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Mussel Velouté with Saffron
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OR
Homemade Crab Cake with Pomelo Salad
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Braised U.S. Boneless Beef Short Ribs in Sichuan Peppercorn Gravy
served with Black Garlic Purée, Daikon, Broccolini
&= M S 4 AREC D) TEM AT HERE - AMREE RAAETE
OR 5§
Chicken Roulade with Wild Mushrooms, Foie Gras and Lobster Sauce
served with Asparagus, Carrot Purée, Braised White Fungus
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Slow-cooked Salmon with Avocado, Lime Risotto and Salmon Roe
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J's Daily Dessert
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Hand-dripped Coffee HME T\ MIBE OR 3k Illy coffee MIMBE OR 3 Dammann tea %

BB HKS488 per person
(Minimum for two persons FIfiIE)

Seafood Platter additional at HK$180 per person
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Maine Lobster Tail, Snow Crab Leg, Shrimp, Mussel, Clam
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Siberian Caviar 10g additional at HK$150
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Selected Sparkling Wine, White Wine or Red Wine at HKD$120 per bottle
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The Royal Garden Talent Young Chef Award Dishes R

The price is subject 10% service charge. fji—R1%2: -
Additional food items cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.
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Available from Tuesday to Sunday, 6pm to 10pm. & % H R4 A 200 F-FEEELE -

If you have any food allergies, please inform our staff. {1 N T BN ELSE - FEBEERNEEBEH L -



