DINNER - SOLARE
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Bright Flavors, Italian Soul.

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.
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THE THREE - COURSE SEMI BUFFET 3%
Italian Appetizer Buffet B Bh#= B 3%
Soup of the Day 1,388 HAHEE S
The Grand Dessert Buffet SEHERH T
Coffee or Tea WME / %%
THE FOUR - COURSE SEMI BUFFET 478
Italian Appetizer Buffet H Bh#& B 3%
Soup of the Day 1.888 H 52855
1 Main Course ’ FHRE—)
The Grand Dessert Buffet SEHERH BT
Coffee or Tea WE / %&
THE FIVE - COURSE SEMI BUFFET 5%
Italian Appetizer Buffet H BB 3%
1 Gourmet Appetizer FEABAT S (1)
Soup of the Day 2,288 H %255
1 Main Course XA
The Grand Dessert Buffet SEHERH RS
Coffee or Tea WE / %€
=
ROYAL SALUTE
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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.
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Please reach out to our team should you have any dietary or special food requests. 175 {FAA &7 B BP9 S5 /5 HITH IS ARG A B
All the prices are subject to a 10% service charge. Al B35 75— AR s &



THE ITALIAN ANTIPASTI BUFFET | F70EH B 3¢ H &

Salad Bar with 32 condiments — Serrano Ham POHIBRC32 AR - REEE KR
Prosciutto — Salami — Cheeses Fe UAOKER - BERDRIEAG - A2
Smoked Salmon — Pasta Salad YR - FR A h
Seafood Salad- Vegetarian Salad WEHL - ERVH
Marinated Vegetables — Crostini R g - FOB A H
Seasonal Fruits ZRETKER

TABLESIDE SERVICE | 5282 AR%

Caesar a la 'Cardini' Salad g e JEAS SLE TV hL

THE GRAND DESSERT BUFFET | Z#EEHEL H IR

Panna Cotta Collection — Mousse — Cakes FR VPG - FEHT - ZRRG
Miniatures — Lemon Tart — Macarons FEEUINES - MBS - ISREE
4 Flavor Gelato PO k22 vk Tk
Hot Baked Crumble Cakes with ENKEIR B2 ERAEHE AL
Whipped Cream and Coulis fieb I B R

TABLESIDE SERVICE | 532 IR%

Lemon Crown Cake A 2l B
Signature Tiramisu FERRER K fik

Please reach out to our team should you have any dietary or special food requests. WA AT B R BYIAE B e S5 AN S IR A B
All the prices are subject to a 10% service charge. Ffi fE A% 755 M— IR &
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IL LIMONE Signature Lemon Crown Cake

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.
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GOURMET APPETIZER (choose one) | $E&RT% (1)

POLPO ALLA GRIGLIA FREJE
Grilled Octopus — Hummus — Chimichurri RIEE A - BT - FIARLE 5 88
Asian Pear — Smoked Paprika Sauce KB - JEIRALRES
CARPACCIO DI MANZO WAGYU AN
Wagyu Beef Carpaccio — Parmesan 2R - TSR]
Truffle Dressing — White Anchovy — Aioli FAFEEE - DfiRfR - Rk EE S
CRUDO DI CAPESANTE HOKKAIDO JuiEAET R
Hokkaido Scallop Crudo — Lemon Mayonnaise JEiE T H - MR
Apple Celery Agrodolce — Pine Nuts BRI - fRF
FORMAGGIO BURRATA fihrEHeH]
Burrata Cheese — Pickled Tomatoes — Fruits Salsa AiSEE A — MEERRE A - KR 5
Fermented Onion — Sourdough Toast BERETEIE - AR
vH. 1
FROM THE POT | %&b
SOUP OF THE DAY F 5
Fresh farm-to-kitchen ingredients are HK 788 [ et B AR O S BB
carefully selected and used to craft the ENGESE U IS

specialty soup of the day

Please reach out to our team should you have any dietary or special food requests. W17 {0 & U B AL S5 76 &5 HIE IS I AN B
All the prices are subject to a 10% service charge. A BRI 575 0 — poARss €







MAIN COURSE (choose one) | F3% (%_‘)

PIZZA ROMANA

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

Lasagna Bolognese — Truffle
Mozzarella — Greens

SPAGHETTI AI FRUTTI DI MARE
Spaghetti — Prawns — Scallops — Clams — Bottarga

TAGLIATELLE ALLA CARBONARA

Tagliatelle — Pork Guanciale — Cream — Parmesan

PENNE ALLE VERDURE ESTIVE

Penne — Seasonal Vegetables
Tomato — Truffle Sauce — Parmesan
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Please reach out to our team should you have any dietary or special food requests. {175 FAa] &Y U &Y /05 HMITE IS AE AN B
All the prices are subject to a 10% service charge. FTA EF&YI 75 75— AR






MAIN COURSE (choose one) | FF (%_‘)

SALMONE NORVEGESE ALLA GRIGLIA

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

CERNIA GIGANTE AL FORNO

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

RISOTTO CON MEZZA ARAGOSTA

Half Lobster — Tomato Risotto — Green Pea
Asparagus — Basil Parmesan Crust

PETTO D’ANATRA DI YILAN SCOTTATO

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

COLLO DI MAIALE IBERICO

Iberico Pork Collar — Beans and Pea
Smoked Potato — Pangrattato — Sage Jus

FILETTO DI MANZO ANGUS

Australian Angus Beef Tenderloin (60z)
Wild Mushrooms — Herbed Gnocchi — Chianti Sauce

+500

+500
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BEVERAGFE PAIRING | 8RB HC

Prosecco Free Flow Package 1,888  F& AR ve ity
(1.5 Hours) (WHAR1.57)\F)
Wine Pairing 5 Glasses 1,888  {E& )& Il EAH 5
Wine Pairing 3 Glasses 1,388  {r&H#/HHELHSM
Tea Pairing 3 Glasses 588  HEBZEHIMNMN
Please reach out to our team should you have any dietary or special food requests. 41 (Tl P BUR EPYAE Sk Je i HIE 15 ks A B

All the prices are subject to a 10% service charge. Fi A (B A& Y 75 53 0 — RS i



