -
Please be advised that our food may contain or come into contact with common allergens
such as dairy, nuts, eggs, pork or shellfish.
Should you have special dietary restrictions, please inform our colleagues.
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