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october 5 & 6 – puglia 

10 5 6  

 

radicchio, mesculin, romaine lettuce 

 

with dressings & condiments 

 

bread basket  

irish oyster  

octopus salad, cherry tomato, olives, capers  

amberjack carpaccio marinated with lemon and pickled onions  

prosciutto e focaccia  

prosciutto and focaccia”pugliese” with marinated cherry tomatoes and olives   

 

orecchiette rape e salsiccia  

orecchiette “little ears” pasta tossed with turnip tops,  

house made sausages and pecorino cheese 

    Rivera – Rupicolo Castel del Monte D.O.C. 2016, Puglia 

 

riso, patate e cozze 

mussels and potatoes baked rice 

zuppa di ceci e vongole 

chickpea and clam soup  

insalata di mare 

citrus marinated seafood salad with shaved fennels 

panzerotti con scamorza pomodoro e basilico  

deep-fried folded pizza stuffed with scamorza cheese, tomatoes and basil 

    Rivera – Fedora Bianco Castel del Monte D.O.C. 2017, Puglia 

 

 

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 



 

  

october 5 & 6 – puglia 

10 5 6日 –  

 

cernia al sale ed erbe 

grouper baked in salt and herb crust with roasted capsicum, basil marinade and 

spicy grilled eggplant  

pizza ai frutti di mare 

seafood pizza with tomato, mozzarella and parsley garlic sauce 

parmigiana di melanzane 

baked eggplant roulade filled with mozzarella, tomato, basil and parmigiano 

    Rosé Pungirosa, Puglia 

 

pancia di manzo e verdure arrosto 

slow roast black angus brisket with seasonal vegetables 

polpette al sugo  

beef, veal, pork meat ball stewed in tomato sauce and roasted crushed potatoes 

   

formaggi  

fresh burrata and mozzarella with semi-dried tomato, arugula salad and olives 

Rivera – Triusco Primitivo di Manduria D.O.C. 2015, Puglia   

 

dolce 

biscotti alle mandorle 

almond cookies 

purcidduzzi pugliesi 

fried sweet dough parcels glazed with caramelized honey 

pasticciotti alla crema 

baked short bread cupcake filled with vanilla custard 

gelato booth 

   

Fantinel – Prosecco Extra Dry D.O.C. NV 

 

 

488 200

488 200  

 

 

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 


