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Celebrating Forbes “Four-Star” Achievement in the Year of 2023
B e R
Forbes Luncheon Menu

RIEEH SRR
B e
Chilled Green Bamboo Shoot, Shredded Chicken Tossed with Bean Jelly,
Deep-fried Turnip Cake

i
(A hia2bhxf-2p0%
Wok-fried Crabmeat and Rock Lobster with Salted Egg Yolk on Rice Crackers
[ Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award ]
Dourthe, Grands Terroirs, Bordeaux Blanc, Bordeaux, France 2020

e 35 ¢

Hot and Sour Soup with Beef and Assorted Seafood

BETBE
Poached Organic Vegetables with Assorted Mushrooms

e B EESR
Braised Noodles with Dried Shrimp, Spring Onions and Leeks

L E a}

Glutinous Rice Flour Dumplings with Red Bean Paste

7% % HK$420 per person # +
# % HK$490 per person with wine pairing & & ¥Ein
(% 4= Minimum for two persons)

WRTHER SFRLAR 0 RS AR RFE WS
If you have any food allergies, please inform our staff.
¥ 4v— JR4%§ ° The price is subject to 10% service charge.
PHEEFTEE B RANITICR B I SRR R Y o
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift cards.
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Forbes Dinner Menu

Ko Rl § o R k& E P
Jellyfish Tossed with Scallion, Chilled Green Bamboo Shoot,
Crispy Eel in Honey, Mutton Terrine

i
(Apsesh i 62 hrf-280%)
Wok-fried Crabmeat and Rock Lobster with Salted Egg Yolk on Rice Crackers
[ Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award ]
Dourthe, Grands Terroirs, Bordeaux Blanc, Bordeaux, France 2020

¥ RoBFR A
(Apghiazbf-2F %)
Shredded Bean Curd Soup with Pan-fried Spring Onion Cake
[ Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award ]

=+ h
(AEghEazbJ-2R%)
Deep-fried Garoupa Fillet with Savory Crisbean / Stir-fried Garoupa Fillet with Wild Mushrooms
[ Hong Kong Tourism Board’s “Best of the Best Culinary Awards”- Gold with Distinction Award ]
Giribaldi Barbera d’Alba DOC, Piedmont, Italy 2017

BRIRE

Poached Shanghai Brassica with Bean Curd Sheets

2 & W F< i

Braised Noodles with Yunnan Assorted Mushroom

TES F R

Steamed Peach Gum and Egg White with Young Coconut Juice

# % HK$780 per person #
# % HK$920 per person with wine pairing @ & #%feiF)

(% 4= Minimum for two persons)

B THER AL AR E%&%?i%&%ﬁ%.%o
If you have any food allergies, please inform our staff.
¥ 4v— JRA%§ ° The price is subject to 10% service charge.
LERFAVER S BRANITIZE F T T R RER Y .
Menu cannot be used in conjunction Wlth other promotional, discount offer, and discounted Royal Garden gift cards.
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Celebrating Forbes Travel Guide “Four-Star” Achievement in the Year of 2023
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Forbes Premium Lunch Menu

BrEETR

Carpaccio di gambreretti viola del Mediterraneo all’arancia rossa Siciliana e bottarga
Violet prawn carpaccio with Sicilian blood orange and bottarga

RS BCrara RS R S AT

% %k %k

Tagliolini con funghi, salsiccia e tartufo nero
Homemade tagliolini with mushrooms, sausage in cream sauce and winter black truffle

X BRINTE S EMACESE ~ FENES KSR T

%%k %k

Controfiletto di Manzo Wagyu M5 con verdurine e tartufo nero
Australian M5 Wagyu sirloin with seasonal vegetables and winter black truffle

PUEIN M5 FI4-P5 5005 S5 L B BINE

% %k

Selezione di Dessert dal Carrello
Selection dessert from trolley

Ryl in

Freshly brewed coffee or tea and cookies

Bk - I Rl

fHir &% HKS848 per person

All prices are subject to 10% service charge. D\_H{E B S h1—iRi%E: -
If you have any food allergies, please inform our staff. 41 T ¥HE (AT &R AR 35 E AR EER 254 o

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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Celebrating Forbes “Four-Star” Achievement in the Year of 2023
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Forbes Premium Tasting Menu

TR R AT

Carpaccio di Gambreretti Viola del Mediterraneo all’Arancia rossa Siciliana e bottarga
Violet prawn carpaccio with Sicilian blood orange and bottarga

SREERRIESH R BoPavs ks K S T
Franciacorta, Faccoli, Dosaggio Zero, Lombardy, Italy 2016 (100ml)

