
 
 

Black Forest White Asparagus and Blue Lobster Tasting Menu 
黑森林白蘆筍、藍龍蝦套餐 

Stuzzichino di benvenuto 
Amuse Bouche 

餐前小食 

*** 
Insalata di astice blu e asparago bianco 
Blue lobster salad with white asparagus 

藍龍蝦沙拉配白蘆筍 

Bellavista Franciacorta Alma Gran Cuvee Brut N.V.(100ml) 

*** 

Zuppa di Porcini 
Porcini mushroom soup 

牛肝菌湯 

*** 

Orecchiette all’astice blu con pomodorini e prezzemolo 
Blue lobster orecchiette with parsley and spicy cherry tomatoes sauce 

藍龍蝦配貓耳朵意大利粉及辣番茄汁 

La Spinetta Toscana Vermentino 2022 (100ml) 

*** 

Rombo scottato con agretti e asparagi bianchi nella sua salsa 
Pan-seared turbot with “monk’s beard “, white asparagus and seafood jus 

香煎多寶魚配白蘆筍及海鮮汁 

Au Pied du Mont Chauve Saint Aubin 1er Le Charmois 2017(100ml) 

*** 

Rollatina di pollo ripiena alle erbe servita con fegato grasso e asparago fritto 
Yellow chicken stuffed with herbs, duck liver and deep-fried asparagus 

香草、鴨肝釀黃油雞配炸蘆筍 

Bertrand Machard de Gramont Nuits-Saint-Georges Les Terrasses 2021(100ml) 

*** 

Riso al latte con mango e pistacchio 
Milk rice pudding with fresh mango and pistachio 

牛奶米布丁配芒果 

Tasca Diamante Passito 2018 (50ml) 

*** 

Piccola pasticeria 
Homemade petits fours 

 

每位港幣 HK$1,888 per person  
另配餐酒每位港幣 HK$780 per person for wine pairing 

 
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 。 

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 conjunction with other promotional, discount offer, and discounted The 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。 
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