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Celebrating Forbes “Four-Star” Achievement in 2021
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Premium Tasting Menu
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Jelly Fish Tossed with Aged Vinegar Dressing, Drunken Chicken,
Smoked Mandarin Fish, Marinated Cucumbers with Chopped Garlic
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Wok-fried Crabmeat and Rock Lobster with Salted Egg Yolk on Rice Crackers
( Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award )
Dourthe Grands Terroirs Bordeaux Blanc, Bordeaux, France 2018
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Shredded Bean Curd Soup with Pan-fried Spring Onion Cake
( Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award ]
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‘Inner Mongolian’ Style Roasted Lamb Chop
Melini Neocampana, Chianti DOCG, Tuscany, Italy 2013
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Braised Bamboo Fungus with Seasonal Vegetables

RICEER TR
Braised Noodles with Sakura Shrimp, Spring Onions and Leeks
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Chilled Lychee and Rose Pudding,
Steamed Glutinous Rice Flour rolled with Red Bean Paste,
Deep-fried Sesame Dumpling filled with Salted Egg Yolk

# % HK$720 per person & i+
% % HK$860 per person with wine pairing # i fe I B
(% =42 Minimum for two persons)
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If you have any food allergies, please inform our staff.
¥ 4e— JR#%§ ° The price is subject to 10% service charge.
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Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift cards.



