Chef Patrick’s Favourite

o -
i
@




66 % ="
IReF “B” =
PAY ) ] VY

Chef Patrick’s Favourite

JRE A (=1 58) HlfmE g $228
Braised Whole Dried *South African Abalone (30 Heads) - Per Person

Pomelo Peel « Abalone Sauce

B 15 (7 1 & $198
Baked Mud Crab « Rock Salt Per Piece
=y OAIIEF $488

Sauteed Shredded Softshell Turtle + Bamboo Shoot « Black Mushrooms

EEEZRIRIK $328
Sauteed Tiger Prawns « “Yunnan' Ham < Asparagus « Bamboo Shoot

TR LR $288
Steamed Chicken « Shrimp Mousse

FEIE X & $208
Deep-fried Partridge Cakes - Egg

HERAE $248
Baked Egg Custard « Fish Intestine « Deep-fried Dough Fritters -
Barbecued Pork

MEEERELEER $298

Braised Bamboo Fungus « Pigeon Eggs « Assorted Mushrooms

FACHE R

Wine Pairing for Chef Patrick’s Favourite

Chateau Lascombes, 2eme Grand Cru Classé, 2011 Ji per bottle $880
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

B THEIMEYEESE  FEEEAEERSEE - U
¥F#H 3 3 Spicy Dishes

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




