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Forbes Premium Tasting Menu
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Carpaccio di scampi con caviale, mela verde e olio al limone
New Zealand scampi carpaccio with Oscetra caviar served with green apple, lemon and olive oil
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Prosecco DOCG, Conegliano Valdobbiadene, Vento, Italy (100ml)
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Uovo cotto a bassa temperatura con porcini, salsa al formaggio e tartufo nero invernale
Slow cooked egg with porcini mushrooms, cheese sauce and winter black truffle
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Fiano di Avellino DOCG, Ciropicariello, Campania, Italy 2018 (100ml)
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Zuppa di astice
Lobster bisque
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Cavatelli ai gamberi rossi Siciliani con pomodorini e prezzemolo
Home-made cavatelli with Sicilian red prawns, Datterini cherry tomatoes and parsley
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Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2018 (100ml)
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Tagliolini fatti in casa al burro e Parmigiano con tartufo nero invernale
Home-made tagliolini in butter sauce with winter black truffle
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Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2018 (100ml)
(Additional SjjI7&% HK$188)
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Filetto alla Rossini con verdurine e tartufo nero invernale
Wagyu beef Rossini with duck liver, seasonal vegetables and winter black truffle
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Sangiovese, Chianti Classico Riserva DOCG, Carpineto, Italy 2017(100ml)
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Carrello dei dolci
Selection dessert from trolley
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Sfir A% HKS1,780 per person
LA 3% HKS620 per person for wine pairing

All prices are subject to 10% service charge. DA F{& B S i—Ri%5es -

If you have any food allergies, please inform our staff. 2N N EHEM E&WE A HUR > 55 BB AR 2 -
Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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