Chef Patrick’s Favourite
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Chef Patrick’s Favourite

BT EBRF MR EREEZ HE& $288
Baked Sea Conch « Flower Crabmeat « Avocado « Onion - Per Piece

Mushrooms « “Portuguese’ Sauce

KB & $388
Stir-fried Crabmeat + Hairy Crab Roe « Egg White « Fresh Milk

KRN X 8t $388
Stir-fried Crabmeat - Hairy Crab Roe + Deep-fried Sesame Pockets

D PN IE-<¥p p okl $398
Braised Pork Meatballs « Crabmeat « Hairy Crab Roe « Superior Soup

RELEHEZEHR $588
Stir-fried Crab Claw Meat -« Kale

AR $668
Steamed Pork Patty « Mud Crab Roe « Crabmeat « Water Chestnuts

HOMTERER BT R (B —XFER) $1,088
Steamed Snow Crab « Egg Custard « “Hua Diao” Wine « Chicken Essence
(Please place your order one day in advance)

TR ABRITEREREAMR $1,388
Whole Dungeness Crab * Steamed Rice - Egg White « Ginger « Garlic

e STLUWER S
Wine Pairing for Chef Patrick’s Favourite

Chateau Lascombes, 2eme 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
A TEHE A RYEESHR  EHEERNEER B %% e .
SEER T, Spicy Dishes

If you have any food allergies, please inform our staff. 4



