Antipasti

Caviale iraniano Beluga con i suoi condimenti e blinis (50gr)
Iranian Beluga caviar with condiments and blinis (50g)

e R AR TS IO OR L NE 8 (50 72)
$4,888

& Carpaccio di scampi e caviale Oscetra servito con mela verde, limone e olio d’oliva
New Zealand scampi carpaccio with Oscetra caviar, with green apple, lemon and olive oil
W/ NERAE MR R TE - FRER - R R
$688

Uovo cotto a bassa temperatura con porcini, salsa al Parmigiano e tartufo bianco d’Alba
Slow cook egg served with porcini mushroom, parmesan cheese sauce and Alba white truffle

EREIAATE Ei%@%:l:@&lﬂ@ﬁ HAEE
988

Mozzarella o la burrata con pomodorini, pesto di basilico e prosciutto di Parma 24 mesi
Buffalo mozzarella or burrata cheese served with 24 months Parma ham and cherry tomatoes

KEZ+ B AFHEZ T Zdé (EVELEE Lo Y A pniva e
398

@ Parmigiana di melanzane alla Sabatini con mozzarella, pomodoro san Marzano e basilico
Sabatini’s eggplant parmigiana with mozzarella, San Marzano tomato sauce and basil

FAREREZ TR TFIKFZL - it KEES
$308

Carpaccio di manzo Fassone servito con vinegrette di tartufo, Parmigiano, carciofi e tartufo Bianco d’Alba
Fassone beef carpaccio, served with truffle vinegrette, Parmesan, artichokes and Alba white truffle

BANESHR ECRBEEE - EREZL - SR EKMEESRE
$1988

Prosciutto Iberico 48 mesi servito con melone
Iberico ham 48 months with fresh melon

48 {18 A FEHL AT Rz K B EC 2K
$698

& Vitello Tonnato
Slow cooked veal loin with preserved tuna sauce and capers

BEATFHER ICEEAT RoKHN
$448

Zuppe

@ Minestrone di verdure tradizionale
Traditional Italian vegetables soup
GBS
$188

Stracciatella Romana
& Beef and capon consommé with beaten egg and cheese
BREMLFAREES
$198

Zuppa di astice con crema acida, crostini di pane ed erba cipollina
Boston lobster soup with bread croutons
B LIERER RS
$288

All prices are subject to 10% service charge Bl_HEH SUcint—R%Es -
If you have any food allergies, please inform our staff I FTEHEA BMEERE @ FEEBNAEERE -
Alba White Truffle Items cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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Paste e risotti

& Linguine ai gamberi rossi siciliani
Linguine with Sicilian red prawns, cherry tomatoes and parsley
RRHEICEA BB R EEHNT
$688

P Trofie al pesto di basilico con fagiolini e patate
Trofie pasta with homemade pesto, green beans and potatoes
FHHEERNEEE - FERERF
$398

Spaghetti alle vongole veraci
Spaghetti with clams, garlic and parsley
BRI B AH
$498

Ravioli di astice fatti in casa serviti con caviale ed erbette
Homemade lobster ravioli served with caviar and herbs

HZHEEEANERLATERTER
$658

2 Linguine alla Sabatini
Linguine with scampi, scallops, clams and mussels “Sabatini’s original recipe”
HEEAFREMICIRR ~ FO - /NER - 777 REmT
$548

Tonnarelli paglia e fieno alla Romana
Homemade tonnarelli pasta with mushrooms, green peas and Parma ham in light cream sauce
BHRBEMIEL - Y - W EXBROR =T
$448

& Bigoli al sugo di anitra tradizionale alla veneta
Homemade bigoli in traditional Veneto style duck ragout
SE &R wawl A
$468

Tagliolini fatti in casa con tartufo bianco d’Alba
Homemade tagliolini with Alba white truffle

B EEMEIC TR OME
$988

@ Risotto ai funghi porcini
Risotto with porcini mushrooms

FRFEEAFIR
$438

All prices are subject to 10% service charge Bl_HEH SUcint—R%Es -
If you have any food allergies, please inform our staff I FTEHEA BMEERE @ FEEBNAEERE -
Alba White Truffle Items cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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Secondi piatti

> Astice alla Sabatini
Oven baked Boston lobster in Sabatini style with risotto
B R EWRRE IR R AR
$1,588

Merluzzo dell’Antartico servito con salsa al tartufo, verdurine croccanti e tartufo bianco d’Alba
Antarctic toothfish served with truffle sauce, seasonal vegetables and Alba white truffle
BfOE T AEIAERIT - OB R THE OME
$1,188

Filetto di branzino selvatico alla puttanesca
Pan seared wild caught seabass in puttanesca sauce
ERE A A AT IREIR - sRANREnE

$558

Costoletta di vitello alla milanese con rucola selvatica
Milk fed veal Milanese with rucola and cherry tomato salad
SR EAAF P\ B K S S E HFhh D
$558

Bistecca di manzo Wagyu alla fiorentina con rosmarino ed aglio
Grilled Australian Wagyu T-bone steak with garlic and rosemary
BIEBONAA T B\ E i 2K EE
$2,158

& Agnello allo scottadito con patata fondente e salsa al vino rosso
Grilled Australian lamb chops with potatoes fondant and red wine sauce
BREENFY L= o= R ALE T
$638

Guancia di manzo Wagyu brasata al Barolo con polenta grigliata al timo e limone
Braised Wagyu beef cheek with polenta and Barolo red wine sauce
SRR ERR R B TR e AL
$638

Vitello da latte servito con spugnole, crema di pastinaca e tartufo bianco d’Alba
Veal loin served with morels mushroom, parsnip and Alba white truffle

FAIIECERLE - B HEERMTEEOMRE
$1288

Costoletta di maiale iberico servito con castagne, cavoletti di Bruxelss e salsa di prugne
Iberico pork chop served with chestnut puree, brussels sprout and plums sauce

FEPEA FEPHICR T ~ T HE KR
$588

All prices are subject to 10% service charge Bl_HEH SUcint—R%Es -
If you have any food allergies, please inform our staff I FTEHEA BMEERE @ FEEBNAEERE -
Alba White Truffle Items cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift cards.
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