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Forbes

RAVEL GUIDE

New Year Eve Dinner Menu
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Insalata dli Astice alla Catlana con Caviale Oscetra
Boston Lobster Salad in ‘Catalana’ Style with Tomato, Celery Onion and Oscietra Caviar
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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
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Linguine con Granchio e Ricci Di Mare
Linguine with Alaska Crabmeat and Hokkaido Sea Urchin Sauce
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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
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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
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Dolce di Capodanno
New Year’s Dessert
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The price is subject to 10% service charge. ¥ #v — JR7%+F o
If you have any food allergies, please inform our staff. 4o = iz ® & 4+ & 2 57, FEEE A ] &}F‘« Bmis 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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