
        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  
 

Fregola Sarda  
sardinian fregola, basil, baby squid & red prawn  

 

or  
 

White Asparagus  
egg emulsion & baby leek  

(add mop300 for 5j jabugo de bellota)  

 
Pastas  

 
Malloreddus Sardi  

homemade gnocchetti, rock lobster & seafood jus  
 

or  
 

Ravioli  
datterino tomato, buffalo mozzarella  

 

or  
 

Homemade Tagliatelle  
wagyu beef cheek & wagyu beef c ecina  

 
 

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  

baby eggplant , shellfish jus  
(add mop300 for melanosporum black truffle)  

 

o r  
 
 

Risotto  
wild japanese mushroom & morel  

(add mop300 for melanosporum black truffle)  
 

o r  
 
 

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

 

 

or  
 

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

 
Desserts  

 
Gianduja Tart  

hazelnut cream & chocolate gelato  
 

or  
 

Pardulas  
ricotta tart  & lemon gelato  

 

or  
 

Strawberry Melba  
vanilla cream, caramelized almond & strawberry gelato  

 

coffee or tea served with our sweets carosello  
 

2 - glass wine pairing 3 8 0 per person  

3 - glass wine pairing 4 8 0 per person  

4 - glass wine pairing 5 8 0 per person  

 



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

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

 
−−−−−−−  

 

Homemade Tagliatelle  
wagyu beef cheek & wagyu beef Cecina  

2022 enrico togni - rebaioli, 8½ riserva  
 

or  
 

Trenette  
japanese sea urchin & sardinian bottarga  

2023 gaja, rossj - bass  

 
−−−−−−−  

 

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

 

or  
 

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

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 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 truffle  

 
Cavatelli            6 8 0  
shellfish ragout, sea urchin  

 
Chitarra Spaghetti          780  
sicilian red prawn, datterino tomato, citrus  

 
Main Courses  

 
Brittany Blue Lobster         980  
spiced lobster sauce, beetroot ,  j apanese turnip  

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

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



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

are subject to 10% service charge  

 

Dessert s  

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

 
Strawberry Melba          280  
vanilla cream, caramelized almond & strawberry gelato  

 
Hazelnut            280  
millefoglie piedmont “ trilobata” hazelnut gelato & tahiti vanilla sauce  


