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Chef Claudio Tasting Menu

Insalata di Granchio Reale con Pomodorini, Sedano, Cipolla Rossa e
Caviale Oscetra Italiano
Alaskan king crab meat salad with Italian Oscietra caviar, cherry tomato, celery and red onion
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Prosecco DOC, Bianca Vigna, Brut, Veneto, Italy NV (100 ml)
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Cappuccino di Funghi Porcini con Biscottino al Parmigiano
Porcini mushroom soup with parmesan cheese cookie
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Tagliolini al Nero di Seppia con Asparagi Verdi, Granchio Reale e Datterini
Homemade black ink tagliolini with Alaskan king crab meat, asparagus and Datterini cherry tomato
H o SR feO T 2 B O P AT Ay 28 TAY ~ TRy B BB i
Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2018 (100 ml)
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Capesante di Hokkaido Scottate su Purea di Broccoli e Bottarga
Pan-fried Hokkaido scallops with broccoli purée and bottarga
HRULEER FRCHERM O S AT
Sauvignon Blanc, Craggy Range, Martinborough, New Zealand 2020 (100 ml)
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Pluma di Maiale Iberico alla Griglia con Parmigiana di Zucchine
Grilled Iberico pork “Pluma” with zucchini parmigiana

P\PEHL S BREFEFENIC T B A K
Sangiovese, Chianti Classico Riserva DOCG, Carpineto, Italy 2016 (100 ml)
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Selezione di Dessert dal Carrello
Selection Dessert from Trolley
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AT AE%E HKS1,588 per person
LA 4G s HKS400 per person for wine pairings

All prices are subject to 10% service charge. DA _H{EH S hi—R%E: -
If you have any food allergies, please inform our staff. 414 NEHEA &Y AR @ 55 B AR FER; 2 4% -
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.

IEE A A T LRt A R BT R A S TS Al (R e Y -



