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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 Black Forest White Asparagus and 48 Months Iberico Ham with Hollandaise Sauce
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Franciacorta, Faccoli, Dosaggio Zero, DOCG, Lombardy 2014 (100 ml)
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Zuppa di Asparagi Bianchi con Seppiolina e Bottarga

Black Forest White Asparagus Soup with Cuttlefish and Bottarga
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Bigoli Caserecci con Asparagi Bianchi, Fiori di Zucchina e Ricci Di Mare
Homemade Bigoli with Black Forest White Asparagus, Zucchini Flower and Sea Urchin
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Langhe Bianco DOC, “Sorriso”, Paolo Scavino, Piedmont 2017 (100 ml)
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Dentice Rosa Selvatico al Forno con Asparagi Bianchi e Agretti
Baked Fillet of Wild Pink Dentex with Black Forest White Asparagus and Agretti
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Bourgogne Blanc, Domaine Fanny Sabre, Burgundy, France 2017 (100 ml)
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Saltimbocca di Vitello con Salsa al Vino Bianco e Asparagi Bianchi Fritti
Veal Saltimbocca in White Wine Sauce and Crispy Fried Black Forest White Asparagus
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Amarone della Valpolicella DOCG, “CampoRocco”, Le Marognole, Vento 2015 (100 ml)
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Carrello dei Dolci
Classic Sabatini Dessert Trolley
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Caffe’ o Te" e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies
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SAr A% HK$1,488 per person
SRR AR HKS1,888 per person with wine pairing

All prices are subject to 10% service charge. 12 + § B ¥ 4c— JR7+F o
If you have any food allergies, please inform our staff. 4o T iz § 4 4 4 57 > FEEE A 2 &}%\( B oo o
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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