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The Royal Garden

Chinese Restaurant

BEF * X &% % 4£ Chef’s Recommendations for Winter Season
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Braised Softshell Turtle in Classic style
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Braised Mutton Brisket with Bean Curd Sticks and Mushrooms
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Braised U.S. Oysters with Pork Liver and Red Onions in Clay Pot
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Braised Softshell Turtle with Chicken, Mushrooms and Bamboo Shoots
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Stewed Goose with Young Ginger and Preserved Plums
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Braised Fish Maw with Chicken Fillets and Mushrooms in Clay Pot
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Five Snakes Soup in Classic Style with Chrysanthemum (4 to 6 Persons)
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Braised Chicken with Chinese Rice Wine (4 to 6 Persons)
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Braised Beef Ribs with Red Dates and Dried Mandarin Peel served in
Clay Pot
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Baked Clay Pot Rice with Taro and Diced Preserved Meat
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Baked Clay Pot Rice with Black Truffle, Sweet Corn and Mushrooms
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Sizzling Chinese Kale with Dried Shrimps and Japanese Pork Fillets
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Wok-fried Choi Sum with Mashed Garlic and Lard

¥ 4v— PRF% % - All prices are subject to 10% service charge.
WwRTHERGH AL NE I RE AR B R #5% - If you have any food allergies, please inform our staff.
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