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HONG KONG

Winter Kaiseki
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Appetizer @ ¥
Shrimp with Creamy Liver Sauce
Simmered Monkfish Liver with Japanese Ponzu Sauce
I\/IuIIet Roe with Bean Curd Skin, Tempura Gingko Nuts
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Soup X 3~
Fresh Crab Meat and Radish Clear Soup with Pomelo
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Sashimi ] £
Red Tuna, Sliced Kue
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Simmered Dish % 3~
Miyazaki Beef and Taro with Homemade Wasabi Sauce
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Teppanyaki 48 1% %&
Buri with Sansho Sauce
served with Seasonal Vegetables
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Rice Set 8 ¥
Hokkaido Maruemon Oyster in Miso Small Pot
Served with Sanukiya Udon
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Dessert & &
Seasonal Dessert
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Special Offer 20%off to enjoy a glass of the champagne per person
(original price $238 per glass)
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7# % HKS$1,380 per person & i+

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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