
BELLA-DELICIOUS DINNER MENU 

 
APPETIZERS 頭盤頭盤頭盤頭盤 

SPRING SALAD WITH AVOCADO, CHIA SEED AND BALSAMIC VINAIGRETTE 
牛油果奇亞籽沙律伴意大利黑醋汁牛油果奇亞籽沙律伴意大利黑醋汁牛油果奇亞籽沙律伴意大利黑醋汁牛油果奇亞籽沙律伴意大利黑醋汁 

 
OR或或或或 

CLASSIC CAESAR SALAD WITH PARMA HAM AND SOFTEN EGG 
凱撒沙律伴巴馬火腿及溏心蛋凱撒沙律伴巴馬火腿及溏心蛋凱撒沙律伴巴馬火腿及溏心蛋凱撒沙律伴巴馬火腿及溏心蛋 

 
OR或或或或 

SEARED SCALLOP WITH ROASTED PUMPKIN PUREE, RED POMEGRANATE AND KALE 
香煎帶子伴南瓜蓉香煎帶子伴南瓜蓉香煎帶子伴南瓜蓉香煎帶子伴南瓜蓉, 石榴及羽衣甘藍石榴及羽衣甘藍石榴及羽衣甘藍石榴及羽衣甘藍 

 
SOUP 餐湯餐湯餐湯餐湯 

FRESH CARROT SOUP INFUSE WITH VANILLA FLAVOUR 
雲呢拿甘筍雲呢拿甘筍雲呢拿甘筍雲呢拿甘筍濃湯濃湯濃湯濃湯 

   
PASTA 意粉意粉意粉意粉 

HANDMADE PASTA WITH BLACK GARLIC AND CHILI 
黑蒜欖油手造意粉黑蒜欖油手造意粉黑蒜欖油手造意粉黑蒜欖油手造意粉 

 
MAIN COURSE 主菜主菜主菜主菜 

GRILLED SEAFOOD PLATTER WITH LEMON BUTTER CAVIAR SAUCE 
BARRAMUNDI FILLET, KING PRAWN, SQUID, CLAM AND MUSSELS 

烤海鮮拼盤伴檸香魚子醬牛油汁烤海鮮拼盤伴檸香魚子醬牛油汁烤海鮮拼盤伴檸香魚子醬牛油汁烤海鮮拼盤伴檸香魚子醬牛油汁 
 

OR或或或或 
IBERICO PORK CHOP AND GRILLED ABALONE 

ROSEMARY APPLE, AND SEASONAL VEGETABLE 
西班牙黑毛豬扒伴烤鮑魚伴香草蘋果醬西班牙黑毛豬扒伴烤鮑魚伴香草蘋果醬西班牙黑毛豬扒伴烤鮑魚伴香草蘋果醬西班牙黑毛豬扒伴烤鮑魚伴香草蘋果醬 

 
OR或或或或 

ARBORIO RISOTTO 
PORCINI MUSHROOM, CHANTERELLE, SHERRY WINE AND PARMIGIANO REGGIANO 

野菌意大利燴飯野菌意大利燴飯野菌意大利燴飯野菌意大利燴飯 
 

DESSERT 甜品甜品甜品甜品 
CLASSIC CREAM BRÛLÉE WITH ICE-CREAM 

焦糖燉蛋伴雪糕焦糖燉蛋伴雪糕焦糖燉蛋伴雪糕焦糖燉蛋伴雪糕 
 

FRESHLY BREWED LAVAZZA COFFEE OR TEA 
LAVAZZA意大利即磨咖啡意大利即磨咖啡意大利即磨咖啡意大利即磨咖啡 

 

HK$638 / PERSON 位位位位  
(MINIMUM 2 PERSONS 兩位起兩位起兩位起兩位起) 

REGAL CLUB MEMBER 會員淨價會員淨價會員淨價會員淨價 HK$510NETT / PERSON 位位位位 
 

Subject to 10% service charge 需另加一服務費 

Should you have any allergies, please notify your server 如有任何食物敏感，請於點菜時告訴我們 


