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The Royal Garden

Chinese Restaurant
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The Royal Garden 43" Anniversary Celebration Menu
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Barbecued pork with honey
Jelly fish tossed with scallion oil

Double-boiled fish maw soup W|th black mushroom
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Braised abalone with goose webs in oyster sauce
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Stir-fried sliced garoupa with yellow fungus, Chinese yam and vegetable
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Braised lobster with Inaniwa udon in supreme soup
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Steamed milk custard with bird’s nest
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Chilled yuzu and wolfberries pudding
Walnut cookies

7 % HK$1,981 for 2 persons (& % )
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Enjoy a bottle of Dassai Sparklmg 45 Junmai Dalglnjo (360ml ) at HK$268
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The price is subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.



