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

are subject to 10% service charge  

Set Lunch  

 
Appetizers  

 

Vitello Tonnato  
fassone veal, capers sauce, tuna belly & celery  

(add mop300 for imperial oscietra caviar)  
 

or  
 

Red Prawn  
f regola ,  basil  emulsion , seafood jus  

 

or  
 

Poached Taiyouran Egg  
mushrooms, parmigiano  emulsion  

(add mop300 for melanosporum black truffle)  

 
Pastas  

 

Lobster Tubetti  
crustacean ragout  

 

or  
 

Agnolotti del Plin  
traditional piedmont ravioli, roasted beef & natural jus  

 

or  
 

Homemade Tagliatelle  

fresh morel mushrooms & green herbs  
(add mop300 for melanosporum black truffle)  

 
 

7 80 per person – 2 courses  

8 80 per person – 3 courses  

9 80 per person – 4 courses  



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

are subject to 10% service charge  

 Set Lunch  

 
Mains  

 

Line Caught Seabass  
zucchini trombetta, baby carrot ,  shellfish jus  

 

or  
 

Risotto  Alla  “ Milanese ”  
acquerello rice,  saffron  & cotechino  

or  
 

Brasato al Barolo  
braised beef cheek & tongue, barolo sauce & whipped potato  

 

or  
 

               Veal Tenderloin  ( a dd mop200)  
seasonal vegetables ,  natural jus  

 
Desserts  

 
Tiramisù  

chef’s signature served with classic affogato  
 

or  
 

Orange & Almond  
pannacotta  

 

or  
 

Bonet Piemontese  
amaretti cocoa & piedmont hazelnut  

 

coffee or tea served with our sweets carosello  

 
2 - glass wine pairing 36 0 per person  

3 - glass wine pairing 4 6 0 per person  

4 - glass wine pairing 5 6 0 per person  

 



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

are subject to 10% service charge  

Appetizers  

 
Tuna Tartare           580  
basil emulsion, oscietra  caviar  

 
Marinated Langoustine         780  
hokkaido sea urchin, imperial oscietra, amalfi citrus scent  

 
Confit Abalone Carpaccio        580  
sweet pepper & semi - dried tomato, oscietra  caviar  

 
Fresh Homemade & Artisanal Pasta  

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

 
Cavatelli            6 8 0  
shellfish ragout, sea urchin  

 
Chitarra Spaghetti          780  
sicilian red prawn, datterino tomato, citrus  



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

are subject to 10% service charge  

Main Courses  

 
Brittany Blue Lobster         980  

spiced lobster sauce, beetroot ,  j apanese turnip  

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

 
Mayura Signature Short Rib & Tenderloin    9 80  
whipped potato, red wine & plum sauce  

 
Dessert s  

 
Tiramisù             280  

chef’s signature, served with classic “affogato”  

 
Bonet Piemontese          280  

amaretti cocoa & piedmont hazelnut  

 
Hazelnut            280  

millefoglie piedmont “ trilobata” hazelnut gelato & tahiti vanilla sauce  


