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Christmas Eve Dinner

Appetizer B3
Sake Steamed Abalone Vinegared Dish
Mullet Roe with Bean Curd Skin
Simmered Monkfish Liver with Red Wine
Marinated Shimeji Mushroom and Crown Daisy with Home-made Sauce
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Soup &Y
Rosy Seabass and Sea Bream Supreme Soup
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Sashimi ®&
Prime Tuna, Striped Jack, Botan Shrimp
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Tempura XHKER
Live Shrimp, Oyster, ShitakeJ\/Iushroom, Baby Green Peppe
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Japanese Gourmet —mit}IE
Miyazaki Beef in Sukiyaki Sauce
with Japanese Onion and Onsen Egg
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Teppanyaki #81k /&
Lobster
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Rice Set B=
Kinmedai Teriyaki Rice
served with Miso Soup & Pickles
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Dessert #Han
Christmas Dessert

BB &4 B2 am

B HKS1880 per person BHiI

If you have any food allergies, please inform our staff. 1B FEEARYELEGE  FEEHEAEEB S -
The price is subject to 10% service charge. BIM—RIFE -

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