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The Royal Garden

Chinese Restaurant

Moét & Chandon Wine Dinner
20™ November 2026

AR Welcome Drink
BV Moét & Chandon Impérial Brut
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Baked Alaskan king crab legs with salted egg yolk with jellyfish
Moét & Chandon Impérial Brut Magnum
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Crab meat soup with fish maw
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Sautéed Alaskan crab meat with straw mushrooms and garlic

Moét & Chandon Grand Vintage Rosé 2016
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Steamed bean curd and eggs topped with hairy crab roe
Moét & Chandon Rosé Impérial
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Poached chicken with sand ginger sauce

Moét & Chandon Grand Vintage 2016
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° — - [ N RN Q-
< E3E S FAYE
K. % Fried rice with diced green beans, crab roe and sweet corn
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Steamed red date and ginger cake
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Subject to 10% service charge.
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If you have any food allergies, please inform our staff.



