
        all prices are in mop and subject to 10% service charge  
All prices in mop are subject to 10% service charge 

Traditional Menu  

 
Tuna Tartare  

basil emulsion, oscietra caviar  
2023 quintodecimo, "exultet" fiano di avellino  

 

−−−−−−−  

 

Tortellini  
parma ham, parmesan, veal & chicken consommé , m elanosporum t ruffle  

2018 la marca di san michele, " passolento" verdicchio di jesi riserva  

 

−−−−−−−  

 

Homemade Tagliatelle  
fresh morel mushrooms & green herbs  

2022 enrico togni - rebaioli, 8½ riserva  
 

o r  
 

Trenette  
japanese  s ea u rchin & s ardinian b ottarga  

2023 gaja, rossj - bass  

 

−−−−−−−  

 

Mayura  Signature Sirloin & Beef Cheek  
mantua  pumpkin purée, red wine sauce  

 

or  
 

Baby Lamb From A veyron  
a romatic herbs, b lack o live & c aponata  

2015 casanova di neri, “tenuta nuova” brunello di montalcino  

 

−−−−−−−  

 

Tiramisù  
chef’s signature, served with classic “ affogato ”  

2020 fattoria le pupille, solalto  

 
coffee or tea served with our sweets carosello  

 
2680  p er person  

1180  per person with “origine” wine pairing  



        all prices are in mop and subject to 10% service charge  
All prices in mop are subject to 10% service charge 

Temptation Menu  

 
Marinated Langoustine  

h okkaido  sea urchin, i mperial o scietra, amalfi citrus scent  
nv krug, 17 3 ème édition brut  

 

−−−−−−−  
 

Brittany  Blue Lobster  
wild mushrooms  & melanosporum t ruffle  

202 3  gaja, rossj - bass  
 

−−−−−−−  
 

Homemade Tagliolini  
a lps b utter, p armigiano reggiano & melanosporum t ruffle   

2004 boroli, “villero” barolo riserva  
 

or  
 

Cavatelli  
shellfish ragout, sea urchin  

2009 san lorenzo, il san Lorenzo bianco  
 

−−−−−−−  
 

Roasted Kinki Fish  
clam jus , basil, confit tomato  

2014 francois parent, corton - charlemagne  grand cru  
 

−−−−−−−  
 

Rossini  
f assone v eal t enderloin, f oie g ras & melanosporum t ruffle  

 

o r  
 

Pigeon Supreme  
t onka  bean  s auce, p arsnip , cherry & melanosporum  t ruffle  

2012 salvioni, “ la cerbaiola ” brunello di montalcino  
 

−−−−−−−  
 

B onet P iemontese  
amaretti cocoa & piedmont hazelnut  

2019 château d'yquem, sauternes  

 

coffee or tea served with our sweets carosello  

 

3 5 80  p er person  

1880  per person with “paradiso” wine pairing  



        all prices are in mop and subject to 10% service charge  
All prices in mop are subject to 10% service charge 

Appetizers  

 
Tuna Tartare           5 8 0  
b asil emulsion, oscietra  c aviar  

 
Marinated Langoustine         780  
h okkaido sea urchin, i mperial o scietra, amalfi citrus scent  

 
Confit Abalone Carpaccio        580  
s weet pepper & s emi - dry t omato,  oscietra c aviar  

 
Tortellini            7 80  
p arma h am, p armesan, v eal & c hicken c onsommé , m elanosporum t ruffle  

 
Fresh Homemade & Artisanal Pasta  

 
Agnolotti del Plin          680  
traditional piedmont ravioli, roasted veal & natural jus  

  
Cavatelli            680  
shellfish ragout, sea urchin  

 
Homemade Tagliolini         8 80  
alps butter, parmigiano r eggiano & melanosporum t ruffle  

 
Chitarra Spaghetti          780  
sicilian red prawn, datterino tomato, citrus  

 
Scampi Risotto           780  
acquerello rice, roasted scampi, scampi jus  



        all prices are in mop and subject to 10% service charge  
All prices in mop are subject to 10% service charge 

Main Courses  

 
Roasted Kinki Fish          9 80  
clam jus , basil ,  confit tomato   

 
Brittany Blue Lobster         980  
spiced lobster reduction, beetroot ,  japanese turnip  

 
Baby Lamb From  Aveyron        9 80  
aromatic herbs, black olive & caponata  

 
Rossini             1080  
fassone  veal tenderloin, foie gras & melanosporum truffle  

 
Mayura Beef Farm  

 
Mayura Signature Sirloin & Beef Cheek     9 80  
mantua  pumpkin purée , red wine sauce  

 
Mayura Signature Short Rib & Tenderloin    9 80  
whipped ratte  potato, madeira & plum sauce  

 
Bone - in Rib - Eye - 1200gr  (45 mins)   for 2 or more   2980  
tuscan style with olive oil, aromatic herbs & seasonal vegetables  



        all prices are in mop and subject to 10% service charge  
All prices in mop are subject to 10% service charge 

Dessert  

 
Tiramisù             280  
chef’s signature, served with classic “ affogato ”  

 
B onet P iemontese          280  

amaretti cocoa & piedmont hazelnut  

 
A urum S ouffle (20 mins)           280  
italian orange liquor, almond & orange gelato   

 
Hazelnut            28 0  

millefoglie piedmont “ trilobata”  hazelnut gelato &  t a hiti  vanilla sauce  

 


