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Let’s Celebrate the 8 Forbes Stars Award F()rbes
The Art of Dine Around at The Royal Garden S

Le Soleil - #i R EE
HIUENE - BEER - ERURAS
Steamed Rice Flour Pouch with Minced Pork and Dried Shrimp,

Grilled Sugar Cane wrapped with Shrimp Mousse, Rice Paper Roll with Pork Fillet
Franciacorta, Faccoli, Dossage Zero, Lombardy, Italy, 2014 (100 ml)

The Royal Garden Chinese Restaurant - T5 55T
WMEBSHNHE AT BERENIE
Deep-fried Sea Cucumber in Spicy Salt and Honey Roasted Barbecued lberico Pork

Dong Lai Shun - R J[E
NEEEE
Braised Bean Curd Soup with Shredded Fungus and Dried Duck Brisket

Sabatini Ristorante Italiano - B X | & EE
BRARGHEEEMRAFER

Risotto with Tuscan Sausage and Pomodoro
Joh. Jos Priim, Rielsing Kabinett, Wehlener Sonnenuhr, Wehlen, Germany, 2017 (100 ml)

Shikigiku - M FHEAEE
HAZIEMEEE (SUSMNEE$220)
Japanese Miyazaki Wagyu Beef Teppanyaki (Additional at HK$220 per person)
Shiraz, Handpicked, Barossa Valley, Australia, 2016 (100 ml)
Or g

IRERARE
Grilled Cod Fish
Paolo Scavino Sorriso Langhe Bianco, Piedmont, Italy, 2018 (100ml)

Fine Foods Shop - 56 8 [
Hon HRER | R FARG M ERE | =B 8t

Butterfly Cookies | Hazelnut Chocolate Crunchy Cake | American Cheese Cake

BIE% HK$988 per person ({iIEE Minimum 4 persons)
SIfic;ESMNEE HK$250 - Additional at HK$250 per person for wine pairing

SIN—ARFEE - Price is subject to 10% service charge

MBETHIOEMEESE  FEEEBER - If you have any food allergies, please inform our staff.
WAE T L ERITHET - FHRE G HHAs
For more details and reservations, please contact our Banquet Sales Team at
@ Tel: (852) 2733 2007; [=] E-mail: bgtoff@rghk.com.hk



