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30th Anniversary (since 1992) Tasting Menu
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Scampo Neozelandese Grigliato con Insalatina di Punarelle e Tartufo Bianco d’Alba
New Zealand scampi, Alba white truffle and wild chicory sprout
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Prosecco DOC, Bianca Vigna, Brut, Veneto, Italy (100ml)

* % %k

Stracciatella alla Romana
Beef and capon consommé with beaten egg and cheese
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Tonnarelli Paglia e Fieno alla Romana con Tartufo Bianco d’Alba
Homemade tonnarelli pasta with morel mushrooms, green peas, Parma ham in light cream sauce and
Alba white truffle
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Pinot Grigio, Banfi San Angelo, Italy 2019 (100ml)

* % %k

Linguine ai Gamberi Rossi di Sicilia con Pomodorini Basilico
Linguine with Sicilian red prawn, cherry tomatoes and fresh basil

BT BALE R B RO & S i
Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2018 (100ml)

* % %k

Costolette di Agnello alla Cacciatora Romana con Carciofi alla Giudia
Grilled Australian lamb chops with deep-fried artichoke and cacciatora romana sauce
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Sangiovese, Chianti Classico Riserva DOCG, Carpineto,Toscany, Italy 2016 (100ml)

* % %k

Zuppa Romana
Italian layered cream cake

AR HKS1,992 per person
LAl HEEA R HKS580 per person for wine pairings

All prices are subject to 10% service charge.ll {8 H S h1—igi%E -
If you have any food allergies, please inform our staff. 4% N B YEEGE » 5 BB REERE ETH4E -

Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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