Blue Lobster and Black Truffle Tasting Menu
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Stuzzichino di benvenuto
Amuse Bouche

BRVNE
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Astice grigliato con misticanza estiva servito con salsa catalana
Grilled blue lobster with summer green salad served with Catalana sauce and caviar
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Bellavista Franciacorta Alma Gran Cuvee Brut N.V.(100ml)
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Ovetto poche’ con finferle, salsa di Montasio e tartufo nero australiano
Slow-cooked egg with girolles mushroom, Montasio cheese sauce and Australian black truffle
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La Spinetta Toscana Vermentino 2022 (100ml)
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Zuppa di astice blu
Blue lobster bisque
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Strozzapreti fatti in casa con astice blu, pomodorini e prezzemolo
Homemade strozzapreti with blue lobster, cherry tomato and parsley
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Meroi Ribolla Gialla Colli Orientali del Friuli 2021 (100ml)
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Filetto di wagyu M5 alla Rossini con tartufo nero invernale australiano
Wagyu M5 tenderloin “Rossini”, with Australian winter black truffle
FRUBON M5 FI4-FHIRC BN A = RN ER
Zeni Amarone della Valpolicella Classico 2015 (100ml)
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Granita di melone, panna cotta alla vaniglia e caramello salato
Melon granita with vanilla pannacotta and salted caramel
BRE UKD E B ARG
Cascina Montagnola 'Sornione' Sauvignon da uve strature 2017 (50ml)
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Piccola pasticeria
Homemade petits fours
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A% HKS1,958 per person

SRS % 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 T 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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