
 

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 

 

Paolo & Barbara Dinner Tasting Menu 
(18-25 January 2026) 

 
Stuzzichino di benvenuto 

Amuse bouche 
餐前小食 

 

*** 
Crudo della riviera ligure 

Carpaccio di orata, scampo crudo, tartare di gambero di Sanremo con caviale  
Crudite’of seafood from ligurian coast 

seabream carpaccio, raw scampi, Sanremo prawn tartare with caviar 
利古里亞海鮮拼盤 

鯛魚生薄片、小龍蝦、聖雷莫蝦他他配魚子醬 
Bellavista Franciacorta Alam Gran Cuvee Brut N.V. (100ml) 

 

*** 
Calamaro ripieno su crema di fagiolini verdi al pesto  

Stuffed Japanese squid served with cream of green beans, potatoes and authentic pesto Genovese 
釀日本魷魚配青豆忌廉、薯仔及傳統義大利熱那亞青醬 

Poggio Al Tesoro Vermentino 2022(100ml) 
 

*** 
Trenette liguri alle triglie con la sua salsa e pisellini novelli 
Trenette pasta served with red mullet sauce and green peas 

特雷乃泰意大利麵配紅鯷魚醬及青豆 
 

*** 
Pansoti ripieni ai carciofi violetti con salsa di crostacei e astice 

Pansoti ravioli stuffed with violet artickhoke variety served with crustacean sauce and lobster 
意大利雲吞配紫洋薊、海鮮汁及龍蝦 

Domaine Billaud Simon Chablis 1er Cru Les Vaillons 2022(100ml) 
 

*** 
Petto e coscia di faraona ripieni al fegato grasso d’anitra con crema di cavolfiore caramellato e tartufo nero invernale  

Stuffed guinea fowl with duck liver served with caramelized cauliflower cream and winter black truffle 
釀珍珠雞配鴨肝、焦糖椰菜花忌廉及冬季黑松露 

Luigi Pira Barolo Serralunga 2019(100ml) 
 

*** 
Pre desseert 
甜點前奏 

 

*** 
Sfera di cioccolato Guanaja e nocciole, cuore di caramello, fava di tonka e caramello salato 

Guanaja chocolate sphere with hazlenut, tonka bean and salted caramel 
瓜納哈朱古力配榛子、豆蔻及海鹽焦糖 

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

*** 
Piccola pasticceria 

Petit fours 
自家製甜點 

 
HKD$1,880 per person 

另配餐酒每位港幣 HKD$780 per person for wine pairing 
Menus are subject to change due to seasonality and product availability 


