Celebrating Forbes “Four-Star” Achievement in the Year of 2021

2021 FABARHT IR e P VU2 SR8

Forbes Premium Tasting Menu

BT AT

Carpaccio di Gamberi Viola Siciliani con Bottarga e Condimento all’Oilo e Limone
Violet Prawn Carpaccio with Mullet Roe and Lemon Olive Oil
REEMABER 5 AT o
Champagne Brut, Barons de Rothschild, France, NV
K%k
Zuppa di Porcini al Tartufo Nero Invernale
Porcini Mushroom Soup with Black Truffle
RS IATE
%k k
Rigatoni alla Vaccinara
Rigatoni with Oxtail Ragu Stewed in Tomato Sauce
B RENETREENE
Shiraz, Handpicked, Barossa Valley, Australia, 2016
% k%

Filetto di Ombrina Scottato in Padella su Purea di Patata Cremosa e Asparagi Verdi
Pan-seared Salmon Bass with Potato Cream Puree and Asparagus
BRI O A SR B R TR S
Bourgogne Blanc, Domaine Fanny Sabre, Burgundy, France, 2017
Or

Controfiletto di Manzo Australiano Wagyu M5 con verdure di Stagione
Australian M5 Wagyu Beef Sirloin with Seasonal Vegetables
BN M5 SRR1AFPE 2 BCis < 7
Amarone Valpolicella Classico, Le Marognole CampoRocco | Corsi, Italy, 2015
K%k
Torta St’Honore
Signature St” Honore Cake
Caffe o Te e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies
BRI R R A =

FEE®E HK$980 per person £z
i HK$1,380 per person with wine pairing &7 Bi&%& 6

All prices are subject to 10% service charge, 12} i | ¥ 4e— JRIEF o
If you have any food allergies, please inform our staff. 4B T $tiz i &4 2 2 5T » HE &8 A% Eﬁ}%« BB o
Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
LEEZ2VEER RRNITICR G T io RE R Y o



Celebrating Forbes “Four-Star” Achievement in the Year of 2021
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Forbes Lunch Menu

BT &

Carpaccio di Gamberi Viola Siciliani con Bottarga e Condimento all’ Oilo e Limone
Violet Prawn Carpaccio with Mullet Roe and Lemon Olive Oil
REEMEECH R M5 AT B

Bianca Vigna, Brut, Italy, NV (100ml)

% %k %k

Mezze Maniche alla Toscana con Salsiccia e Pomodorini
Short Tubular Pasta with Italian Sausage and Cherry Tomato in ‘Toscana’ Style
E B tEE ARG - FElT-RaE IS

% %k %k

Costolette di Agnello Arrostoite alle erbe con Verdure di Stagione
Pan-roasted Australian Lamb Chops with Seasonal Vegetables
FEROMFHRICHF < Bk, BAMEET
Shiraz, Handpicked, Barossa Valley, Australia, 2016 (100 ml)

% %k %k

Carrrello dei Dolci
From Our Dessert Trolley
H B

Caffe' o Te e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies
P Y e=walfiiiE

¥ HK$580 per person
S ARARERDH HK$700 per person with wine pairing

All prices are subject to 10% service charge, ™ }

BB - JRIER o
If you have any food allergies, please inform our staff. 4cf# T ¥tz e &4 & 4

T
YRR NE TR Ty T
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Celebrating Forbes “Four-Star” Achievement in 2021

FERAER

Premium Tasting Menu

M A F8E A R A FERA
Jelly Fish Tossed with Aged Vinegar Dressing, Drunken Chicken,
Smoked Mandarin Fish, Marinated Cucumbers with Chopped Garlic

i
(A h 28255 ) -1 LY
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 2018

TREFRELIRES
(ABeghn %82 6% -8 LE)
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 ]

TR
‘Inner Mongolian’ Style Roasted Lamb Chop
Melini Neocampana, Chianti DOCG, Tuscany, Italy 2013

nE 329

Braised Bamboo Fungus with Seasonal Vegetables

R-EER IR
Braised Noodles with Sakura Shrimp, Spring Onions and Leeks

AT~ FIR R TR
Chilled Lychee and Rose Pudding,
Steamed Glutinous Rice Flour rolled with Red Bean Paste,
Deep-fried Sesame Dumpling filled with Salted Egg Yolk

