PASTA E VINO THURSDAYS

An evening of homemade pasta and ltalian wines
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BRUSCHETTA MISTA
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Tomato Salsa, Marinated Bell Peppers, Homemade Stracciatella, Basil
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FUSILLI
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Puttanesca, Cherry Tomatoes, Giant Green Olives, Capers & Anchovies
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Fennel Sausage, Roasted Peppers, Saffron & Pecorino Romano
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Red Prawns, Bottarga, Garlic & Parsley
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RYPBMEK  BEHEI  BAEEE

Sponge, Lemon Curd, Italian Meringue
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Served with an appetiser, your choice of pasta, and a dessert,
complemented by a glass of sparkling, red, or white wine.
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All prices are in Macau Patacas, Subject to a 10% service charge
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.
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