
 

 

飛飛飛飛飛飛 
Chef Patrick’s Favourite 



 
 
 
 

 
花雕醉藍青口配花蛤皇     
Simmered Blue Mussels‧ Clams‧ “Hua Diao” Wine  
 
“飛”一般冬瓜盅     

Boiled Winter Melon Soup‧Crabmeat‧Conpoy‧Scallops‧ 

Prawns‧Roasted Duck‧Chicken‧Night Fragrant Flowers‧ 

Angled Luffa‧ Pork‧Straw Mushrooms‧Ham 

  
牛肝菌扭紋椒炒*鮮鮑脯      
Stir-fried Sliced *South African Abalone‧Porcini Mushrooms‧Twisted Peppers  
  
地瓜粉脆炸蠔烙      
Deep-fried Duck Egg Omelette‧Baby Oysters‧Potato Starch  
  
明爐雞油菌勝瓜煮鮮圍蝦      
Simmered Fresh River Shrimps‧Angled Luffa‧ 
Chanterelle Mushrooms‧Chicken Broth 
  
瑤柱蟹脾肉扒節瓜脯     

Braised Crabmeat‧Conpoy‧Hairy Gourd‧Black Mushrooms 
  
滑蛋番茄炒封門柳  

Sauteed Sliced Hanger Steak‧Scrambled Egg‧Tomato Sauce 
  
墨魚滑肉末釀蟠龍茄子     

Deep-fried Eggplant‧Cuttlefish Mousse‧Minced Pork 

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

每瓶 per bottle $880

 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

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

飛飛飛飛飛飛  

Chef Patrick’s Favourite 

 
太史花膠五蛇羹 

 
每位 per person 

 
$198 

Snake Soup • Fish Maw • Chicken • Black Mushrooms • 

Crispy Flakes 

每窩 per tureen $728 

 

$388 
 
 
 
 

*Friend of the sea 

$168 
 
 
 
 
$438 
 
 
 
 

$328 
 
 
 
 

$688 
 
 
 
 

$428 
 
 
 
 
$168 
 
 
 
 

$428 
 
 
 
 


