Chef Patrick’s Favourite
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Chef Patrick’s Favourite

ERES O/ ERE $388
Simmered Blue Mussels « Clams « “Hua Diao” Wine

Gl S $088
Boiled Winter Melon Soup + Crabmeat « Conpoy + Scallops -

Prawns « Roasted Duck « Chicken ¢ Night Fragrant Flowers -

Angled Luffa « Pork « Straw Mushrooms « Ham

R AU S e $428

Stir-fried Sliced *South African Abalone « Porcini Mushrooms « Twisted Peppers

it UKD A E 43 $168
Deep-fried Duck Egg Omelette « Baby Oysters « Potato Starch

B 08 e T A O $438
Simmered Fresh River Shrimps + Angled Luffa -
Chanterelle Mushrooms « Chicken Broth

EMHEERY\EIE $328

Braised Crabmeat « Conpoy * Hairy Gourd « Black Mushrooms

B =B/ MY I $428
Sauteed Sliced Hanger Steak < Scrambled Egg « Tomato Sauce

&= BB RERSERE N 1 $168
Deep-fried Eggplant « Cuttlefish Mousse « Minced Pork

e STLUWER S
Wine Pairing for Chef Patrick’s Favourite

Chateau Lascombes, 2eéme Grand Cru Classé, 2011 J per bottle $880
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
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X Spicy Dishes

If you have any food allergies, please inform our staff. 4



