X ¥
X%

Forbes

TRAVEL GUIDE

Summer Tasting Menu by Chef Claudio

Astice Blu alla Catalana con Pomodorini, Sedano, Cipolla Rossa e Caviale Oscetra
Blue Lobster Salad with Cherry Tomatoes, Celery, Red Onions and Oscetra Caviar
EERENR DEEBC R ORI E A - 8T - ADFR R A TE
Prosecco DOC, Bianca Vigna, Brut, Veneto, Italy NV (100 ml)
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Stracciatella alla Romana
Beef and Capon Consommé with Beaten Egg and Parmesan Cheese
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* % %

Faveretti con Ragout in Bianco di Manzo Kagoshima, Funghi Porcini e Tartufo Nero Ausraliano
Homemade Faveretti with Kagoshima Beef Ragout, Porcini Mushrooms and Australian Black Truffle
E R BT BoRE 5 S AIARL ~ AR B RO FRAARE
Pinot Grigio, Banfi San Angelo, Toscana, Italy 2019 (100 ml)

* % %

Filetto di Sogliola con Salsa al Pinot Grigio, Purea di Sedano Rapa e Asparagi Verdi
Fillet of Dover Sole with Celery Purée and Asparagus in White Wine Sauce
JEBIREMIINEC /sy ~ A R R
Chardonnay, Val de Mer, Bourgogne Blanc, France 2017 (100 ml)
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Costoletta di Agnello alla Griglia con Agretti, Caponata di Peperoni e Olio all’Aglio, Acciughe e Limone
Grilled Australian Lamb Chops with Agretti, Bell Pepper Caponata, Anchovies and Garlic Oil
PUBMEH\BCPT A& B 53 ~ B - SRR & i
Sangiovese, Chianti Classico Riserva DOCG, Carpineto, Italy 2016 (100 ml)

* % %

Delizia al Limoncello
Limoncello Sponge Cake Stuffed with Limoncello Mousse, Lemon Zest and Lemon Cream
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Caffe” o Te' e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies

EE el s aswiillie)

4G HBE HKS1,588 per person
SRR BSHEEAT TNAE%E HKS400 wine pairings per person

All prices are subject to 10% service charge. DL {8 B B hi1—REE -
If you have any food allergies, please inform our staff. & N &% 4 BUE @ 55 H R BLIR B EERE 2 4% -

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