
 

Please be advised that the menu can only be served to all guests at the table. 請全枱客人選取此套餐 。 
The price is included 10% service charge. Service charge is based on the original price.  

已包括加一服務費，服務費以原價計算。 
If you have any food allergies, please inform our staff.  如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 
Menu cannot be used in conjunc�on with other promo�onal, discount offer, and discounted Royal Garden gi� card. 

此套餐不可與其他優惠或折扣及帝苑折扣禮品咭同時使用。 
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong  香港中環金融街 8 號國際金融中心商場 4 樓 

Taste of The Month Dinner Set Menu 
Vitello Tonnato 

Slow-cooked veal loin with preserved tuna sauce and capers leaf salad 
慢煮牛仔薄片配吞拿魚汁及水瓜柳葉沙律 

Or  
 

Insalata di astice blu con verdurine croccanti e maionese leggera all’aglio 
Blue lobster salad served with crunchy vegetables and garlic mayonnaise  

藍龍蝦沙律配蔬菜及香蒜蛋黃醬 
 (addi�onal HKD$288) 

 
Or  

 
Burrata con pomodorini, pesto di basilico e prosciutto di Parma 24 mesi  
Burrata cheese served with 24 months Parma ham and cherry tomatoes 

布拉塔芝士配 24 個月帕爾馬火腿及車厘番茄沙律 
 

*** 
 

Tagliolini fatti in casa al tartufo nero invernale 
Homemade tagliolini with winter black truffle  

自家製全蛋麵配冬季黑松露 

(addi�onal HKD$288) 
 

Or  

Filetto di branzino con olive taggiasche, pomodorini e salsa di pesce  
Pan seared wild caught seabass with taggiasca olives, tomatoes and fish sauce 

香煎野生鱸魚配意大利黑橄欖、蕃茄及鱸魚魚汁 
 

Or  
 

Controfiletto di Wagyu M5 con salsa alla ”pizzaiola” 
M5 Wagyu beef sirloin served with “pizzaiola” sauce 

M5 和牛西冷配意大利番茄醬汁 
 

*** 
 

Tiramisu  
Tradi�onal �ramisu 
經典提拉米蘇 

 

Or  
 

 Semifreddo alle nocciole piemontesi  
Piedmont hazelnut semifreddo 

 
原價每位淨價港幣 Original Price HK$1,713.8 net per person 

(原價港幣 Original Price HK$1,558 plus 10% service charge 加一服務費） 
優惠淨價每位港幣 Special price HK$1,243.8 net per person 


