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Celebrating Forbes Travel Guide “Four-Star” Achievement 2024
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Forbes Premium Lunch Menu
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Uova strapazzate su crostone di pane, capasanta scottata e tartufo nero invernale australiano
Scrambled egg on toast with scallop and Australian black truffle
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Tagliolini all’astice blu con pomodorini e prezzemolo
Homemade tagliolini with blue lobster, chili and Datterini cherry tomato sauce
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Filetto di merluzzo antartico servito con salsa al burro e limone
Pan-fried toothfish in butter and lemon sauce
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Costolette di agnello alla scottadito con caponata di peperoni
Australian lamb chops with bell pepper caponata
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Selezione di dessert dal carrello
Selection of desserts from the trolley
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Freshly brewed coffee or tea and cookies
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All prices are subject to 10% service charge. DA {8 H A h—k%E -
If you have any food allergies, please inform our staff. 1 N EYIEABE » 55 ERFELAR BB IS -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.
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