Harpist Event Set Dinner 17 & 20 May 2024

Gambero dolce di fiume servito con burrata pomodoro e caviale
Spot prawn carpaccio with burrata, tomato and Oscietra caviar
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Or

Vitello Tonnato alla Sabatini
Slow-cooked veal loin with preserved tuna sauce and capers salad and truffle sauce
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Zuppa di Funghi con biscotto di parmiggiano
Mushroom soup with parmesan cookie
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Or

Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Lobster soup

( add on HK5128)
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Rombo al vapore con verdurine croccanti e salsa allo zaffernao
Steamed turbot with crunchy garden vegetables and saffron sauce
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Or

Filetto di wagyu mayura con patate e salsa di tartufo
Mayura Wagyu tenderloin with potato black truffle sauce
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Traditional Tiramisu
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Coffee or tea and petits fours
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407 &% HKS1,480 per person

Please be advised that the menu can only be served to all guests at the table. SFEEE NIBRHEER -

All subject to 10% service charge M BB SWI—RHEE -
If you have any food allergies, please inform our staff ME F¥EM BN ELGK - FEEBNAEEHE -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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