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: Smelt Fish Nanban-zuke, Sakura Shrimp Bean Pastry,

_ Chicken Mushroom marinated with Chili Qil,

(1A ' Poached Sea Whelk in Spicy Wine Sauce

Spicy Firefly Squid and Deep-fried Japanese White Shrimps
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German Black Forest White Asparagus and Ainame with Kelp in Carrot Soup
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Fish Maw and Shiso Tempura with Lobster Sauce
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48-hour Slow-cooked Beef Short Ribs with Sea Urchin Sauce
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Stuffed Sea Cucumber with Okinawan Kuruma Prawn in Japanese Teriyaki Sauce
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Stewed Rice with Salted Pork, Spring Bamboo Shoots and Crab Meat
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Deep-fried Egg White filled with Tokachi Red Bean Paste 2N
served with Osmanthus and Winter Melon Jelly =
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The Price is subject to 10% service charge. d ¢{l '
R TR ER S AL RE IR AERFABE - 'fl
If you have any food allergies, please inform our staff. qa i
EI FPERATVEA L BRAITIOR F ST St pER Y o A ﬂ-“
J Menu cannot be used in conjunction with other promotional, v _; 7 ‘t.
' discount offer, and discounted The Royal Garden gift cards. o, —* _:., a
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