
 

  

  

ostriches 

½ dozen freshly shucked fine de claire oysters with condiments 

 
anatra & arance 

crispy duck with fennel orange salad and orange sauce 

 
carpaccio di tonno 

yellow fin tuna carpaccio, green olives, red onion, lemon relish, garlic croutons 

、 、

 
insalata di pere 

pear salad, green leaves, cherry tomatoes, walnuts, melted gorgonzola cheese, 

mustard and honey dressing 

 

crema di ceci    

pasta fagidi borlotti bean soup with ditalini pasta, tiger prawns 

 

risotto al nero 

double squid risotto – squid ink rice with crispy spiced squid 

 
rombo & patate 

french turbot on the bone baked with potatoes, capers, cherry tomatoes, garlic-

rosemary oil 

、 、  

 

if you are concerns regarding food allergies, please alert your server prior to ordering. 

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

 



 

  

bene’s giant sundae three scoops ice cream, berries, candies, caramel syrups, 

crunchy things etc. 

3 、 、  

spalletta di iberico 

slow smoked iberico pork shoulder, rosemary roasted potatoes, rosemary fennel 

flowers jus 
、

 
agnello 

herb crusted roast lamb rack with baby heirloom carrots, fondant and smoked 

puree 

 

 

if you are concerns regarding food allergies, please alert your server prior to ordering. 

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

 


