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Celebrating Forbes “Four-Star” Achievement

EmiAnREEENERE
Forbes Kaiseki Menu & o B i 8018 A1} 1B

Appetizer BI%E
Homemade Warabi Bean Curd with Matsuba Crab Meat,
Deep-fried Shirauo Fish with Aonori Seaweed, Dried Cod Fish
FTHRIBHNEEZER - FARMHSBEE  RERT
Pighin Friuli Pinot Grigio 2020
Soup B
Sea Bream with Seaweed Clear Soup

N e ===
fHEEE 5%

Additional $ 150 upgrade to Seabream Fish Soup with White Asparagus
5 $150 AREMARSZHEAES

Sashimi K&
Red Tuna, Sliced Striped Jack, Botan Shrimp
TRA - RBMEED - H R
Nishiyama Junmai Daiginjyo Rojyohannaari ‘AOI’ £& FB&7E./N\GE. ZELLHFASEE (90ml)
Tempura X%E

Live Shrimp, Whiting Fish,
Sweet Potato, Baby Onion

HRE - VER - BE - FELS

Teppanyaki S8R 1%
U.S Angus Beef Steak served with Seasonal Vegetables
EE LB FRERER e
Additional $ 220 to upgrade White Asparagus in Saikyu Miso Style
S $ 220 TAREEE A REEKIE
Chateau Clos Fontaine France, 2018
Rice Set B
Kamameshi Rice with Sea Urchin and Truffle
served with Miso Soup & Pickles
5%1%%1‘2*%@&

Dessert &Hmm
Seasonal Dessert

W EZE R oa
[R{E &% HKS$1,480 per person F{iI
BE{EE % HKS1,180 per person EHiI

BEcE B E %L HKS488 per person for Wine pairing

If you have any food allergies, please inform our staff. MNE FE T ABYMELSRK  FEBEHEAEEREE -
The price is subject to 10% service charge. BIN—RFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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