
                                                

                                                             
 

Chinese New Year Set Lunch Menu 

農曆新年節日套餐 
 

Antipasto alla Sabatini 
Traditional Italian appetizer 傳統意大利自助頭盤 

 

*** 
Crema di funghi 

Cream of mushrooms soup 蘑菇忌廉湯 

Or 或 

Zuppa di astice 

Lobster bisque with crutons and sour cream (Additional HK$150) 

龍蝦濃湯 (另加港幣 $150) 
 

*** 
Rigatoni alla Toscana con salsiccia e pomodorini 

Rigatoni Toscana style with sausage and cherry tomatoes 
意式通粉配腸肉及車厘番茄 

Or 或 

Tagliolini all’ astice con pomodoro e prezzemolo 

Home-made tagliolini with Boston lobster, cherry tomatoes and parsley (Additional HK$288) 

自家製全蛋麵配龍蝦、車厘番茄及香草 (另加港幣 $288) 
 

*** 
Filetto di salmone scottato con verdurine e salsa di pomodoro concasse’ e avocado 

Pan seared fillet of Salmon served with seasonal vegetables and tomato salsa 
香煎三文魚配時令雜菜及番茄莎莎 

Or 或 

Costolette d’agnello alla scottadito con caponata di peperoni 

Grilled Australian lamb chops served with bell pepper caponata 
香烤澳洲羊扒配甜椒 

Or 或 

Bistecca di manzo Wagyu M5 con verdurine e tartufo nero invernale 

Grilled Australian Wagyu M5 sirloin with seasonal vegetables and winter black truffle (Additional HK$388) 

澳洲和牛柳配時令雜菜及冬季黑松露 (另加港幣 $388) 
 

*** 
Carrello dei dolci 

Selection desserts from the trolley 自選自家製甜品 
 

每位港幣 HK$688 per person 

Additional order of winter black truffle is served at HK$48 per gram. 

額外冬季黑松露每克另加港幣$48。 
 

All prices are subject to 10% service charge.以上價目另加一服務費。 

If you have any food allergies, please inform our staff. 如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

Menu cannot be used in conjunction with other promotions, discount offers 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。 


