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Early Summer Kaiseki
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Appetizer w ¥
Marinated Sea Bream Intestine with Cream Cheese
Marinated Nanohana Vegetables with Home-made Sauce
Deep-fried River Shrimp
Simmered Broad Beans with Honeydew
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Soup "X
Greenling Clear Soup with Spring Bamboo Shoot
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Sashimi ] ¥
Prime Tuna, Sea Bream, Scallop
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Tempura < & 2
Live Shrimp, Sakura Shrimp Cake, Pumpkin, Baby Green Pepper
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Teppanyaki 48+ &
Miyazaki Beef Steak with Butter Sauce
served with
Japanese Mochi, Asparagus with Shansho Leaf Miso
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RiceSet 3 %
Kamameshi Rice with Sea Eel
Served with Pickles
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Dessert & &
Seasonal Dessert
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B HE HKS1,580 per person EiI
If you have any food allergies, please inform our staff.
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The price is subject to 10% service charge. BIN—RFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. &8 PIRE R 8 SEER SR/ OEE 4 18 -



