
澳門元
MOP 588 兩位用

for two persons

鹹 點  S A V O U R Y

香味馬里托茲 Savory Maritozzi [V]

蘑菇 Champignon | 黑蒜 Black Garlic | 牛油果 Avocado | 番茄 Tomato

生菜蘸醬 Pinzimonio [V]

時令蔬菜 Seasonal Vegetables | 味噌巴尼亞卡達 Miso Bagna Caoda

三文治 Tramezzini [V]

茄子 Eggplant | 九層塔 Basil | 卡拉馬塔橄欖 Kalamata Olives

甜 點  S W E E T S

榛子布朗尼 Hazelnut Brownie
榛子牛軋糖奶油 Hazelnut Raline Cream
Weiss Galaxie 67% 黑巧克力 Weiss Galaxie 67% Dark Chocolate

巧克力焦糖撻 Chocolate Caramel Tart
布列塔尼可可酥餅 Cocoa Brittany Shortbread | 軟焦糖 Soft Caramel 
Ceiba 64% 奶油巧克力 Ceiba 64% Cream 

馬卡龍莫妮卡 Macaron Monica
可可馬卡龍 Cocoa Macaron | 百香果 Vao 42% 奶油 Passionfruit Vao 42% Cream
百香果雲 Passionfruit Cloud

山核桃榛果朱古力酥餅 Pecan Gianduja Shortbread
杏仁酥餅 Almond Shortbread | 胡桃榛果巧克力醬 Pecan Gianduja

無乳製品鬆餅 Dairy Free Scones
覆盆子與玫瑰花水果醬 Raspberry & Rosewater Jam | 椰漿 Coconut Cream

飲 品  B E V E R A G E S

意大利泡沫咖啡、拿鐵咖啡、咖啡、摩卡、熱朱古力
洋甘菊花茶 、菊花茶、伯爵茶、英式早餐茶、綠茶、大吉嶺茶
Cappuccino, Latte, Black Coffee, Mocha, Hot Chocolate
Chamomile, Chrysanthemum, Earl Grey, English Breakfast, Green Tea, Darjeeling

另加澳門元 138 可享 Mindful Sparks 氣泡茶配搭
Add MOP 138 to upgrade to Mindful Sparks Sparkling Tea pairing

可持續採購海鮮 Sustainably sourced seafood

[GF] 不含麩質 Gluten-free        [S] 海鮮 Seafood      [V] 素食 Vegetarian

價格另加10%服務費 Price is subject to a 10% service charge

若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
Please be advised that our food may contain or contact with common allergens such as gluten, dairy, nuts, eggs, pork or seafood. 

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

開 胃 前 菜  A N T I P A S T I

芬迪加生蠔         208 - 3隻pcs  

醬料：巴羅洛木犀草汁、檸檬角       388 - 6隻pcs

OSTRICHE - Fine de Claire Oysters       788 - 12隻pcs  

Dressing: Barolo Mignonette, Lemon Wedges
  
冰鎮海鮮拼盤         1,188
龍蝦半隻、帝王蝦、扇貝、蜆、青口、芬迪加生蠔
醬料：檸檬角、雞尾酒汁、芥末、醬油
FRUTTI DI MARE
Half Lobster, King Prawns, Scallops, Clams, Mussels, Fine de Claire Oysters
Dressing: Lemon Wedges, Cocktail Sauce, Wasabi, Soy Sauce

意式風乾醃肉及芝士拼盤        358
西班牙黑毛豬火腿、米蘭莎樂美腸、意式肉腸、帕馬火腿
24個月陳年巴馬臣芝士、布里芝士、格魯耶爾芝士、戈貢佐拉藍紋芝士
配料: 自製醃菜、核桃、杏脯、無花果醬、餅乾
TAGLIERE DI SALUMI & FORMAGGI
Spanish Cured Ham, Milano Salami, Mortadella, Parma Ham, 
24-month Parmigiano Reggiano, Brie, Gruyère, Gorgonzola
Accompaniments: Homemade Pickles, Walnuts, Dried Apricots, Fig Jam, Crackers

甘魚刺身         238
日本油甘魚刺身、番茄酸豆醬、茴香花粉
CARPACCIO DI RICCIOLA
Cured Yellowtail, Tomato Caper Extract, Fennel Pollen

布拉塔芝士         158
原種番茄、卡拉馬塔橄欖、松子
BURRATA FRESCA
Heirloom Tomatoes, Kalamata Olives, Pine Nuts

酥脆魷魚         148
韃靼醬、檸檬角
CALAMARI FRITTI
Deep-fried Calamari, Tartare Sauce, Lemon Wedges

蜜瓜火腿         138
意大利齊貝洛風乾火腿、蜜瓜、陳年香醋
PROSCIUTTO & MELONE
Culatello di Zibello Ham, Honey Melon, Aged Balsamico

意式肉丸         128
慢燉澳洲和牛牛肉丸、白葡萄酒醬汁、雞尾酒洋蔥、酸青瓜、檸檬、歐芹
POLPETTE IN GREMOLATA
Braised Beef Meatballs, White Wine Sauce, Cocktail Onions, Gherkins, Lemon, Parsley

香辣炸雞串         128
辣椒粉、柑橘、卡拉布里亞辣蛋黃醬
SPIEDINO DI POLLO 
Crispy Chicken Thigh, Paprika, Calamansi, N’duja Mayonnaise

[GF]
[S]

[GF]
[S]

[S]

[V]

[S]

S a t u r d a y  a n d  S u n d a y ,  2 p m  t o  6 p m

Tè Pomeridiano
Al Cioccolato

w i t h  a  s e l e c t i o n  o f  s a v o u r y  i t e m s


