Chef Patrick’s Favourite
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Chef Patrick’s Favourite

FRAZEZEARESDAK gz $158
Shredded Boneless Fish Head Soup ¢ Black Fungus « Lemongrass Per Person

Deep-fried Fish Skin « Salted Egg Yolk

EAURD 44 22 X W $368

Wok-fried Blue River Prawns - Mung Bean Vermicelli «
Black Peppercorns « Red Chilli

K e $248
Braised Fish Head * Roasted Pork Belly » Beancurd + “Chu Hou" Sauce

BRIEERH $388
Pan-fried Yellow Croaker Fish Fillets « Rice Paper

B ] 2 R $228
Deep-fried Frog Legs  Spiced Salt

48 $248
Sauteed Swamp Eel Fillets « Bean Sprouts « Chives -
Garlic « Spring Onion Essence

fUSE TV & i A $228
Simmered Boneless Grass Carp Fillets « Angled Luffa ¢ Fish Soup

RABRIE=8 $188
Pan-fried Dace Fish Mousse « Green Chilli Pepper *
Beancurd « Eggplant

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.




