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february 15 & 16 – the venetian carnival 

2 15 16  

 

radicchio, mesculin, tomato, carrot rapée, red onions 

 

with dressings & condiments 

 

oyster gratin  

venetian style cuttlefish with squid ink sauce and white polenta 

moeche  

deep fried soft shell crab with fresh pickled vegetable salsa   

pizza al veneziana  

pizza with tomato, mozzarella, capers, anchovies, black olives capers and roasted 

onion 

prosciutto e focaccia  

parma ham and focaccia 

spaghetti alle acciughe 

whole grain spaghetti with anchovies sauce  

penne all’arrabbiata e stracciatella  

penne tossed in a spicy tomato sauce topped with fresh stracciatella cheese 

salmone affumicato in casa e ondiment 

house smoked norwegian salmon and condiments 

costole di manzo e funghi trifolati  

slow cooked prime beef ribs with roasted portobello mushrooms 

fegato di vitello alla veneziana  

venetian style pan fried veal liver with onion confit and creamy polenta 

 

 

 

If you have any dietary restrictions or food allergies, please let your server know.  

Prices are in MOP. 

 

  spicy food contains pork vegetarian signature 

 

@bene_macao | #benemacao 



 

  

february 15 & 16 – the venetian carnival 

2 15 16  
 

zuppa di pesce alla cipriani 

seafood chowder with cod, shrimps and saffron 

pollo allo spiedo 

rotisserie free range chicken and roast rosemary potato 

vongole al vino 

sautéed fresh clams with garlic, olive oil ,white wine and parsley 

sarde in saor 

fried italian sardine marinated with vinegar, onion, sultana and pine seeds 

 

panino all’astice  

pan fried boston lobster roll with seasonal fresh vegetables and pickle green chili 

sauce 

cheese 

asiago cheese and raspadura cheese with saba grape must and figs jam 

   
 

dolci 

chiacchiere e struffoli 

classic venetian carnival sweet fritters 

tiramisu’ al caffe espresso 

ladyfinger biscuits, espresso, mascarpone cheese cream and bitter cocoa 

sbrisolona e zabaglione 

almond and corn flour crumble tarte topped with marsala wine zabalione 

gelato booth 

 

seasonal fruits 

 

     Villa Sandi Spumante Blanc de Blancs Brut, Veneto, N.V. 

     Allegrini Soave DOC, Corte Giara, Veneto, 2015 

     Allegrini Valpolicella Ripasso DOC, Corte Giara, Veneto, 2016 

     Allegrini Merlot Corvina IGT, Corte Giara, Veneto, 2014 
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If you have any dietary restrictions or food allergies, please let your server know.  

Prices are in MOP. 

 

spicy food contains pork vegetarian signature

 

@bene_macao | #benemacao 


