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Forbes Premium Tasting Menu

EHREEER

Insalata di granchio reale con caviale e salsa olandese
Alaska crab salad with caviar and Holandaise sauce

BefFi s R DA a8 R
Viticoltori Ponte Prosecco Conegliano Valdobbiadene DOCG Frizzante, Veneto Italy (100ml)
*okk

Cappuccino ai funghi porcini con spuma al Parmigiano e biscotti
Porcini mushrooms ‘cappuccino’ with parmesan cheese foam and cookies
FHERSECEEZ il
Or
Lobster bisque con crostini e panna acida
Lobster bisque with crutons and sour cream
FENR 5
(Additional HK$98 Z= &% $98)

K%k
Cavatelli con granchio reale e gambero rosso
Home made cavatelli with Alaska crab and Sicilian red prawn
H 22 34 H Rt Bo Pl Ao 288 v ve AT IR

Fontanafredda Gavi di Gavi Stripes, Piedmont Italy (100 ml)
*kk

Filetti di sogliola con asparagi verdi, Datterini e salsa al pinot grigio
Fillet of Dover sole with green asparagus, cherry tomatoes and Pinot Grigio sauce
T AUEBIREMMIECES) ~ S0k HE T

Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy (100ml)
*okk

Maiale iberico, salsa alla senape con millefoglie di patate al tartufo nero
Iberico pork served with black truffle potatoes mille-feuille, honey & mustard sauce
HRIIE T BEFEFEY BRI B TR E BT
Carpineto Chianti Classico Riserva DOCG, Tuscany Italy (100 ml)

% %k k
Carrello dei diolci

Selection of dessert from the trolley
KR b

i 3% HKS1,788 per person
R A% HKS620 per person for wine pairing

All prices are subject to 10% service charge.lL {8 H A iI—HRiEE -
If you have any food allergies, please inform our staff. 41 NEHE (] EYE AR » 55 B ARR B S Hi4 -

Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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Alaska King Crab Tasting Menu
FHUATIIEFEER

Stuzzichino di benvenuto
Amuse Bouche

BRVINE
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Insalata di granchio reale con uova di quaglia e caviale
Alaska king crab salad with quail egg and caviar

Ml 2R R EIRREN A TE

Bellavista Franciacorta Alam Gran Cuvee Brut N.V. (100ml)
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Zuppa di astice
Boston lobster bisque
FEMRS

% %k *

Risotto al granchio reale e zucca con bottarga di muggine
Alaska king crab and pumpkin risotto with bottarga

PR SRR A RN - BAHSRISAT

La Spinetta Toscana Vermentino 2022 (100ml)
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Baccala in olio cottura con la sua trippa e pisellini
Unsalted Norwegian codfish served with cod tripe and sweet peas

TREAE U ECAE AU S S

Meroi Ribolla Gialla Colli Orientali del Friuli 2021 (100ml)
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Filetto di Wagyu M7 con salsa al pepe nero, fegato grasso d’anitra e composta di mele
M7 Wagyu beef tenderloin with black pepper sauce and duck liver and apple compote

M7 FIAATECAREARUT ~ IR AR

Tenuta San Guido Guidalberto 2020 (100ml)

k% %k

Pesca al Franciacorta con mandorle e yoghurt
Italian peach cooked in Franciacorta wine served with almond and yoghurt
BRI 22 2 R R kB & C R ALB&
Cascina Montagnola'Sornione'2017 (50ml)

% %k *k

Piccola pasticeria
Homemade petits fours

EpE

417 S HKS 1,958 per person
HEB AT 3% HKS780 per person for wine pairing

Please be advised that the menu can only be served to all guests at the table. 552425 NIBENHHLER -
All subject to 10% service charge M BB SWII—RIEE -
If you have any food allergies, please inform our staff 1 F ARV ELHK - BEEBNAEBREE -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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