Chef Patrick’s Favourite
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Chef Patrick’s Favourite
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Braised Canadian Sea Cucumber * Yam * Edamame

MEKETRDHR
Simmered Clams * Turnip * Celery * Brine
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Simmered Yellow Croaker Fish Fillets * Pickled Bamboo Shoots « Chicken Broth
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Deep-fried Eel Fillets * Chrysanthemum Honey - Black Peppers
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Braised Duckling * Air-dried Duck * Black Mushrooms - Celtuce -
Garlic » Chu Hou Sauce
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Deep-fried Japanese Pork Belly « Pomelo « Dark Vinegar
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Simmered Pork Liver « Wolfberry Leaves * Beancurd Sheets « Ginger
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Sauteed M7 Australian Beef Tenderloin « Japanese Bulbous Onions
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Wine Pairing for Chef Patrick’s Favourite

Cabernet Sauvignon Blend, Jade Dove, Xige, S per bottle

Helan Mountain, Ningxia, China 2020 -
Moon Koon Private Label

Medium-bodied with simple but quite refreshing, authentic
fruit and enough acidity to cleanse the palate before the dry
finish. It shows aromas of red fruits such as strawberry,
raspberry and cherry.

METHRERYEESHZ  FEEEAEEHEHE -

If you have any food allergies, please inform our staff.
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%ﬁj *Friend of the sea
SEHRK T, Spicy Dishes



