Chef Patrick’s Favourite
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Chef Patrick’s Favourite

B T A S R A $298
Deep—frled Tilefish Fillets « Pickled Long Bean Paste

R EEBR $298

Deep-fried Eel Fillets « Pickled Gooseberries « Kaffir Lime Leaves

V)2 BB SR B MR R $328

Deep-fried Prawns « Mayonnaise * Crushed Cashew Nuts

ERNBEE/NE $248
Scrambled Egg * Crabmeat « Cherry Tomatoes

mERHEE# $288

Deep-fried Shrimp Mousse * Chicken Fillets « Lemon Juice * Aimonds

Mg E LR E $228

Stewed Pork Cartilage * “Tiegun” Yam * Preserved Plums

TERESHEE RS $188
Stewed Pork Spare Ribs * Pear * Dark Vinegar «+ Osmanthus Aged Wine

A ZNS SR BN A Ry $388
Pan-fried Australian Beef Tenderloin Cubes « Bell Pepper *
Japanese Bulbous Onions
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Wine Pairing for Chef Patrick’s Favourite

Cabernet Sauvignon Blend, Jade Dove, Xige, SR per bottle $365
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.

' *Friend of the sea
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¥FHE KT Spicy Dishes

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