# % HK$720 per person & i+
% % HK$860 per person with wine pairing # i fe I B
(% =42 Minimum for two persons)

WETHER S AR 0 FEREIAERBABE
If you have any food allergies, please inform our staff.
¥ 4e— JR#%§ ° The price is subject to 10% service charge.
PEREIVEALRRNITIE F IO 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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Celebrating Forbes “Four-Star” Achievement in the year of 2021

W 2R
Lunch Menu

T EEA S RN AL R
Braised Wheat Gluten with Mushrooms and Bamboo Shoots,
Jelly fish Tossed with Scallion, Steamed Minced Chicken Dumpling

i
(A h 2825 5§ -1 1Y)
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 2018

gz sk
Shredded Fish Maw Soup with Beef, Chicken, Bamboo Shoots and Black Mushrooms

AR Fe
Poached Green Vegetables with Abalone Mushroom

WIS K
Fried Rice Vermicelli with Smoked Chicken

R %

Purple Potato Sticky Rice Roll with Shredded Coconut

# % HK$380 per person # i*
# % HK$430 per person with wine pairing * e § § /)
(% 4= Minimum for two persons)

WETHERSFALARE 0 FEREIAERBABE
If you have any food allergies, please inform our staff.
VA JRAEF o
The price is subject to 10% service charge.
PEREIVEALRRNITIE F IO 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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Celebrating Forbes Achievement in the Year of 2021
Mini Kaiseki

Salad | DR
Garden Green Salad
LsEalie

Appetizer | Fij3E
Kyoto Bean Curd Sheet with Salmon Roe | Aichiken Duck Breast
| Chibaken Spinach | Ibarakiken Chestnut

ARG e FE =D | BRURIGHS | TR | SRR T

Sashimi | H&
Kyushu Yellowtail | Kyushu Flounder | Kyushu Ark Shell

JUINHHE T JUNEEE &1 JUNIRE

Tempura| KR
Local Live Prawn | Ibarakiken Wakasaki Fish | Hokkaido Pumpkin

Niigataken Maitake Mushroom | Kochiken Baby Pepper
KHER | TR | AUBERN | BURRRSEESE | SRR

Teppanyaki | §&#5 %%
U.S. Creekstone Farms Black Angus Thinly Sliced Beef with Garlic and Spring Onion
Hokkaido Scollop and Salmon Roe with Homemade Sea Urchin Sauce

KRN ORGSR AEEE | IUEEINAT B A =0k i B R EUEHET

Rice | ik
Tempura Egg Rice with Truffle Paste Or Vegetables Inaniwa Udon
KImEEERACBINTES o e S

Dessert | &
Homemade Raindrop Cake

EEL2YINEPAL

A5 HK$880 Per Person 4-ir
G RHIHEST Special Pairing Price : 7% HK$320
B 4lik ARSHEE Born Tsuya Junmai Daiginjyo (300ml ZFf)

WRTHEF AP ALRE 0 GRS FERFRWL -
If you have any food allergies, please inform our staff.
LE EE A - JRAER o
The price is subject to 10% service charge.
WERAVTEEGRASTICR B ST SERER Y o
Menu cannot be used in conjunction with other promotional, disount offer, and Royal Garden gift cards.
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Celebrating Forbes Achievement in the Year of 2021
Mini Kaiseki

Appetizer BI3E
Tomato Salad, Bean Curd Sheets with Sea Urchin
BEMIVE - SRR

Soup %
Kyoto Sea Bream Clear Soup
REPHRE S

Tempura XkR
Ehime Live Prawn, Toyama Whiting Fish,
Nagano Maitake Mushroom, Shizuoka Sweet Potato,
Kagoshima Baby Peppers
BRMOSR - ELWRIVESR -
RHMEELR  FHGES - EZSMHN

Simmered E#)
Shizuoka Imo, Shiitake Mushroom, Spinach and Pumpkin
BFRRALLT - MELE B MmN

Teppanyaki #E#RiE
u.s. Prime Beef with San Sho Sauce
EFGREEMH LT

Rice &R
Spiced Cod Fish Roe Rice in Soup
with Homemade Pickles
B K F38ER
i

Dessert &
Sweet Delight
52 A m

FEHE HK$980 per person &Il
Including 2 glasses of Japanese Sake E1&= A& BEm

If you have any food allergies, please inform our staff.
MENMHEUENELRR  FEEARERBENE -
The price is subject to 10% service charge.
SM—RHBEE -

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

Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. & ER 4 Flf 8 SRERIE SRR pEis 4 14



