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STEAMED RED CRAB
WITH CHICKEN OIL AND
CHINESE WINE
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i@ HK$20.00
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High-Finned Garoupa

N Ja
Giant Labird

T B

Green Wrasse

I £ X

Spotted Garoupa

A AL #kR

Australian Lobster

K JE 97 Bz

King Prawn

-8 P 2

Fresh Prawn

& [H] #Fz

Fresh Shraimp

i -8 ¥
Yellow Cream Crab
K TE ¥

Red Crab ...

By 1N

Seasonal Price

By W

Seasonal Price

B3y ™=

Seasonal Price
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Seasonal Price

B ™

Seasonal Price

By TR

Seasonal Price
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Seasonal Price
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Seasonal Price
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Seasonal Price
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Cooking Methods: - Steamed with Soya Sauce
- Braised with Beancurd
- Braised with Minced Meat & Black Mushroom
- Poached with Vermicelli and preserved Vegetables
- Poached and Dressed with Vegetable Oil
- Steamed with Black Bean Sauce
- Steamed with Chinese Yellow Wine
- Steamed with Garlic
- Panfried
- Marinated with Salt and Steamed

F o — i
Plus 10% service charge
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- SHARK'S FIN ; i BE BIRD’S NEST

A B A R 4R 33

Double Boiled Supreme Shark's Fin in Boulllon : Per Person { #F15L )

M E KB M

Bird's Nest in Supreme Soup . . Per Person ( #F 1z ) $580

xT. Ji B Bt 38

Braised Supreme Shark’s Fin in Brown Sauce Per Person ( #F L

Y N JW B G
Braised Bird's INest with Crab Coral : : e Per Person | ¥ 111 ) 5680

o & K BE 2R | B B 4T E BR B

|
ble FLIAE . T 5 alrrk - ~OUD -"u' Yo - - --
Double Boiled Superior Shark s Fin Sou Fer Person Stuffed Bamboo Pith with Bird's Nest in Supreme Soup . Per Person ( 311z ) 5480

ST R WP A BE 33 | B 3 O 3

sl : - ] : M ¢ erse I - " . il
Bralsec oharks Hin ooup With L rab Meat Per Person Bird s Nest Soup with Shredded Chicken . Per Person ( #F1x ) $220

A+ 5 Bt TR 33
Double Boiled Shark's Fin Soup
with Chicken and Yunnan Ham . Per Person |

ST JAe BHE 2% 38

Shark’s Fin Soup with Shredded Chicken . Per Person |

- = s 7 ¥
SN St e e Ty el OS]

e, S HKS
Shark's Fin Soup with Seafood . Per Person 9 J|| B2 ¥k -5
Hot and Sour Soup “Szechuen Style™ Per Person ( 1z ) S60

1= 7S AP P 32 |
Sauteed Shark’s Fin with Scrambled Egg Per Person S eY B x5
‘ Sealood and Bean Curd Soup i e Per Person ( 1z ) $55

nF R R R

Sweet Com and Crab Meat Soup o 2ok . Per Person ( W1z ) $55

T AR

Minced Beel and Egg White Soup . . S i, Py 1o By _ Per Person ( 312 ) $60

B3N RE 8B

Sliced Chicken and Mushroom Broth . ......c..ocooiiiiiiieieiieeieeeeeeeeeeeeeeevinn.. . Per Person ( W1z ) $55

Hooo— L R i Fo— i B R
Plus 10% senvice charge 1 Plus 10% service charge

_~




25 e s ST g | | B )% 38
'ABALONE AND DRY SEAFOOD | | BARBECUED CUTS

HK$ %
*’Eiﬁﬁ'ﬂg:ﬁ:mﬂ:&. 7 . | | FL FF R ok T FH

Braised Whole Yoshihama Abalone in Oyster Sauce Seasonal Price Suckling Pig with Barbecued Meat Combination

B = JW K e 1 L 3L 3#% #¥f &7 3§

Braised Sliced Abalone and Sea Cucumber Suckling Pig with Jelly Fish

HE B CH 2RO 7 A B E FiE

Bralsed Sliced Abalone, Fish Maw, Sea Cucumber and Black Mushroom Steamed Chicken

e A B Fo ®§ 3¢ AE A M RE 82

Braised Superior Fish Maw and Goose Webs Per Person ( 312 )$120 Barbeuced Goose with Plum Sauce

i€ AP JW & 3= FL IN B CH BE

Braised Fish Maw and Sea Cucumber ; Soyed Chicken

dE Fi JW £ - o X IR

Braised Sea Cucumber with Black Mushroom The by 20

BE W ot EE R OA s T A A T e - ) FH Half (%) $120

Fried Egg with Abalone, Minced Meat and Preserved Vegetable Roast Chicken “Chel’'s Specialty” ... : . Whole ( == ) $240

