Celebrating Forbes “Four-Star” Achievement in the Year of 2021
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Forbes Premium Tasting Menu
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Carpaccio di Gamberi Viola Siciliani con Bottarga e Condimento all’Oilo e Limone
Violet Prawn Carpaccio with Mullet Roe and Lemon Olive Oil
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Champagne Brut, Barons de Rothschild, France, NV
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Zuppa di Porcini al Tartufo Nero Invernale
Porcini Mushroom Soup with Black Truffle
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Rigatoni alla Vaccinara
Rigatoni with Oxtail Ragu Stewed in Tomato Sauce
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Shiraz, Handpicked, Barossa Valley, Australia, 2016
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Filetto di Ombrina Scottato in Padella su Purea di Patata Cremosa e Asparagi Verdi
Pan-seared Salmon Bass with Potato Cream Puree and Asparagus
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Bourgogne Blanc, Domaine Fanny Sabre, Burgundy, France, 2017
Or

Controfiletto di Manzo Australiano Wagyu M5 con verdure di Stagione
Australian M5 Wagyu Beef Sirloin with Seasonal Vegetables
BN M5 SRR1AFPE 2 BCis < 7
Amarone Valpolicella Classico, Le Marognole CampoRocco | Corsi, Italy, 2015
K%k
Torta St’Honore
Signature St” Honore Cake
Caffe o Te' e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies
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FEEHE HK$980 per person £z
s HK$1,380 per person with wine pairing &7 Bi&%& 6

All prices are subject to 10% service charge, 12} i | ¥ 4e— JRIEF o
If you have any food allergies, please inform our staff. 4cff T4z &4 & 2 57g - jrE £2 2 R B R ML -
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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