
 

Please be advised that the menu can only be served to all guests at the table. 需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 conjunction with other promotional, discount offer, and discounted The Royal Garden gift 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 

 

 Valentine’s Day Set Dinner Menu 
 

Stuzzichino di benvenuto 
Amuse Bouche 

餐前小食 
 

*** 
 

Crudo di branzino marinato e scampi con salsa al frutto della passione e caviale 
Cured Seabass and langoustine served with passion fruit dressing and Oscietra caviar 

醃鱸魚及小龍蝦配熱情果汁及魚子醬 
 

*** 
 

Vellutata di zucca con capasanta scottata, lardo rosolato e nocciole 
Pumpkin cream soup with pan-seared scallop, crunchy lard and hazelnut 

南瓜忌廉湯配香煎帶子、脆豬脂及榛子 
 

Or 
 

Zuppa di astice 
Boston lobster soup (additional $98 HKD) 

波士頓龍蝦湯 
 

*** 
 

Cavatelli fatti in casa con gamberi rossi siciliani e cozze 

Homemade cavatelli with Sicilian red prawn and mussels  
自家製貝殼粉配西西里紅蝦及青口 

 

*** 
 

Filetto di rombo scottato con patate e capperi e salsa burro e prezzemolo  

Pan seared turbot served with potato, capers, butter and parsley sauce  
香煎多寶魚配薯仔、水瓜柳及牛油番茜汁 

 

*** 
 

Petto d’anatra laccato con cavolo cappuccio rosso e uvetta e salsa al tartufo nero  

Roasted duck breast served with red cabbage, raisins and black truffle sauce 
燒鴨胸配紅椰菜、提子乾及黑松露汁 

 

*** 
 

Dessert degli innamorati 
Valentine’s day dessert 

情人節甜品 
 

每位港幣 HK$2,288 per person 

另加冬季黑松露每克港幣$58 additional winter black truffle HKD$58 per gram 

 

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

凡三位或以上惠顧此套餐即可享有九折優惠  

Group of three or above order this set menu can enjoy 10% discount  


