Valentine’s Menu
BATHE

Amuse bouche JF 5

Marinated and Seared Scallop &R I
raw and cooked cauliflower, imperial oscietra caviar

A eI, B KH] imperial oscietra a7
Champagne Brut Rosé, Diebolt - Vallois

* % %

Homemade Chitarra Spaghetti  H il & il [
Brittany blue lobster, datterino tomato
Wdr. “datterino” /N i
Etna Bianco "Santo Spirito", Tenuta delle Terre Nere, 2013

* ¥ %

Tortello B RFI=FHF
filled with ricotta and anchovies, Melanosporum black truffle

EREARNE Y+ Kk, Melanosporum EiaFE
Etna Rosso "Feudo", Girolamo Russo — Magnum, 2012

* ¥ ¥

Confit Amberjack BEFHfA
turnip tops emulsion, seasonal vegetables
N LR
Pinot Nero, Torti, 2014

* ¥ ¥

Royal Pigeon EZEH.8%
foie gras, cranberry sauce
MO, SRt

Ros di Buri, Meroi, 2012
Pre dessert #H7 i i

Wild Strawberry Tart FFEL&EH
“fior di latte” ice cream, white chocolate cream
R S8 S PET AL R

Malvasia di Salina, Capofaro - Tasca d'Almerita, 2014

coffee ortea
served with homemade petit fours

B MR, 1 AR EE RS

3880 per couple for food menu
additional 1600 per couple for wine pairing
JITA 42 £ 3880 W1 T AL
FC P 55 i 1600 ] i it

All prices in MOP are subject to 10% service charge
HrE M T (E H i 0 10% K 55 #



