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Marinated Baby Tomatos with Dry Plums, “Sichuan” Style Chilled Razor Clams
Braised Bamboo Shoots and Sliced Mutton tossed with Bean Jelly
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Wok-fried Lobster in Chilli and Tomato Sauce
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Steamed Egg Whites and Garoupa Fillet in Pumpkin Soup
Rémy Martin VSOP - 50mL
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Stewed Mongolian Mutton in Honey Sauce

Rémy Martin Club - 50m/

F- N ~ 77
Bk
Deep-fried Crispy Chicken with Soy and Vingar Sauce
Rémy Martin XO - 50ml

BRANER

Poached Shanghai Brassica with Bean Curd Sheets
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Braised Noodles with Dried Sakura Shrimps, Spring Onions and Leeks
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Steamed Peach Gum and Egg Whites with Young Coconut Juice

B4 % % HK$980 per person

B A —BR% & o All prices are subject to 10% service charge.
WwHTHETRMAE LR > FEBERE R E ¥4 - 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 Royal Garden gift cards.



