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El Capricho Spanish Beef Specialties
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Renowned for producing some of the world’s finest beef, aged in
custom-built cellars, its free-range, grass-fed cattle yield superior

muscle structure, balanced marbling and exceptional flavor.
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120-Day Dry-Aged Bone-In Rib
1.2kg 2,888
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Rich, nutty flavor with deep umami and tender texture enhanced by

the bone, making each bite incredibly juicy and savory.
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120-Day Dry-Aged T-Bone
1.2kg 3,088
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Alegendary cut combining tenderloin and striploin, with a complex

concentrated flavor, buttery marbled texture and incredible depth.
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Prices are in MOP and subject to a 10% service charge.
Please advise our staff of any food allergies.



