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Insalata di Polpo

Australian octopus, pickled shallots, potato, tomato, salmoriglio
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Carpaccio di Manzo

Australian beef tenderloin, pickled mushrooms, Parmigiano Reggiano, arugula
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Insalata Caprese

Burrata cheese, tomato, basil, balsamic vinaigrette
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Vitello Tonnato

Veal loin, capers, tomato powder, parsley powder, arugula, tuna sauce
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Tartare di Tonno

Tuna, hazelnut, balsamic reduction, chive oil, bagna cauda
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Insalata di Granchio

Crab meat, butter lettuce, mache, arugula, salmon roe, shrimp roe,

green apple vinaigrette
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Before placing your order, please inform your server if a person in your party has a food allergy.

JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.
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The flour is sifted, the dough kneaded, rolled, folded and cut into shapes,
made fresh daily to order and cooked in just a matter of minutes, with the
mouth-watering transformation, this is the art of Italian homemade pasta
in our kitchen. We craft our pasta with equal part love and passion, and

we hope our guests feel it in each al dente bite of our saucy classics. Buon

Appetito!
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Casareccie con Gamberi e Granchio
Spanner crab, blue prawn, lobster bisque, tomato, chili
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Fettuccine alle Vongole
Clams, garlic, chili, parsley, white wine
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Chef’s Lasagna
Meat ragti, Béchamel, Parmigiano Reggiano

ST T ORIl © 178

%‘%ﬂfﬁﬁém BT - RESARZ L - AR
Spaghettoni al Pomodoro
San Marzano tomato, cherry tomato, Parmigiano Reggiano, basil
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Rigatoni all’ Nduja
Guanciale, spicy Nduja sausage, smoked tomato, red onion,
Stracciatella, chili
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Pappardelle alla Bolognese
Meat ragu, San Marzano tomato sauce, Parmigiano Reggiano
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Linguine all Astice

Boston lobster, San Marzano tomato sauce, cream, chili, herb breadcrumbs,
lobster bisque
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Risotto al Piccione

Pigeon, Parmigiano Reggiano, pine nuts, parsley sauce, chicken broth

JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.
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Pollo “Spatchcock" allo Spiedo (Please allow 40 minutes preparation time)

Whole yellow chicken, chicken jus
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Costata di Manzo

350g Australian ribeye, Sicilian garlic, beef jus

EREIUE S
Choice of one contorno

HERBAFIN 468
AR S N A A\ SOK B A AT D Bt v

Fassone Vitello

Your choice of Vitello alla Parmigiana or Vitello alla Milanese

with cherry tomato salad

JTAE B ZH 53 IN10%IR %22 o All prices are subject to a 10% service charge.
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Saute di Vongole

Clams, garlic, San Marzano tomato sauce, chili, white wine

B o 238
fitfe - BAFEANG - TOT R R - BERE - A - BRI - Bk
Calamari Ripieni

Squid, Italian sausage, Sicilian anchovy, breadcrumbs, lemon, parsley, roasted
cherry tomato sauce
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Filetto di Spigola

Sea bass fillet, cherry tomato, red onion, oregano, olive oil
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Merluzzo al Forno all Italiana

Baked white cod fish, salmon roe, artichokes purée, fennel, herb breadcrumbs,
creamy clam sauce
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Zuppa di Pesce alla Siciliana

Boston lobster, sea bass, black mussel, clams, scallop, squid,

San Marzano tomato, lobster bouillon, garlic bread
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Pure di Patate al Tartufo Nero Broccolini

Black truffle, mashed potato, butter, milk
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Patate e Guanciale

Fingerling potatoes, rosemary, guanciale,
Parmigiano Reggiano

Sautéed broccolini, garlic, olive oil, chili
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Ratatouille

Zucchini, eggplant, bell pepper, onion, basil,
San Marzano tomato

JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.
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The Roman style pizza dough is created with a two-grain flour mixed with an
[talian preferment. After at least 48 hours of slow maturation, the dough is
hand-kneaded and baked until the dough is transformed into a thin, ethereal

golden crust.
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Lakeside

Mozzarella di Bufala, blue prawn, scallop, cherry tomato confit,

mushroom, seaweed sauce
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Culatello

San Marzano tomato, Culatello di Zibello, Stracciatella, basil
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Quattro Formaggi

Mozzarella di Bufala, Gorgonzola, Taleggio, Parmigiano Reggiano, walnuts, honey
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Margherita

San Marzano tomato sauce, Mozzarella di Bufala, olive oil, basil
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Porcini Pizza

Porcini mushroom, guanciale, Parmigiano Reggiano, Mozzarella di Bufala,
Gorgonzola, porcini paste
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Valtellina

Mozzarella di Bufala, bresaola, arugula, Parmigiano Reggiano sauce
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Porchetta Pizza

Porchetta, San Marzano tomato sauce, Mozzarella di Bufala, salsa verde
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Pepperoni

Spicy salami, Nduja, red onion, oregano, San Marzano tomato, mozzarella
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Melanzana

Grilled eggplant, cherry tomato confit, ricotta cheese, pesto,

San Marzano tomato, Parmigiano Reggiano

JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.
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Nutella Pillow

Nutella, roasted hazelnuts, vanilla ice cream
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Tortino al Cioccolato

Amedei 70% cocoa dark chocolate, white ristretto crumble ice cream
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Millefoglie

Vanilla cream, caramel
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Tiramisu

Mascarpone cheese, espresso, homemade ladyfingers
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Panna Cotta

Vanilla seed, citrus, strawberry, crispy almond
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Lemon Mint Strawberry Tart
Lemon, mint, strawberry
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Sacher Chocolate Raspberry Cake
Sacher chocolate, raspberry, nuts
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Gelati (per scoop)

Vanilla / Chocolate / Sea salted caramel
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Sorbetti (per scoop)
Raspberry / Basil / Amalfi lemon
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JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.
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In 2018, UNESCO designated Macau as a Creative City of Gastronomy,
and in 2021 Macanese Gastronomy was inscribed on the Representative
List of National Intangible Cultural Heritage. In collaboration with famous
local chef Raymond Vong, Lakeside Trattoria revives lost recipes and blends
tradition and innovation to perfect the flavors of Macanese cuisine. We are
dedicated to preserve the culinary arts and unique flavors of a city full of

delicious treasures.
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Bacalhau Fritters
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Macanese Fried Rice
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Braised Oxtail in Red Wine
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African Chicken
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Pan-fried Macanese King Prawns
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JIT A8 B ZE 55 10%R% % - All prices are subject to a 10% service charge.



