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Seasonal Tasting Menu by Chef Claudio

Asparagi Bianchi con Prosciutto Iberico 48 Mesi e Salsa Olandese

Poached Black Forest White Asparagus with 48 Months Spanish Ham with Hollandaise Sauce
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Barons de Rothschild Brut, France (100 ml)
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Zuppa di Asparagi Bianchi con Mazzancolle e Bottarga

Black Forest White Asparagus Soup with Tiger Prawns and Bottarga
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Cavatelli con Scampo, Pomodorini al Prezzemolo
Home-Made Cavatelli with New Zealand Scampi, Datterini Cherry Tomato and Parsley
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Pinot Grigio, Banfi San Angelo, Toscana, Italy 2019 (100 m)
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Filetto di Sogliola con Salsa al Pinot Grigio, Asparagi Bianchi e Prezzemolo
Fillet of Dover Sole with Black Forest White Asparagus and Pinot Grigio Sauce
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Chardonnay, Highbow Hill Vineyard, Yarra Valley, Australia 2017 (100 mi)
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Costoletta di Agnello Australiano alla Griglia con Asparagi Bianchi alla Milanese e Battuto di Aglio
Acciughe e Limone
Grilled Austrlian Lamb Chop with Black Forest White Asparagus Milanese Style with Garlic
Lemon and Achovy Dressing
BB R B AR vk 1 ) e 2 1A5e S SR Fai
Syrah, Craggy Range, Single Vineyard, Hawkes Bay, New Zealand 2017 (100 m)

* k%

Classico Zabaglione al Marsala con Frutti di Bosco

Marsala Sabayon with Wild Berries
BV E SR A E

AR HKS1,588 per person
g0y B AL FERC I HKS1,988 per person with wine pairing

All prices are subject to 10% service charge, )2t % B ¥ 4v— JRIZ} o
If you have any food allergies, please inform our staff. 4e@ T $tiz® 8 &2 4 St » FFLHE* % Eﬁ}’%& BOEf o
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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