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St. Valentine’s Day Dinner Menu

Appetizer # ¥
Simmered Monkfish Liver in Red Wine, Grilled Cod Fish Roe with Truffle Paste
Marinated Garland Chrysanthemum with Fresh Crab Meat
Fresh Sea Bream with Olive Lemon Qil and Caviar
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Soup w3
Steamed Abalone in Wine with Radish Clear Soup
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Sashimi ] £
Prime Tuna, Sea Urchin, Botan Shrimp
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Tempura % #* 2
Live Shrimp, Sea Eel, Maitake Mushroom, Baby Onion
BaE AR S FHE S EE R

Teppanyaki 48 % %%
Japanese Beef Roll and Hokkaido Oyster
serving with Seasonal Vegetables
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Rice Set & ¥
Teriyaki Buri with Sea Urchin Donburi
serving with Miso Soup & Pickles
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Dessert # %
Valentine’s Dessert

Serving with Two Glasses of Champagne
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7% % HKS3,180 for couple

If you have any food allergies, please inform our staff.
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The price is subject to 10% service charge. BAI—ARFZE -

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