
 

 

New Year Eve Dinner Menu 
大除夕晚餐 

 

Insalata di Astice alla Catlana con Caviale Oscetra 
Boston Lobster Salad in ‘Catalana’ Style with Tomato, Celery Onion and Oscietra Caviar 

波士頓龍蝦沙律配車厘番茄丶芹菜洋蔥伴特級魚子醬 
 

   

 
 

Uovo Italiano di Montagna cotto a Bassa Temperatura con Funghi Di Stagione e Tratufo Bianco D’Alba  
Slow Cooked Italian Egg from Trentino with Seasonal Mushrooms and Alba White Truffle 

慢煮意大利雞蛋配時令蘑菇伴阿爾巴頂級白松露 
 

   
 

Linguine con Granchio e Ricci Di Mare 
Linguine with Alaska Crabmeat and Hokkaido Sea Urchin Sauce  

扁意粉配阿拉斯加蟹肉伴北海道海膽醬 
 

   
 

Filetto di Branzino al Forno con Gambero Rosso Siciliano in Guazzetto Di Pomodoro e Prezzemolo 
Oven Baked French Line Caught Fillet of Seabass with Sicilian Red Prawn, Tomato and Parsley Sauce 

焗法國海鱸魚配西西里紅蝦伴番茄香草醬 
 

   
 

Trancio Di Vitello Da Latte Arrosto con Millefoglie di Patate, Salsa alle Erbe e Tartufo Bianco D’Alba 
Roasted Milk Feed Veal Loin with Potato Millefeuille, Herbs Sauce and Alba White Truffle 

香烤乳飼小牛柳配千層馬鈴薯伴香草汁及阿爾巴頂級白松露 
 

   
 

Dolce di Capodanno 
New Year’s Dessert 

精選新年甜品 
 

每位港幣  HK$ 2,488 per person 
The price is subject to 10% service charge.另加一服務費。 

If you have any food allergies, please inform our staff. 如閣下對任何食物產生敏感, 請直接與本餐廳職員聯絡。 
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift 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。 
Subject to the latest measures on catering business and scheduled premises.  

因應餐飲業務及表列處所最新措施而調整。 


