
 
 

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 conjunc�on with other promo�onal, discount offer, and discounted The Royal Garden gi� 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。 

 
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong  香港中環金融街 8 號國際金融中心商場 4 樓 

Mother’s Day Tas�ng Menu 
 

Amuse Bouche 
餐前小食 

 

*** 
Carne salada di Wagyu con insalata di asparago bianco e bottarga 

Wagyu carpaccio served with white asparagus and bottarga 
和牛生薄片配白蘆筍及烏魚子 

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

*** 
Coda di aragosta scottata con verdurine croccanti e salsa olandese 

Pan seared Boston lobster tail served with crunchy vegetables and Hollandaise sauce  
香煎波士頓龍蝦尾配蔬菜及荷蘭汁 

 

*** 
Pappardelle al ragu di piccione 

Homemade pappardelle with pigeon ragout  
自家製意大利闊條麵配乳鴿肉 

Poggio Al Tesoro Vermentino 2022(100ml) 
 

*** 
Alfonsino servito con bruscandoli selvatici e salsa di pesce di roccia  

Kinmedai fish served with wild asparagus and rockfish sauce   
金目鯛配意大利野生蘆筍及石斑汁 

Domaine Pernot Belicard Beaune 1er Pertuisots Blanc 2022 (100ml) 
 

*** 
Controfiletto di manzo wagyu con asparago fritto e salsa di carne 

M5 Wagyu sirloin with white asparagus tempura and beef jus  
M5 和牛西冷配白蘆筍天婦羅及牛肉汁 

Tenuta San Guido Guidalberto 2022(100ml) 
 

*** 
Gelato all’asparago bianco con caviale  

White asparagus ice cream and Oscetra caviar 
白蘆筍雪糕配魚子醬 

Castello Di Meleto Vin San to Del Chianti 2012(50ml) 
 

*** 
Piccola pasticceria 

Homemade petits fours 
自家製甜點 

 
每位港幣 HK$1,958 per person 

另配餐酒每位港幣 HKD$780 per person for wine pairing  
 

所有瓶裝酒均可享有七五折優惠      25% off for all botle of wine 


