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Mid-Autumn Festival Menu C
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Drunken Boneless Chicken, Chilled Baby Geoduck
Braised Wheat Gluten with Mushrooms and Bamboo Shoots,
Marinated Cucumber with Chopped Garlic
Jelly Fish tossed with Vinegar, Crispy Eel in Honey
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Roasted Beijing Duck
R T ez
Braised Superior Shark’s Fin Soup with Chicken served in Casserole
* F PR TR
Wok-fried Prawns in Sweet and Sour Sauce
FRIRD Y
Simmered Goose Webs and Vegetables with Oyster Sauce
AR 52
Deep-fried Garoupa Fillet with Savory Crisbean
Stir-fried Garoupa Fillet with Wild Mushrooms
BEHEY
Poached Vegetables with Green Peas
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Poached Chicken and Shrimp Wonton in Soup
F 4
Pan-fried Cake filled with Spring Onion and Sesame
E
Deep-fried Egg White filled with Red Bean Paste
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Sweetened Almond Soup with Egg White

Menu for 12 persons (+ = #+* ) HK$12,888
Menu for 6 persons (= =% ) HK$6,888
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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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Menu cannot be used in conjunction with other promotions, discount offers and discounted Royal Garden gift cards.
HEEREAHR 9 A 16 H% 9 A 18 H - This menu is applicable from 16 September to 18 September.
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