
 

 

飛飛飛飛飛飛 
Chef Patrick’s Favourite 



 
 
 
 

 
原隻*南非乾鮑魚 (三十頭) 扣柚皮   
Braised Whole Dried *South African Abalone (30 Heads) • 
Pomelo Peel‧Abalone Sauce 
 
鹽焗奄仔蟹    

Baked Mud Crab‧Rock Salt                                                                  
  
生炒山瑞絲      
Sauteed Shredded Softshell Turtle‧Bamboo Shoot‧Black Mushrooms 
  
玉簪老虎蝦球   
Sauteed Tiger Prawns‧’’Yunnan’’ Ham‧Asparagus‧Bamboo Shoot 
  
江南百花雞   
Steamed Chicken‧Shrimp Mousse  
  
鷓鴣戈渣    

Deep-fried Partridge Cakes‧Egg 
  
雞蛋焗魚腸  

Baked Egg Custard‧Fish Intestine‧Deep-fried Dough Fritters‧ 
Barbecued Pork 
  
竹笙鴿蛋燴上素      

Braised Bamboo Fungus‧Pigeon Eggs‧Assorted Mushrooms

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 

 

$228 
 
 
 
 

*Friend of the sea 

$328 
 
 
 
 
$288 
 
 
 
 
$208 
 
 
 
 

每位 
Per Person 

 
 
 
 

$198 
 
 
 
 

$248 
 
 
 
 

$298 
 
 
 
 

每隻 
Per Piece 

 
 
 
 

$488 
 
 
 
 


