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HONG KONG RECOMMENDED 2026

GUEST CHEF SAKUMA KUNIO LUNCH TASTING MENU

Appetizer B3
Yam Tofu - Sea Urchin - Caviar - Water Shield - Baby Okra - Lotus in Lotus leaf
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Tempura XIkR
Japanese Shrimp (2pc) Add $320 Upgrade to Ise Lobster with Caviar

Whiting Fish Add 5250 Upgrade to Ezo Abalone with Liver Sauce
Shiso Roll with Sea Urchin and Scallop
Baby Ayu with Watermelon Vinegar - Sweet Potato - Sweet Corn « Asparagus
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Vinegared Dish E&4)
Ark Shell with Sea Moss Vinegared Dish
FRRHHTAER

Shokuji B
Tempura Egg Donburi
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or
Tempura Sakura Shrimp Donburi
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Add 598 for Fresh Shaved Black Truffle 1] § 98 of jligtE#\E

Served with Miso Soup & Pickles
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Dessert HEk
Yuzu Sorbet with Mixed Berries

e s

S HK$1088 Per Person
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Prices are subject to 10% service charge based on the original price ZUI—RTEE (AR ETE)
If you have any food allergies, please inform our staff. 1% NEHETEYIE L HUR, 55 BB EER B BHsS -

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