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HONG KONG

Michelin 2 Stars Ankyu ¥ A Guest Chef Yozo Ueda
Lunch Tasting Menu
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Kinmedai Marinated in Seaweed with Caviar, Nanohana, Bamboo Shoot
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Scallop Fishcake with Baby Turnip in Mashed Radish Soup
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Matsuba Crab with Cucumber in Crab Miso
AT EE A SR HE AR T BC BE RN
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Sea Salt Grilled Buri with Kinome Sweet Soya Sauce and Lime
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Braised Duck Breast with Radish serve with Kujo Spring Onion in Yuzupepper and Arrow Root
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Steamed Rice with Japanese Salmon and Salmon Roe with Pickles
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Homemade Warabi Mochi with Brown Sugar and Soy Powder
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B E% HKS1,280 per person
Menu available on 19-22 February 2025

The ingredients will be changed according to seasonality. 32 B8 & (R Z= &7 M S &kt
If you have any food allergies, please inform our staff. MNE FETABYEESK - BEBEAXEEHEHE -
The price is subject to 10% service charge. BIN—RFEE -

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