PASTA E VINO THURSDAYS

An evening of homemade pasta and ltalian wines

APPETISER

Bz 2

BRUSCHETTA MISTA

FHSRE - MW - BEREHBZT L - EY

Tomato Salsa, Marinated Bell Peppers, Homemade Stracciatella, Basil

PASTA

ERBERAKEER

PACCHERI ALLA NAPOLETANA

EWEEEW FREENFWA - FHZLR

Bronze Extruded Neapolitan Pasta,

Australian Brisket Stewed with Onions, Pecorino Cream

EIEREE D

CAVATELLI Al GAMBERI

BERHEM - EANRSEET - i1 - 5iE

Homemade Pappardelle, Francia Corta Sauce, Prawns, Sea Urchin

ERRANVNERFEREFTRNE

TONNARELLI CACIO & PEPE

BRE2HXEAME - HE - EFRNE

Homemade Spaghetti, Mushrooms, Summer Black Truffle

<

DOLCE

BEANEBEER
TORTA AL LIMONE
RUCBMER - BERY R EAE

Sponge,

Lemon Curd, Italian Meringue

HACKHAAK

—BEREREE 3-COURSE SET MENU
wer 388 melberson

BENR EMRMRE—E
EoRIEE ~ ADBEBE—H
Served with an appetiser, your choice of pasta, and a dessert,
complemented by a glass of sparkling, red, or white wine.

@Z\EL\?'L@D% Dairy Free Oo A B2 Contains Nuts S ERHE Locally Sourced

L& Seafood 2} =& Vegetarian (@) T &%E Gluten Free

' AIRHER ST Sustainably sourced seafood (MSC)
FREEELURPITTRTE - S0%REE

MR

ERERURERRAEHBE  IHE - AER  BR BT - FASEH

Please be advised that our food may contain or contact with common allergens

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

BBEAEHNEM  TEFBLERRMRERE -

All prices are in Macau Patacas, Subject to a 10% service charge

such as gluten, dairy, nuts, eggs, pork or seafood.
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