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Blue Lobster & Black Truffle Seasonal Tasting Menu
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Astice blu con pomodori, asparagi verdi, cipolla rossa e caviale
Blue lobster salad with tomatoes, asparagus, red onion and caviar
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Viticoltori Ponte Prosecco Conegliano Valdobbiadene DOCG Frizzante, Veneto Italy (100ml)
% %k ¥
Uovo cotto a bassa temperatura con spinaci, salsa al formaggio e tartufo nero invernale australiano
Slow-cooked egg with spinach, cheese sauce and Australian black truffle
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Ciro Picariello Fiano di Avellino DOCG, Campania Italy (100 ml)
% %k ¥
Cappuccino ai funghi porcini con spuma al Parmigiano e biscotti
Porcini mushroom ‘cappuccino’ with parmesan cheese foam and cookies
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Blue lobster bisque con crostini e panna acida
Blue lobster bisque with croutons and sour cream
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(Additional HK$98 S5jjis&# $98)
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Tagliolini all’astice blu leggermente piccanti con pomodorini datterini e prezzemolo
Homemade tagliolini with blue lobster, chili and Datterini cherry tomato sauce
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Fontanafredda Gavi di Gavi Stripes, Piedmont Italy (100 ml)
% %k ¥
Maiale iberico, salsa alla senape e miele con millefoglie di patate al tartufo nero invernale australiano
Iberico pork served with honey and mustard sauce, Australian black truffle in potatoes millefoglie
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Carpineto Chianti Classico Riserva DOCG, Tuscany Italy (100 ml)
% %k ¥
Carrello dei diolci
Selection of dessert from the trolley
R

$Ar &M HKS1,688 per person

LRSS A 7% HK$620 per person for wine pairing
All prices are subject to 10% service charge.ll {8 H S h1—iRi5E -
If you have any food allergies, please inform our staff. 15 NEHE( E&YE AR » 55 B PFEE AR BER 2564 -

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