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Master Chef’s Specialties
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Chilled Chrysanthemum with Peanut, Lychee and Vinegar
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Marinated Guava and White Bitter Melon with Dry Plums
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Chilled Fresh Wolfberry and Lily Bulb with Rose Sugar
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Double-boiled Soup with Bean Curd and Matsutake (per person)
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Assorted Fresh Fish, Shrimps, Crab and Clam in Soup
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Poached Crab with Sponge Cucumber and Fish Maw
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Wok-fried Squid with Preserved Mustard Green
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Sauteed River Shrimps with Chinese Snow Pea
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Stewed Beef Neck with Rattan Pepper and Mixed Mushrooms
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Braised Homemade Noodles with Fish Maw in Spicy Sauce
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Steamed Spicy Chicken Dumplings (Three Pieces)
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All prices are subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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