1t glfu :I’E- ﬂ'r':n.l'-ff1 ;tr% :E: :I’:?: " TH BT Advanced Order

Rraised Fish Maw, Black Mushroom and Goose Webs

= PE X FLIFX ( mey =+ 5 i)

Whole Suckling Pig (Preparation time approx. 30 minutes} .

At & ok I PR O ( s ey = + 55 R )
Peking Duck (Preparation time approx. 20 minutes)
Skin Only.

» o — AL % ®|

5 s — ML W Plus 10% service charge
Plus 10% service charge
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SEAFOOD

B 1E XF B8R B g

Deep Fried stulfed Crab Claw

=L ™ LF Bk B

DL‘L'TJ Fried Mashed Shi 1M, Chicken and Mushroom

e B G A R

Baked Stuffed Crab Meat in its Own Shell

B8 JI| ®F $f7 1—

Sauteed Shrimps with Red Chili *Szechuen™ Stvle

& Ht BA &7 1K

Deep Fried Prawns with Walnut

e ML M- o T

Sauteed Scallops and Sea Whelk in Taro Nest

o BB W A 5

Deep Fried and Sauteed Scallops

AC 4z A% [ %R

Sauteed Fresh Shrimps with Conpoy and Preserved Vegetable

X.0. ¥ % ¥ g M 5 41 1=

sauteed Scallops, Shrimps and French Bean with X.0. Sauce

& £ 8% 4B JE 4% Y

Sauteed Shrimps and Conpoy with Eqg White

B -t W F 3K B UK

Steamed Stuffed Bean Curd with Scallops in Black Bean Sauce..

F 0 — Ad B W
Plus 10% service charge

HKS

Per Piece ( 7% ) $35

Per Piece ( 5% ) $50

Per Piece | 5% ) $?5

T e & E AR K B 3
Deep Fried Stulled Chicken Wing : ... Per Piece ( @ % ) $50

e =2 Al je B Half ( %= ) $110
Deep Fried Crispy Chicken L ¥ SR S Whale ( =% ) $220

ZZ 8 Lk 8 B Half (=== ) $110

Steamed Chicken in Supreme Soup with Vegetable : Whole ( =% ) $220

25 1% 0 IR 95

Panlried Boneless Duck in Lemon Sauce .

RE 32 FL 88 8
Roast Pigeon “Chel’s Speclalty™ ... Whole ( % ) $110

Fx B FL 8% F

sauteed Boneless Pigeon with Sliced Garlic

xR A 3L a8 %

Sauteed Minced Pigeon Wrapped in Lettuce

TH ET Advanced Order

L H I TE Bt ( oy — = )
Traditional Beggar's Chicken (To be ordered 24 hours in advance.) .

& X B 8 RE ( Mmooy = -1-0% )

Traditional Baked Chicken in Rock Salt (Preparation time approx. 3 hours.)

Ao — R B®R
Plus 10% service charge
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'HOMEMADE SPECIAL

BEEF & PORK

S e S i

B 2 & o )/

Park Spare Ribs “Mongolian Style

5T -8 IE A JW = 40P

Stewed Beel Fillet and Bacon in Red Wine Sauce

= I S AP 3R

Panined Sliced Beel Rolls with Enolkd Mushrooms

B8 ML 35 S5 3 R A 40 45k

Sauteed Diced Beel Fillet and Vegetable in Black Pepper Sauce

ch X T A 1T A9

Panfried Beef Fillet “Chinese Style

X ML oE o8 A

Sweetl and Sour Pork

1 IR B Zk A &

Steamed Sliced Pork with Preserved Vegetable

Braised Minced Pork and Bean Curd in Chill Sauce

# o — il B W
Plus 10% service charge

A= & 1B 1B

Steamed Egg White with Shrimps, Scallops and Conpoy

X F&x T Rt Bk TR

Sauteed Chicken Nuggets with Spring Onion and Garlic in Casserole

X.0 . %33 F B 2 xR

Braised Fish Head and Eqg Plant with X.0. Sauce

3E@ A 0 F 7 A |’ IR

Braised Sliced Pork and French Bean with Soya Bean Sauce ..

dE 3 W AR R =2

Black Mushroom & Bean Curd in Casserole

™ FL A B IR

Braised Mixed Vegetables with Taro Curd Sauce

+ fwm B3 F T

Sauteed French Bean with Minced Pork

A F '\ € BR 4k i

Steamed Black Mushroom Stuffed with Minced Shrimp .

