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Drunken Boneless Chicken, Smoked Duck Egg with “ Long-jing” Tea Leaf,
Braised Wheat Gluten with Mushrooms, Bamboo Shoots and Chilled Baby Geoduck

Rémy Martin VSOP - 30ml
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Deep-fried Shrimps coated with Egg Yolk and Stir-fried River Shrimps
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Steamed River Eel with “Huadiao” Wine
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Stir-fried Minced Chicken and Pine Nuts served with Sesame Pockets

Rémy Martin Club - 30m/
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Briased Beef Ribs with Brown Sauce

Rémy Martin XO - 30ml
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Poached Shanghai Brassica with Bean Curd Sheets
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Fried Vegetable Rice and Conpoy in Casserole
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Steamed Peach Gum and Egg White with Young Coconut Juice

& % % HKS$580 per person
% & %2 HK$880 per person with Rémy Martin Cognac Pairing
(# =42 Minimum for Two Persons)
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If you have any food allergies, please inform our staff.
¥ 4e— JRi% o All prices are subject to 10% service charge.
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Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift cards.



