
                                      

                                                                         
Guest Chef Daniel Canzian Dinner menu  

 
Carpaccio di gambero viola con crudo di pomodoro cuore di bue all’origano, 

mozzarella di bufala e bottarga 
Violet prawn carpaccio served with Italian oxheart tomato, oregano, buffalo mozzarella and bottarga 

意式生紫蝦薄片配心形番茄、香草丶水牛芝士及烏魚籽 
Viticoltori Ponte Procesecco Conegliano Valdobbiadene DOCG Frizzante, Vento Italy (100ml) 

*** 
 

Capasanta di Hokkaido su purea di ceci, porcini e fichi settembrini 
Pan seared Hokkaido scallop served with chickpeas puree’, fresh porcini and figs 

香煎北海道帶子配雞豆蓉丶牛肝菌及無花果 
Scarbolo, Friuli DOC Sauvignon, Friuli-Venezia Guiulia Italy (100ml) 

*** 
 

Casunzei ripieni di barbabietola con salsa al Franciacorta, caviale ed erba cipollina 
Ravioli Casunzei stuffed with beetroot, Franciacorta sauce, caviar and chives 

意大利半月形雲吞釀紅菜頭、法蘭契柯達汁、魚子醬 

*** 
 

Spaghetti al sugo di cannocchie e ricci di mare 
Spaghetti with mantis shrimps and sea urchin 

意大利粉配螳螂蝦及海膽 
Bottega Vinai Cavit Gewurztraminer, Trientino-Alto Adige Italy (100ml) 

*** 
 

Filetto di manzo arrostito con coda di astice alle due salse e spugnole 
Roasted Wagyu beef tenderloin served with lobster tail, beef and lobster sauce, morel mushrooms 

香烤和牛牛柳配龍蝦尾、牛肉龍蝦汁及羊肚菌 
Djun Nebbiolo d’Alba DOCG, Piedmont Italy (100ml) 

*** 
 

Pera Cocomerina ai due vini con gelato al mascarpone  e salsa al cioccolato fondente 
Italian Cocomerina pear cooked in red and white wine served with 

mascarpone ice cream and chocolate sauce 
意大利酒煮香梨配馬斯卡彭雪糕及朱古力醬 

 

Caffe, the con biscottini 
Freshly brewed coffee or tea and cookies 

意式咖啡或茶及曲奇 
 

每位港幣 HK$1,688 per person 

另配餐酒每位港幣 HK$680 per person for wine pairing 

指定瓶裝酒均可享有八折優惠 Enjoy 20% off for selected botle champagne, white wine and red wine 
 

Menu available from 3 – 5 September 2025 
 

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 conjunc�on with other promo�ons, discount offers and discounted 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。 

 


