
Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費

3 道
自助義式開胃菜
每日精選湯品
豪華甜點吧
咖啡 / 茶

1,088

1,488

1,688

THE THREE – COURSE SEMI BUFFET
Italian Appetizer Buffet

Soup of the Day
The Grand Dessert Buffet

Coffee or Tea

THE FOUR – COURSE SEMI BUFFET
Italian Appetizer Buffet

Soup of the Day
1 Main Course

The Grand Dessert Buffet
Coffee or Tea

4 道
自助義式開胃菜
每日精選湯品
主菜(擇一)
豪華甜點吧
咖啡 / 茶

THE FIVE – COURSE SEMI BUFFET
Italian Appetizer Buffet

1 Gourmet Appetizer
Soup of the Day

1 Main Course
The Grand Dessert Buffet

Coffee or Tea

5 道
自助義式開胃菜 
精緻前菜(擇一) 
每日精選湯品
主菜(擇一)
豪華甜點吧
咖啡 / 茶

SOLARE embodies warmth, brightness, and vitality. Inspired by the landscapes of Italy, 
the menu brings together seasonal produce, local ingredients, 

vibrant flavors, and expressive cooking to create a table full of life.

SOLARE，象徵陽光、溫暖與生命力。沐檸以義大利風土為靈感，
結合當令蔬果與在地食材，以鮮明色彩、飽滿風味與奔放料理，

描繪一道充滿生命力的義式餐桌。

LUNCH – SOLARE
午餐 ‒ 明媚之味．義式靈魂
Bright Flavors, Italian Soul.

〈新奢餐桌 品味升級〉
凡點購皇家禮炮專屬五道式半自助餐，享新奢餐桌上酒儀式，
為您呈獻皇家禮炮 21 年王者之鑽威士忌每人乙杯(20ml / 杯）

Elevate Your Dining Experience
Order the Royal Salute Exclusive Five-Course Semi-Buffet Menu 

and enjoy an elevated tableside whisky ritual, featuring one 
complimentary 20ml serving of Royal Salute 21-Year-Old The Blended Grain per guest.

Drinking alcohol and driving increases the risks of injury or death.  
 飲酒過量有害健康，酒後不開車，安全有保障



Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費

THE ITALIAN ANTIPASTI BUFFET｜義式開胃菜自助餐

沙拉吧配��種佐料 ‒ 索蘭諾火腿 
義式生火腿 ‒ 薩拉米臘腸 ‒ 起司 
煙燻鮭魚 ‒ 義式冷麵沙拉 
素食沙拉
風味時蔬 ‒ 義式烤麵包片
季節水果

 

Salad Bar with 32 condiments – Serrano Ham
Prosciutto – Salami – Cheeses
Smoked Salmon – Pasta Salad

Vegetarian Salad
Marinated Vegetables – Crostini

Seasonal Fruits

THE GRAND DESSERT BUFFET｜豪華甜點自助餐

義式奶酪 ‒ 慕斯 ‒ 蛋糕
精緻小點 ‒ 檸檬塔 ‒ 馬卡龍
四種口味義式冰淇淋
熱烤酥皮蛋糕搭配
鮮奶油與果醬醬汁

Panna Cotta Collection – Mousse – Cakes
Miniatures –  Lemon Tart – Macarons

 4 Flavor Gelato
Hot Baked Crumble Cakes with

Whipped Cream and Coulis

TABLESIDE SERVICE｜桌邊服務

檸香皇冠蛋糕
招牌提拉米蘇

Lemon Crown Cake
Signature Tiramisu

TABLESIDE SERVICE｜桌邊服務

卡爾迪尼風格凱薩沙拉Caesar a la 'Cardini' Salad



Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費

IL LIMONE means “lemon” in Italian, symbolizing sunlight and balance.
Inspired by traditional European festive ring cakes, its crown-shaped form reflects 
sharing and togetherness at the table.

Made with fresh lemon zest and lemon juice, and enriched with Italian olive oil, the 
cake offers a light, delicate texture with a bright citrus profile.
Finished with a thin lemon glaze and served with lemon basil mascarpone,
it delivers a refreshing and elegant finale to the dining experience.

檸香皇冠蛋糕
IL LIMONE Signature Lemon Crown Cake

IL LIMONE，在義大利文中意為「檸檬」。在義大利文化中，檸檬象徵陽光與平衡⸺
為豐盛帶來清亮，為濃郁留下從容。在沐檸 IL LIMONE，我們將這份明亮化為一枚皇冠，
於餐桌之上，呈現共享與相聚的優雅寓意。

靈感源自歐洲節慶中象徵祝福的環形蛋糕，以皇冠造型延伸其聚合與分享的意象，
轉化為沐檸餐桌上的代表甜點。

選用新鮮檸檬皮與檸檬汁低溫拌製，融入義大利橄欖油，使蛋糕口感輕盈細緻，展現自然清香與柔和酸韻。
表層覆以薄透檸檬糖霜，細緻收束風味，搭配檸檬羅勒馬茲卡彭，於柔滑之中增添一抹草本清新。

在清亮與平衡之間，為餐桌留下從容而優雅的收尾。





主廚例湯
每日精選，嚴選新鮮食材精心烹煮而成，
呈獻當季美味風味

SOUP OF THE DAY

FROM THE POT｜湯品

Fresh farm-to-kitchen ingredients are 
carefully selected and used to craft the 

specialty soup of the day

GOURMET APPETIZER (choose one)｜精緻前菜 (擇一)

Burrata Cheese – Pickled Tomatoes – Fruits Salsa 
Fermented Onion – Sourdough Toast