0 £33 )8 el = 2,

Braised Bamboo Pith Fungus with Mixed Vegetables

FE IR B T R A %

Sauteed Julienne of Dry Bean Curd, Pork and Preserved Vegelable

IE £ L 8 &% 8F 58

Braised Seasonal Vegetable with Conpoy in Supreme Soup
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( — iz 32 Minimum for Two People)

HKS

BR ¥ 3 SH 51 TR BR JE 1@ 48 B I B M ( JART ) ( = = muor A )
Rice with Diced Abalone and Chicken in Casserole Per Person | 3151 ) 59{]‘ Double Boiled Superior Bird's Nest in Whele Coconut (Advance Order) (Three to Four Persons)

Rice with Chicken, Black Mushroom and Preserved Viegetable in Casserole Per Person Double Boiled Superior Bird's Nest with Coconut Milk ... Per Person ( @tz ) $320

IE 4£ 2 + A B TR BER x4 1% B M

Rice with Conpov, Dried Shrimp and Pork in Casserale ...  Per Poer<on Double Boiled Superior Bird's Nest with Fresh Almond Cream . . Per Person

A B B IR OBR K TE /Y B FHE

Rice with Minced Pork and Salted Fish in Casserole : .. Per Person Double Boiled Superior Bird's Nesl . P e s e G ey o P A Per Person

7 IR 2’ IR Bk JRTE B OBk B’ ORI E B e

Rice with Sliced Pork and Preserved Vegetable in Casserole : : vionn. PerPerson ( Iz ) $55 Double Boiled Superior Bird's Nest in Whole Papava with Fresh Almond Cream . ... Per Person

= o [ %R IR BR JR1E B ok 38 K JRJsT JIl B O Me ER

Rice with Garlic Scented Shrimp In Casserale ........ccocoiiiieerinninns Per Person ( #1112 ) $60 Double Boiled Bird's Nest and Bulb of Sritillasy in Whole Papaya ......cccccvvven.... Per Person

B #k FF J9 SHe B
Double Bolled Bird's Nest wath Walnut Cream ..o e P Per Person

A8 O ‘B & 891 M &

Double Boiled Bird's Nest with Lotus Seeds ............... Bt e e i S . Per Person

#A o — i W 7 7o — JR i W
Plus 10% senvice charge Plus 10% service charge
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- DESSERTS

LTE Hp R I W AS (MiEr ) (= = ew ot A1)

Double Boiled Hasmar in Whole Coconut (Advance Order XThree to Four Persons)

AL TE #0p 5B 90 GHF UK I ( MiET ) (= % mmoon M

Double Bolled Toddy Palm in Whole Coconut (Advance Order XThree to Four Persons)

B A 18 R 1A B OBK 3T ORI

Double Baoiled Fresh Almond Cream In Whole Papaya

i SR 7 Sl B

Sweetened Walnut Cream

+ B 1=

Sweetened Almond Cream

A8 0 T T§ =

sweetened Red Bean Cream

8 JH o o

Sweelened Mixed Bean Cream

By 3 CH FR

>casonal Fruit Pudding

B 3 Bt A

Seasonal Fresh Fruit Platter

F 7o — Jd &% W
Plus 10% service charge

FEEREALATAES 1@ {1 /PER PERSON/—AR

DOUBLE BOILED SUPERIOR BIRD'S
NEST IN WHOLE HAWAIIAN PAPAYA HK$280.00

WITH FRESH ALMOND CREAM

NZENDLT 204y @ DIHOR

& 7-EvFoU-L0O-HBLA-T

R B REJE A Mt 5 {1 /PER PERSON/—AN
WHOLE HAWAIIAN PAPAYA HK$86700
WITH FRESH ALMOND CREAIM HK $60.00
NoENDAT 2Ly &
T-E7F2Y-LO-RALA-T




[ 4
= =

d"%-'!"":"r""-'r“

ST A

A8

T

-

— 3 - )
e
y o gy A

v &

o

'-..‘f—l.-f""-q‘.

._“_.vd' ."'-

% 3. ¥

The Roval Garden

Chinese Restaurant
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