
 

 

Chef Patrick’s Favourite 
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Braised Eel Fillets‧Whole Garlic‧Roasted Streaky Pork‧ 
Black Mushrooms‧“Chu Hau” Sauce 
 

 

Braised Garoupa Fin‧Roasted Streaky Pork‧Beancurd‧ 
Black Mushrooms‧Chinese Lettuce‧“Chu Hau” Sauce
  
 

Sauteed Squid‧Dried Shrimps‧Whitebait Fish‧ 
Chinese Chive Flowers‧Cashew Nuts‧XO Sauce  
  

     
Salted Chicken‧“Hakka Style” 
  

  
Deep-fried Pork Spare Ribs‧Dark Vinegar  
Deep-fried Fresh Milk Fritters     
  

Simmered Pork Tendon‧Japanese Turnip‧Fresh Beancurd Sheets‧ 
Chinese Celery‧Garlic‧Chicken Broth 
  

Stewed Sliced Streaky Pork‧Taro Puree 
  

  
Deep-fried “Mongolian” Lamb Chops‧Cumin  

Wine Pairing for Chef Patrick’s Favourite 
 

Château Lascombes, 2ème Grand Cru Classé, 2011 
55% Merlot, 40% Cabernet Sauvignon, 5% Petit Verdot 
Medium-bodied, with a pure and refreshing character, 
authentic fruit expression, and just enough acidity to cleanse 
the palate before a dry finish. Aromas of red fruits such as 
strawberry, raspberry, and cherry unfold on the nose. 

per bottle $880

 

If you have any food allergies, please inform our staff. Spicy Dishes 

 

Chef Patrick’s Favourite 

  
per person 

 
$198 

Snake Soup • Fish Maw • Chicken • Black Mushrooms • 

Crispy Flakes 

per tureen $728 
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