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Shikigiku X Mizunara
Chef Masayuki Goto X Bartender Masahiko Endo

REEALE

Appetizer # ¥
Lobster and Spring Bamboo Shoot with Kinome Miso Paste,
Fresh Salmon with Marinated Salmon Roe,
Sakura Flavor Bean Curd, Sea Bream Roe with Nanohana Vegetables,
Steamed Sea Urchin and Wasabi Flower
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Soup w3
Abalone and Sakura Mochi Clear Soup
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Sashimi 1] &
Prime Tuna, Botan Shrimp, Sliced Sakura Sea Bream
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Hachi Gibson

Tempura X $* %
Whiting Fish, Sakura Shrimp Cake, Baby Onion, kinusaya
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Yuzu Kinkan Highball

Teppanyaki 48§ &

U.S. Beef Roll with Asparagus

Fish Amadai with Radish and Broad Bean Paste in Butter Sauce
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Rice Set & %
Shirauo Fish, Wild Vegetables and Egg
Serve With Rice and Pickles
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Umami Ryokucha
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Dessert & &
Seasonal Dessert
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Enjoy 4 Japanese Specialty Cocktails at HK$268 per person
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If you have any food allergies, please inform our staff. WMNE FETABYEESK - FEBEAXEEHEHE -
The price is subject to 10% service charge. BI—ARFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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