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Chef Sze’s Recommendations
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Simmered Fish Maws with Shredded Green Bamboo Shoot and Pumpkin Soup
(per person)
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Chilled Smoked Fresh Abalone
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Smoked River Eel (two pieces)
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Smoked Squid with Spicy Sauce
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Smoked Tooth Fish Fillets with Black Vinegar
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Steamed Threadfin Fish with Preserved Vegetables
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Poached Mandarin Fish with Sour and Spicy Vegetables
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Smoked “Inner Mongolian” Style Lamb Chop (per person)
Y 3 L v

Braised Beef Ribs with Plum Sauce
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Smoked Wagyu Beef with Black Vinegar
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Smoked Spicy Baby Chicken and Pigeon Egg with Cumin
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Baked Scampi with Fermented Red Bean Curd and Parmesan Cheese (per person)
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Fried Cauliflower with Pine Nuts, Wolfberries, eggs and Preserved Olive Vegetables
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Baked Boston Lobster with Orzo and Black Truffle Sauce
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Sweetened Pumpkin Soup with Snow Swallow

#73 § F ¥ 4e— JRFEF o All prices are subject to 10% service charge.
YR THER G AL AR 0 jrE 8 A% RS R B o If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with oher promotional, discount offer, and discounted The Royal Garden gift card.
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