Chef Patrick’s Favourite
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Chef Patrick’s Favourite

EATERBAKSEER $368
Simmered Angled Luffa * Shredded Fish Maw « Conpoy * Rice Broth

S EHE R $328
Steamed Egg White Custard « Scallops * Crabmeat * Shrimps -
Straw Mushrooms

HE{CREERAE $268
Steamed Fish Head - Homemade Pickled Gooseberries *
Sweet Bean Paste

LIS T PR 3R BR $328

Wok-fried Tiger Prawns « Hawthorn Sauce

KIHERNRIE $188
Pan-fried Crabmeat Omelette * Preserved Turnip * Spring Onions

HUEFHIEH WEE Half  $288
Hand-shredded “"Wenchang' Chicken « Celtuce * Red Onion - =£ Whole $468

Fresh Aromatic Ginger

BimE S5 B E $368
Double-boiled Pork Cartilage * Pork Tendon « Turnip *
Celery « Pork Bone Soup

Srnm /D4R $198
Stir-fried Beef ¢ Bitter Squash * Garlic « Black Bean Sauce

e STLUWER
Wine Pairing for Chef Patrick’s Favourite

Chateau Lascombes, 2éme Grand Cru Classé, 2011 J per bottle $380
55% Merlot, 40% Cabernet Sauvignon, 5% Petit \Verdot

Medium-bodied with refined structure, offering ripe red fruit
(raspberry, cherry), cedar, and a hint of tobacco. Enough
acidity leads to a dry, classic finish. Elegant.

&% *Friend of the sea

NMETHAMRYEESE  FEHEEAEERSHE o g d e e
SEHRK T, Spicy Dishes

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




