
        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 , melanosporum truffle  

2020 villa bucci, verdicchio de i  castelli di jesi riserva  

 
−−−−−−−  

 

Homemade Tagliatelle  
wagyu beef cheek & wagyu beef cecina  
2020 pietradolce, feudo di mezzo etna rosso  

 

o r  
 

Trenette  
japanese  s ea u rchin & s ardinian b ottarga  

2023 gaja, rossj - bass  

 
−−−−−−−  

 

Mayura  Signature Sirloin & Beef Cheek  
carrot  purée, red wine sauce  

 

or  
 

Campidanese Style Baby Lamb  
ratte potato, “ mirto ”  sauce & artichoke  

2019 argiolas, turriga  

 
−−−−−−−  

 

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  

 
White Asparagus  

yoghurt, panna cotta & oscietra caviar  
nv krug, 173ème édition brut  

 

−−−−−−−  
 

Red Abalone  
topinambur, egg emulsion & melanosporum truffle  

2021 cantina terlan, nova domus riserva  
 

−−−−−−−  
 

Homemade Tagliolini  
spring vegetable s  & melanosporum truffle  

2019 g.b burlotto, “cannubi” barolo  
 

−−−−−−−  
 

Roasted Kinki Fish  
clam jus , basil, confit tomato  

2022 mongaku valley winery, tochi  
 

−−−−−−−  
 

Mayura Tenderloin  
radicchio tardivo & natural jus  

2014 tenuta di trinoro  (magnum)  
 

or  
 

Brittany Blue Lobster  
wild mushrooms & melanosporum truffle  

2009 san lorenzo, il san lorenzo bianco  
 

−−−−−−−  
 

Strawberry Melba  
vanilla cream, caramelized almond & strawberry gelato  

 

−−−−−−−  
 

Gianduja  
gianduja gelato & hazelnut cream  

“dolcezza rapsodia”  

 
coffee or tea served with our sweets carosello  

 
3280  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  
sweet pepper & semi - dried tomato, oscietra caviar  

 
Tortellini            7 80  
p arma h am, p armesan, v eal & c hicken c onsommé , melanosporum truffle  

 
Fresh Homemade & Artisanal Pasta  

 
Ravioli             680  

datterino tomato, buffalo mozzarella  

  
Cavatelli            680  
shellfish ragout, sea urchin  

 
Homemade Tagliolini         8 80  
spring vegetables & melanosporum truffle  

 
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  

 
Campidanese  Style Baby Lamb                      980  
ratte potato, “ mirto ”  sauce & artichoke  

 
Rossini             1080  
fassone veal tenderloin, foie gras & melanosporum truffle  

 
Mayura Beef Farm  

 
Mayura Signature Sirloin & Beef Cheek     9 80  
carrot 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 ”  

 
Strawberry Melba          280  
vanilla cream, caramelized almond  & strawberry gelato  

  

 
Aurum Souffle (20 mins)           280  
italian orange liquor, almond & orange gelato   

 
Hazelnut            28 0  
millefoglie piedmont “ trilobata” hazelnut gelato & tahiti vanilla sauce  


