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Billaud-Simon Chablis Wine Dinner
Monday, 23 November 2026
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Crispy Eel in Honey, Jelly Fish tossed wirh Scallion Qil,

Deep-fried Bean Curd Sheets filled with Vegetables and Mushroomes,
Chilled Baby Geoduck and Chilled Crystal Abalone

Billaud-Simon Chablis 2023
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Deep-fried Crispy Bean Curd Sheet RoIIed with Crab Meat and Crab Roe
Billaud-Simon Chablis 1er Cru Mont de Milieu 2023
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Italian Tomato Gazpacho with Spicy Razor Clam
Billaud-Simon Chablis ler Cru Fourchaume 2023
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Wok-fried Alaska King Crab Leg with Savoy Crisbean
Billaud-Simon Chablis Grand Cru Valmur 2022
Billaud-Simon Chablis Grand Cru Les Clos 2023
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48-hour Slow-cooked Beef Short Ribs with Sea Urchin Sauce
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Sauteed Bamboo Fungus and Vegetables and Fresh Mushrooms
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Braised Crab Meat and YeIIow Chives with E-fu Noodles
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Double-boiled Sweet Soup with Lily Bulbs, Lotus Seed and White Fungus
R % % % HK$980 per person * i

% & ik & i HK$880 per person #
(% 42 minimum for 2 persons)
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If you have any food allergies, please inform our staff.
¥ 4v— JR#%§ o The price is 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.



