&
& % #

The Royal Garden

Chinese Restaurant
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Chef’s Recommendations

The Royal Garden 43rd Anniversary Celebration Menu
| Hairy Crab and Crab Roe
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Steamed shanghai hairy crab (starts form 6 taels)
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Braised shark’s fin soup with crab meat and hairy crab roes (per person)
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Steamed bean curd and eggs topped with hairy crab roe
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Wok-fried prawns with hairy crab roes and vegetables
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Braised pea sprouts with hairy crab roes
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Steamed minced pork and hairy crab roes dumpling (per piece)
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Fried rice with hairy crab roes and diced Chinese kale
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Pan-fried garoupa fillet with superior soy sauce

(Minimum 2 persons) (per person)
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Baked scallop stuffed with shrimp paste in bouillon served with crispy
rice crackers (Minimum 2 persons) (per person)
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Baked live prawns in bouillon served with crispy rice vermicelli
(Minimum 2 persons) (per person)
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Steamed glutinous rice with garoupa fillets and garlic in bamboo basket
(Minimum 2 persons) (per person)
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Steam egg white and lobster with Huadiao wine

(Minimum 2 persons) (per person)
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All prices are subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Market Price
$598
$328
$528

$398

$98

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



