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Black Forest white asparagus tasting menu
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Asparagi bianchi con prosciutto iberico 48 mesi e salsa olandese
Poached white asparagus with 48 months iberico ham and Hollandaise sauce
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Prosecco DOCG, Conegliano Valdobbiadene, Veneto, Italy (100ml)
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Zuppa di astice
Lobster bisque
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Risotto agli asparagi bianchi
White asparagus risotto
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(Enjoy additional 10g Sabatini selection caviar at $244)
(EHIEB 10 52 Sabatini #5158 T E 55 TN HKS244)
Fiano di Avellino DOCG, Ciro Picariello, Campania, Italy 2019 (100ml)
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Cavatelli ai gamberi rossi siciliani
Homemade cavatelli with Sicilian red prawns, Datterini cherry tomatoes and parsley
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Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2021 (100ml)
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Rollatina di pollo ripiena di spugnole con salsa alla crema e asparago fritto
Yellow chicken breast roulade filled with morel mushrooms served with deep-fried white asparagus
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Sangiovese, Chianti Classico Riserva DOCG, Carpineto, Italy 2018 (100ml)
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Carrello dei diolci
Selection of dessert from the trolley
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&% HKS1,680 per person
PR A% HKS620 per person for wine pairing

All prices are subject to 10% service charge.ll {8 B S h1—iRi%E: -
If you have any food allergies, please inform our staff. 415 NEHE ([ EYE AR » 55 B AR ERE 2564 -
Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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