%k k

Uovo cotto a bassa temperatura con funghi di stagione, fonduta al formaggio
e tartufo nero invernale
Slow cooked organic eggs with cheese and Italian winter black truffle
BEARAER 2 L BRI
Pinot Grigio, Banfi San Angelo, Italy 2019 (100ml)

%k %k

Bisque di Aragosta
Boston lobster bisque
EAREERES
k k%

Faveretti ai gamberi rossi Siciliani e pomodorini Datterini
Homemade Faveretti with Sicilian red prawns and Datterini cherry tomatoes
H R BT B Pave AT R E & T
Gewurztraminer, Bottega Vinai Cavit, Trentino-Alto Adige, Italy 2018 (100ml)

%k %k %

Filetto di manzo Wagyu con Carciofi alla Giudia e tartufo nero invernale
Wagyu beef tenderloin with deep-fried artichoke and Italian winter black truffle
ORI AR T M HER 7T R BRI A 2R B NA B
Soler, De Stefani, Veneto, Italy 2018 (100ml)

%k %k %

Carrelo dei dolci
Selection dessert from trolley

R it in

% HKS1,688 per person
B  HKS580 per person for wine pairing
Additional order of Italian winter black truffle is served at HKS 48 per gram.

BINAIBAFILZRINETTE HKS 48 ©
All prices are subject to 10% service charge.ll_F{& H 21—k GE -
If you have any food allergies, please inform our staff. & NEHERIEYIEAEBE @ 5F BB R EER S F4% -
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
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Celebrating Forbes “Four-Star” Achievement in the Year of 2023
2023 FiEMAREREANERE
Forbes Mini Kaiseki Menu &0 H il 1R A R I8

Appetizer B 3
Home-made Bean Curd Skin with Salmon Roe,
Simmered White Braised Whelk in Japanese Style,
Shizuoka Tomato, Deep-fried Shirauo Fish with Aonori Seaweed
Grilled Cod Fish Paste
FEHREBRHE=EN - BBENER
AR
FERHEBRE - EERT

Soup & 4

Sea Bream Clear Soup with Matsutake
MWERERES

Sashimi Rl &
Prime Tuna, Sliced Striped Jack, Botan Shrimp, Scallop

EIRAE R EEY) AR MR

Simmered Dish &
Japanese Turnip, Miyazaki Chicken, Pumpkin and Spinach

HAKXIR - SIH2#ER - BN -~ KX
Tempura K¥XE

Live Shrimp, Sea Eel, Sweet Potato, Lotus Root, Baby Onion
EiR - OBEE  EE - EIHE - OFERT
Teppanyaki $i#RJE
U.S. Beef Roll

LEEAHE

Rice Set B =B
Kamameshi Rice with Sakura Shrimp,
serving with Miso Soup & Pickles
Lo AR
Bt S REX

Dessert &1 fm
Seasonal Dessert

TEEFE A o

M HKS1,480 per person Bl
If you have any food allergies, please inform our staff.
METNTEEARYELENRN  FEERAEERSRA -
The price is subject to 10% service charge. B1—ARFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
WEBA O EEMEEFIT R B ilEmiEERER -
Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. &8 PIREFA 8 BRI OEE 4 1€ -
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Celebrating Forbes Achievement in Royal Garden 2023

2023 SR AT T E R SR

Forbes Mini Kaiseki Menu

AR S R

Salad | /DfR
Kyoto Musk Tomato Salad
TR 2 iy DR

Appetizer | Hij3&
Chibaken Rape Blossoms Vegetables | lwateken Cucumber with Kinzanji Miso Paste

Kyuto Black Bean
TEREZAL | &aTHBENHFRISFRYE | HRE

Sashimi | §5
Ehimeken Red Tuna | Shikoku Yellow Tail | Kyushu Ark Shell

BEiRGaetam | WEDRER | JUNRE

Tempura | KEE
Local Shrimp | Chibaken Mehikani Fish | Niigataken Maitake Mushroom

Hokkaido Asparagus
AsEdy | TEECR | HURREE | IUBEEE

Teppanyaki | S

Hokkaido Scollop with Salmon Roe Homemade Sea Urchin Sauce

U.S. Creek Stone Farms Black Angus Sliced Beef with Garlic and Spring Onion
B EMNIL B =R I B R EDEIET | HEOEORSZAEITARHEEE

Shokuji | &E
Fried Rice with Kyushu Baby Sardine and Sanshou Pepper | Pickle | Miso Soup

FUNIIRSREPER | J8Y) | 28505

Dessert | Hk
Green Tea Tofu Pudding

LA AT )
$1,280 ( Per Person | 4L )

If you have any food allergies | please inform our staff.
AR TEHEMT eI BUR | 35 BB B B I4S -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
BB vl B A B ST R ST IS S (R R A
The price is subject to 10% service charge.
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