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Celebrating Forbes “Four-Star” Achievement
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Forbes Kaiseki Menu 45 # 273 SR £ 132

Appetizer @ ¥
Homemade Warabi Bean Curd with Matsuba Crab Meat,
Deep-fried Shirauo Fish with Aonori Seaweed, Dried Cod Fish

FAaR T RERE RN 0 AL F AT A

Soup X 3~
Sea Bream with Seaweed Clear Soup
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Sashimi ] &
Red Tuna, Sliced Striped JEEk' Botan Shrimp
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Tempura * £ 2
Live Shrimp, Whiting Fish, Sweet Potato, Baby Onion
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Teppanyaki 484F %%
U.S Angus Beef Steak served with Seasonal Vegetables
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RiceSet 8%
Kamameshi Rice with Sea Urchin and Truffle

served with Miso Soup & Pickles
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Dessert & &
Seasonal Dessert
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& & B % HKS$1,180 per person (/i § & % HK$1,480)

Enjoy a bottle of Shikigiku Junmai Daiginjo Sake (720ml ) at promotional price HKS680
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If you have any food allergies, please inform our staff. 1B FEEARYELEGE  FEEHERAEEB 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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