
 

 

飛飛飛飛飛飛 
Chef Patrick’s Favourite 



 
 
 
 

 
拆肉魚雲羹配金沙魚皮   
Shredded Boneless Fish Head Soup • Black Fungus • Lemongrass •  
Deep-fried Fish Skin • Salted Egg Yolk            
 
胡椒粉絲羅氏蝦    

Wok-fried Blue River Prawns • Mung Bean Vermicelli • 
Black Peppercorns • Red Chilli 
  
砂鍋魚頭      
Braised Fish Head • Roasted Pork Belly • Beancurd • “Chu Hou” Sauce 
  
香煎黃花魚件    
Pan-fried Yellow Croaker Fish Fillets • Rice Paper 
  
椒鹽田雞腿     
Deep-fried Frog Legs • Spiced Salt     
  
石鍋嚮油鱔糊    

Sauteed Swamp Eel Fillets • Bean Sprouts • Chives •  
Garlic • Spring Onion Essence 
  
魚湯勝瓜泡脫骨鯇魚腩     

Simmered Boneless Grass Carp Fillets • Angled Luffa • Fish Soup 
  
鯪魚滑煎釀三寶        

Pan-fried Dace Fish Mousse • Green Chilli Pepper • 
Beancurd • Eggplant 

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 

 

$158 
 
 
 
 

*Friend of the sea 

$248 
 
 
 
 
$388 
 
 
 
 $228 
 
 
 
 
$248 
 
 
 
 

每位 
Per Person 

 
 
 
 

$368 
 
 
 
 

$228 
 
 
 
 
$188 
 
 
 
 


