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HONG KONG

Autumn Kaiseki
P €R

Appetizer % ¥
Simmered Saury Fish in Sansho Sauce, Squid with Spicy Cod Fish Roe
Mushrooms with Marinated Cold Spinach in Homemade Sauce
Simmered Taro with Homemade Sauce
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Soup " $~
Crab Meat with Chrysanthemum and Seaweed Supreme Soup
B gieadxF

Sashimi ] £
Red Tuna, Striped Jack
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Special offer plus $200 upgrade to Prime Fatty Tuna (30g)
Bh f4:5200 = .3 £ & "L(30g)

Grilled Dish “& 3~
Grilled Autumn Mackerel in Miso
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Teppanyaki 48 % %%
Miyazaki Beef Roll
served with Okra and Eggplant
Mot B E  AvS
Upgrade to Japanese Matsusaka Beef with additional HK300
BR300 2 5T p A Kfrd

RiceSet 8 ¥
Sea Urchin with Salmon and Salmon Roe Rice
Served with Seaweed Tea Soup and Pickles
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Dessert & &
Seasonal Dessert
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# % HKS$1,380 per person & i+

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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