


2015年︐燉品皇在悉尼悄然起步︒
一盅燉湯︐一味慢火︐

以最传统的粵式烹飪︐将時間與耐心︐融入每一口溫潤之中︒

在快節奏当下︐我們選擇慢下来︐坚守初心︒以火候為語言︐
以時間為尺度︐讓食材於燉︑煨︑蒸︑煮間自然舒展︐回歸本真︒

十年沉淀︐2025年繼續前行︒
燉品皇·尚︐於靜謐雅致中︐承載對每一道出品的用心與誠意︒燉品皇·尚︐於靜謐雅致中︐承載對每一道出品的用心與誠意︒

全新品鉴菜单「臻粵」︐十四道匠心之作
從餐前小點的一抹輕盈︐至主菜的豐盈與醇厚︒
再以清潤與甘甜收尾︐呈現了粵味的多元可塑性︒

陈皮︑燕窝︑鲍鱼︑鱼翅等經典食材︐在熟悉與新意之間︐
被重新詮釋出更豐富的層次︒

傳「承」与時「尚」︐和諧而美好︒亦可佐以陳年佳釀︐
讓整席風味︐更顯完整而獨到︒讓整席風味︐更顯完整而獨到︒

ROYAL STEAM KING WAS FOUNDED IN 2015 BY PENNIE AND BYRON,
KEEPING THE SPIRIT OF SLOW-COOKED CANTONESE SOUP ALIVE IN
SYDNEY-WHERE TIME, CARE AND PATIENCE SHAPE EVERY WARM,

COMFORTING SIP.

FOR MORE THAN TEN YEARS, THE BRAND HAS DEVELOPED WHILE
HONOURING ITS FOUNDATIONS. BY GUIDING HEAT AND TIMING WITH 
CARE, WE ALLOW EVERY INGREDIENT TO SHOW ITS PUREST NATURECARE, WE ALLOW EVERY INGREDIENT TO SHOW ITS PUREST NATURE
THROUGH STEWING, SIMMERING, STEAMING AND STIR-FRYING.

WITHIN A PEACEFUL, GRACEFUL SPACE, ROYAL STEAM KING 
REFLECTS ABELIEF IN SINCERITY, SKILL AND DELICATE ATTENTION.

OUR TASTING MENU, EXQUISITENESS @ ROYAL STEAM KING, BRINGS
FOURTEEN COURSES-STARTING SOFT AND REFINED, GROWING INTO
DEEPER LAYERS, AND ENDING WITH A CLEAN, GENTLE SWEETNESS.

TIME-HONOURED INGREDIENTS SUCH AS AGED TANGERINE PEEL, TIME-HONOURED INGREDIENTS SUCH AS AGED TANGERINE PEEL, 
BIRD'SNEST, ABALONE AND FISH MAW ARE REIMAGINED WITH 
FRESH INSIGHT,LINKING TRADITION AND MODERN STYLE THROUGH 

CAREFULLYMATCHED WINE PAIRINGS.
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