
 

 

below dishes are served with 3 grams of black truffles 3

extra freshly shaved black truffle (approx. 3 grams 3 ) 88+ 

 

 

baby kale, roasted chestnut, porcini mushroom, parma ham and  

goat cheese salad   

188+ 

Villa Medoro - Cerasuolo d'Abruzzo Rosé, Italy   68+ 
 

sous vide organic egg, celery root fondant, homemade sausage with veal jus  

168+

    Villa Sandi - Prosecco D.O.C., Veneto   68+ 

 

carnaroli risotto with parmigiano and red wine braised beef cheek 

208+

“Modda”Gragnano -  Sorrentino D.O.C. 2016, Campania  68+ 

house smoked salmon and asparagus pennette  

208+

     Lacryma Christi del Vesuvio D.O.C. 2015, Campania   68+ 
 

smoked sausage ricotta fettuccine  

208+ 

    Oddero “Collaretto” - Bianco D.O.C. 2014, Langhe   68+

black truffle set dinner – choice of antipasto, primo, secondo and dolci 
588+ 

selected wine pairing 198+ 

 

  spicy food contains pork vegetarian signature 

 

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

Prices are in MOP and subject to 10% service charge. 

 
@bene_macao | #benemacao 

baltic snow fish and salmon poached in olive oil with cauliflower mousse, 

parmigiano mashed potato and toasted hazelnut 

308+ 

butter roasted rainbow trout wrapped in parma ham and sage with  

grilled winter root vegetables  

308+

I Fiori Pala – Vermentino D.O.C. 2017, Sardegna   68+ 
 

rangers valley grilled beef sirloin tagliata with asparagus risotto and veal jus 

rangers valley 598+

    Rivera Rupìcolo - Castel del Monte D.O.C. 2016, Puglia   68+ 

 

black truffle panna cotta with marsala wine glazed pear and cream 

188+

Grappa infused with coffee beans   68+ 