布拉塔起司 ‒ 醃漬蕃茄 ‒ 水果莎莎
發酵洋蔥 ‒ 酸種麵包

布拉塔起司FORMAGGIO BURRATA

Wagyu Beef Carpaccio – Parmesan
Truffle Dressing – White Anchovy – Aioli

和牛牛肉 ‒ 帕瑪森起司
松露醬 ‒ 白鯷魚 ‒  蒜味蛋黃醬

和牛薄切生牛肉CARPACCIO DI MANZO WAGYU

炭烤章魚 ‒ 鷹嘴豆 ‒ 阿根廷青醬
水梨 ‒ 煙燻紅椒醬 

Grilled Octopus – Hummus – Chimichurri 
Asian Pear – Smoked Paprika Sauce 

炭烤章魚POLPO ALLA GRIGLIA

Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費





Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費

時蔬百匯 
時令蔬菜 ‒ 蕃茄 ‒ 莫札瑞拉起司
青醬 ‒ 紫蘇 ‒ 薄荷

咖哩雞肉
咖哩雞肉 ‒ 莫札瑞拉起司 ‒ 櫛瓜
芫荽 ‒ 洋蔥 ‒ 萊姆 

炭烤鮮蝦
蒜烤鮮蝦 ‒ 白鯷魚
馬斯卡彭起司 ‒ 杏仁 ‒ 辣椒粉 ‒ 青醬

松露四起司
松露 ‒ 四種起司 ‒ 蘑菇

 VERDURE ESTIVE
Seasonal Vegetables – Tomato – Mozzarella

Pesto – Perilla – Mint

  POLLO AL CURRY
Curried Chicken – Mozzarella – Zucchini

Coriander – Onion – Lime

 GAMBERI ALL'AGLIO
Garlic Shrimp – White Anchovy

Mascarpone – Almond – Chili – Pesto

 TARTUFO 4 FORMAGGI
Truffle – 4 Cheeses – Mushrooms

MAIN COURSE (choose one)｜主菜 (擇一)

Tagliatelle – Pork Guanciale – Cream – Parmesan 寬扁麵 ‒ 豬培根 ‒ 鮮奶油 ‒ 帕馬森起司
經典義式蛋奶寬扁麵TAGLIATELLE ALLA CARBONARA

Spaghetti – Prawns – Scallops – Clams – Bottarga 義大利直麵 ‒ 鮮蝦 ‒ 干貝 ‒ 蛤蜊 ‒ 烏魚子
海鮮義大利麵SPAGHETTI AI FRUTTI DI MARE

Penne – Seasonal Vegetables
Tomato – Truffle Sauce – Parmesan

筆管麵 ‒ 時令蔬菜
蕃茄 ‒ 松露醬汁 ‒ 帕馬森起司

鮮蔬筆管麵PENNE ALLE VERDURE ESTIVE

經典波隆那肉醬 ‒ 莫札瑞拉起司 ‒ 綠葉蔬菜Lasagna Bolognese – Mozzarella – Greens

波隆那千層麵LASAGNA ALLA BOLOGNESE

以雙重發酵麵糰精心製作，成就其獨特而鬆軟的口感嚴選在地旬鮮食材，
讓每一口皆綻放層次豐富香氣交織的迷人韻味。

經典羅馬風味手工披薩

All our pizzas are made with double-fermented dough, giving its texture a unique twist. 
The ingredients are locally sourced and produced.

PIZZA ROMANA





Please reach out to our team should you have any dietary or special food requests. 如有任何食物過敏及食物禁忌請先告知酒店服務人員
All the prices are subject to a 10% service charge. 所有價格均需另加一成服務費

MAIN COURSE (choose one)｜主菜 (擇一)

香煎櫻桃鴨胸 ‒ 茄子
南瓜燉菜 ‒ 玉米糕 ‒ 檸檬葉醬汁

宜蘭櫻桃鴨

爐烤龍膽石斑 ‒ 義式櫛瓜薄脆塔
莎莎醬 ‒ 金桔 ‒ 櫻桃蕃茄

龍膽石斑

挪威鮭魚 ‒ 茴香
義式海鮮醬汁 ‒ 海苔 ‒ 蛤蠣 ‒ 橄欖醬

炭烤挪威鮭魚

Seared Yilan Cherry Duck Breast – Eggplant 
 Pumpkin Caponata – Polenta – Lime Leaf Jus

 PETTO D’ANATRA DI YILAN SCOTTATO

Baked Giant Grouper – Zucchini Scarpaccia
Salsa Verde – Calamansi – Baked Cherry Tomato

CERNIA GIGANTE AL FORNO 

烤雞胸 ‒ 豆子 ‒ 煙燻馬鈴薯
香烤麵包粉末 ‒ 鼠尾草醬汁

義式烤雞
Roasted Chicken Breast – Beans and Pea

Smoked Potato – Pangrattato – Sage Cream

POLLO ARROSTO

澳洲M�+ 和牛側腹 (�盎司)
野菇 ‒ 香料麵疙瘩 ‒ 奇揚地紅酒醬汁

側腹牛排
Australian M8+ Beef Flank Steak (5oz)

Wild Mushrooms – Herbed Gnocchi – Chianti Sauce

BISTECCA DI FIANCO

Grilled Norwegian Salmon – Fennel  
Brodetto Sauce – Seaweed – Clams – Tapenade 

SALMONE NORVEGESE ALLA GRIGLIA

+300

義大利波賽克氣泡酒
(暢飲1.5小時)

佐餐葡萄酒套組5杯

佐餐葡萄酒套組3杯

佐餐茶套組3杯

1,888

1,888

1,388

588

Prosecco Free Flow Package
(1.5 Hours)

Wine Pairing 5 Glasses

Wine Pairing 3 Glasses

Tea Pairing 3 Glasses

BEVERAGE PAIRING｜飲品搭配


