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New Year Day Dinner Menu
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Carpaccio di Capesante di Hokkaido con caviale Oscetra e Limone
Hokkaido Scallops Carpaccio with Caviar and Lemon Dressing
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Uovo Italiano di Montagna cotto a Bassa Temperatura con Funghi Di Stagione e Tratufo Bianco
Slow-cooked Italian Egg From “Trentino” with Seasonal Mushrooms and White Truffle

P B R s S B DA ER
*k*k

Linguine con Gamberi Rossi Siciliani e Pomodorini Datterini
Linguine with Sicilian Red Prawns and Datterini Cherry Tomato

BT RALR R B EC & L E 0

*k%x

Filetto di Branzino al Forno alla Sabatini con Pomodorini, Patate e Olive Nere
Oven-baked Fillet of Seabass in Sabatini Style with Cherry Tomato, Potato and Black Olive
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Arrosto di Manzo Mayura M9 alla Rossini
Mayura Beef M9 Grade Roasted in “Rossini Style”
N MO FIA-PE %

*k%x

Tortino ripieno di Crema Pasticciera alla Fava di Tonka con Mousse ai Lamponi
Tonka Beans Custard with Raspberry Mousse
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GATHEEE HKS 1,488 per person
The price is subject to 10% service charge. ¥ 4t — JR7+ % ©
If you have any food allergies, please inform our staff. 4rB T $tix fr & 3 & 4 57, RS A kS &r}%‘* RO o
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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Subject to the latest measures on catering business and scheduled premises.
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