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The Royal Garden

Chinese Restaurant

¥R G 52 48 Mid-Autumn Festival Special Menu

REEFPRE (Frza)

Braised Shark’s Fin with Chef Ho’s Special Sauce (3 taels)

RE RS £ D

Stewed Sea Cucumber with Shrimp Roes
FRFEYRH L

Wok-fried Diced Australian Waygu with Garlic and Vegetable

ERBRITYIER

Sautéed Lobster with Black Truffle, Scrambled Eggs and Bean Sprouts

BAKE & (Fr-a)

Braised Bird’s Nest with Coconut Juice (2 taels)

I B R ERREIR (- a)
Double Boiled Shark’s Fin Soup with Sliced Yunnan Ham and
Heart of Green

R&EgEhiragY

Braised 6 Heads Whole Abalone with Goose Web

BRFHAF R (% & Whole)

Pan-fried Chicken with Supreme Soy Sauce (X8 Half)

=

R Mgy (5 )
Braised Fish Maw with Goose Web

FEGEH e
Deep-fried Crab Claw Filled with Shrimp Mousse

R RS £

Sautéed Sea Cucumber with Assorted Fungus and Chinese Kale

Stk B R F 3
Wok-fried Minced Pork with Scallop with Black Bean

¥ 4e— pRA% % - All prices are subject to 10% service charge.

BT HER G AL AR 0 5rE RE AR RS R 5% o If you have any food allergies, please inform our staff.
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