
Insalata di abalone con patate e caviale
Abalone and potatoes salad with caviar 鮑魚薯仔沙律配魚子醬

Prosecco DOCG, Conegliano Valdobbiadene, Veneto, Italy (100ml)
***

Minestrone di verdure
Traditional vegetables soup 傳統意式雜菜湯

or 或 
Zuppa di astice

Lobster bisque with croutons and chives 龍蝦濃湯 (Additional 另加港幣 HK$98)
***

Linguine ai gamberi rossi Siciliani con pomodorini e prezzemolo
Linguine with Sicilian red prawns, Datterini cherry tomatoes and parsley

意式西西里紅蝦配香草及車厘番茄
Fontanafredda, Gavi di Gavi, Stripes, Piedmont, Italy (100ml)

or 或 
Fettuccine alla Gricia con carciofi e tartufo nero invernale

Homemade fettuccine in Gricia sauce with artichoke and winter black truffle (Additional HK$288)
自家製闊條麵配洋蔥豬頰肉白酒汁丶雅枝竹及冬季黑松露 (另加港幣$288)

Fontanafredda, Gavi di Gavi, Stripes, Piedmont, Italy (100ml)
***

Merluzzo Antartico con asparagi verdi, Datterini e salsa al pinot grigio
Fillet of Toothfish with green asparagus, cherry tomatoes and Pinot Grigio sauce

香煎牙魚配蘆筍、車厘番茄及白酒忌廉汁
Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy (100ml)

or 或 
Controfiletto di manzo Wagyu Australiano M5 alla griglia con verdue di stagione

Grilled Australian Wagyu M5 sirloin with seasonal vegetables
香烤澳洲 M5 和牛西冷配時令雜菜

Fantini, Edizione 21, Abruzzo, Italy (100ml)
***

Carrello dei dolci 
Selection of desserts form the trolley 精選甜品

原價每位港幣 Original Price HK$1,738 per person
優惠價每位港幣 Special Price HK$1,480 per person

另配餐酒每位港幣 HK$380 per person for wine pairing

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

• 此套餐需一天前預訂。 One day advanced reservation is required.
• 此套餐不適用於2025年2月13及14日。 This menu is not available on 13 and 14 February 2025.
• 國泰會員訂座時需提供有效會員號碼，並於用餐時出示電子或實體會員卡作認證，方可享用專屬餐單。 
  Cathay members must quote a valid membership number when making a reservation and present their 
  digital or physical membership card when dining for veri�cation to enjoy the exclusive menu.
• 優惠不可於其他優惠一併使用。 This o�er cannot be used in conjunction with other promotions.
• 如有任何爭議，帝苑酒店保留最終決定權利。 The Royal Garden reserves the right to make the �nal 
  decision in case of any disputes.



Stuzzichino di benvenuto
Amuse bouche

***
Tartare di manzo fassone con melanzane in agrodolce e caviale Oscetra
Fassone beef tartare served with sweet and sour eggplant and Oscetra caviar

***
Uovo cotto a bassa temperatura con carciofi, gunaciale affumicato e tartufo nero invernale

Slow cooked egg served with artichokes, smoked lard and winter black truffle

***
Tagliolini fatti in casa al tartufo nero invernale

Home-made tagliolini with winter black truffle

***
Filetto di Meluzzo atlantico con spuma di patata dolce e insalta di capperi

Pan seared Toothfish served with sweet potato foam and capers salad

***
Controfiletto di Wagyu M5 servito con salsa alla “pizzaiola e tartufo”

M5 Wagyu Sirloin served with pizzaiola and black truffle sauce

***
Tortino di cioccolato fondente con cuore di ciliege e gelato al latte

Dark chocolate fondant cake with cherry and milk ice cream

Original Price HK$2,640 Per Person
Special Price HK$2,200 Per Person

• 此套餐需一天前預訂。 One day advanced reservation is required.
• 此套餐不適用於2025年2月13及14日。 This menu is not available on 13 and 14 February 2025.
• 國泰會員訂座時需提供有效會員號碼，並於用餐時出示電子或實體會員卡作認證，方可享用專屬餐單。 
  Cathay members must quote a valid membership number when making a reservation and present their 
  digital or physical membership card when dining for veri�cation to enjoy the exclusive menu.
• 優惠不可於其他優惠一併使用。 This o�er cannot be used in conjunction with other promotions.
• 如有任何爭議，帝苑酒店保留最終決定權利。 The Royal Garden reserves the right to make the �nal 
  decision in case of any disputes.


