
All subject to 10% service charge 以上價目另收加一服務費。 
If you have any food allergies, please inform our staff 如閣下對任何食物產生敏感，請直接通知本餐廳職員。 

Menu cannot be used in conjunc�on with other promo�onal, discount offer, and discounted The Royal Garden gi� cards. 
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。 
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New Year Eve Gala Dinner Menu 

 

Stuzzichino di benvenuto 
Amuse bouche 

餐前小食 
 

*** 
Battuta di manzo fassone con insalatina mista, parmigiano e vinigrette di tartufo nero  

Fassone beef tartare with baby green salad, parmesan cheese and black truffle vinaigrete  
意大利生牛肉他他配雜菜沙律、巴馬臣芝士及自家製黑松露醋汁 

 

*** 
Uovo cotto a bassa temperatura con porcini, salsa al Parmigiano e tartufo bianco d’Alba  

Slow cook egg served with porcini mushroom, Parmesan cheese sauce and Alba white truffle 
慢煮蛋配牛肝菌、巴馬臣芝士醬及阿爾巴白松露 

*** 
Linguine all’astice con pomodorini   

Linguine with Boston Lobster and cherry tomato  
招牌意大利扁意粉配波士頓龍蝦及車厘茄 

 

Or 
 

Tagliolini fatti in casa al tartufo bianco d’Alba  
Homemade tagliolini with Alba white truffle 

自家製全蛋麵配阿爾巴白松露 
(另加港幣 HKD $588 Add on HKD $588) 

 

*** 
Filetto di Wagyu servito con purea di patata, fegato grasso e salsa di tartufo nero  

M5 Wagyu beef tenderloin served with mashed potato, duck liver and black truffle sauce 
M5和牛牛柳配薯蓉、鴨肝及黑松露汁 

 

Or 
 

Vitello da latte servito con spugnole, crema di pastinaca e tartufo bianco d’Alba 
Veal loin served with morels mushroom, parsnip and Alba white truffle 

牛仔柳配羊肚菌、白甘筍及阿爾巴白松露 
(另加港幣 HKD $588 Add on HKD $588) 

 

*** 
Dolce di Natale 

Christmas dessert  
聖誕甜品 

 

HKD$1,980 per person 
 


