EFEREE
Chef's Recommendations (Chinese New Year)
ESNE 281 $388 EEME @EREE2) $488
Tossed Prawn with Salty Egg Yolk Braised Bird's Nest with Seafood Soup
and Sauteed Fresh Milk
BEEAOFTH (EseimEd) $438
R (R EsmuE) $488 Braised Dried Oyster with Black Sea Moss
Stir-fried Scallop and Clam with Vegetable
IZRE RS (T2l $348
REEE (mEmusR) $388 Stir-fried Prawn with Thousand Island Sauce
Barbecued Combination Platter
BREIE Exnrmeings $368
TESR BTRESFEIE) $348 Braised Dried Sliced Pomelo with
Steamed Scallop and Bean Curd with Black Sea Moss and Goose Web
Sakura Shrimp Sauce
B F (mrnEE) $338
EHEE EHBERmBEEO) $368 Braised Pea Sprout with Crab Meat
Stir-fried Shrimp with Vegetable and
Sweetened walnut R A (EguEnss) $348
Stir-fried Scallop and Fungus with Vegetable
BHEER Fensrs2) $318
Braised Whole Abalone (6 Heads) and RERE EBEHREKR) $238
Sea Cucumber with Vegetable Fried Glutinous Rice with Preserved Meat
METL @ErLs) $228 FFEKRF E@mRRHS) $298
Braised Vegetable with Lohan Double-boiled Pig's Tongue Soup with Lotus Root
ERHBEER
Regal Court Signature Dish
KEEHH $568 JIERFN K $368
Poached Spotted Garoupa Fillet in Chili Oil Stir-fried Diced Wagyu Beef "Sichuan" Style
RETEHEIX $398 BERTH# $288
Fried Eel Fillet with Osmanthus Sauce Stir-fried Chicken with Dried Chili
Sh 2 BRI EIX $398 DEMRRH=-SH $288

_ Pan-fried Cod Fillet with Soy Sauce

E = B/55 B Regal Hotels Group

Stir-fried Chicken with Onion with
Chinese Ginger in Copper Plate

BEUEEAERBUEFRIN—ERHEE CURESH)

Price stated are in Hong Kong dollars and subjust to tea, condiments and 10% service charge base on original price

MR EEHEFM R B AR IS HIERRER - FFEMAEM -

Please inform us if you have any food allergies or dietary preferences.




