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Chef Patrick’s Highlight

g 5L SR B IR M A Al (N ) St 4§ Per Piece 328

Braised Whole South African Abalone (Six Heads) ¢
Goose Web « Premium Oyster Sauce ¢ Vegetables

WK —m e 628
Braised Sliced Australian Abalone « Sea Cucumber
Dried Oysters ¢ Scallops * Prawns ¢ Black Mushrooms

[l AR 288

Wok-fried Prawns ¢ Shrimp Mousse * Sesame * Lemon Juice

B HA VD EE S 228
Wok-fried Chicken « Shallots « Fresh Aromatic Ginger

BT EH R T-0F 2 148

Stir-fried Minced Beef « Bulbous Onions * Leek *
“‘Laoganma” Chilli Paste « Deep-fried Sesame Pockets

EPL 168
Steamed Beancurd « Dace Fish Mousse ¢ Dried Shrimps
Preserved Pork Sausage ¢ Coriander

% *Friend Of The Sea j ;pgiqlts'h
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If you have any food allergies, please inform our staff.
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Hot Features

AR TR E A L Per Person 148
Double-boiled Pork Lung Soup * B85 Per Tureen 358
Chicken Feet « Papaya « Almond Juice

$ai 5 A AR M0 £ R % 388

Braised Seabass Fillets ¢ Gluten Puffs ¢
Yellow Bean Paste

B A A IRR 288

Deep-fried Prawns « Salted Egg Yolk ¢
Crabmeat « Egg White

U HEWE I Y 148
Sweet & Sour Pork * Pineapple

“TRER I ZE S I G AL KRR R P 398

“Chef Patrick” Stewed Curry Beef Brisket ¢
Beef Tendon ¢ Potatoes « Deep-fried Buns

SRS T o MR 158
Poached Assorted Vegetables * Beancurd Sheets
Ginkgo Nuts « Soy Milk

2 Spicy Dish
W T
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If you have any food allergies, please inform our staff.
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Appetizers

— O fiER L 148

Deep-fried Shrimp Toast « “Yunnan" Ham < Honey

AU o e 2 3 108

Simmered Chicken Wings ¢ “Hua Diao” Wine

06 7K 54 AT 128

Pork Trotters « Chinese Herbal Soya Sauce

EPIES ]y 148

Poached Beef Brisket ¢ Shallot «
Coriander » Soya Sauce

v M 2 R PRk A B 3T 108

Cherry Tomatoes * Apricots *
Preserved Plum Sauce * Cucumber

INEERIEE (W) 58
Tea Smoked Duck Eggs (2 pcs)

PR ST o £ 0 A IR L AR I R A

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

ACHEINS (=& ) (WK HITERT ) 598
Roasted Peking Duck (Two Ways)
(Please Order Two Days in Advance)

B 238
Honey Glazed Barbecued Pork

R BEMF A 168
Charcoal Roasted Pork Belly

LB LB 268

Crispy Roasted Suckling Pig

N =)
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SOUPS

= H % #15r Per Person 98
Soup of The Day % Per Tureen 228
I 48 £8 52 f bz Per Person 148

Shredded Mandarin Fish Soup * Barbecued Pork °
Black Fungus * Bamboo Shoot * “Yunnan” Ham -
Black Mushrooms « Lemongrass

PR ST o £ 0 A IR L AR I R A

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

WERBE - ZRHE - 41T~ B3 I {8 Market Price

Spotted Garoupa * Tiger Garoupa *
Tomato Hind Garoupa ¢ Flowery Garoupa

i3 Cooking Method
Steamed * Ginger * Spring Onions
Steamed ¢ Shredded Pork ¢ Black Mushrooms

Steamed * Tangerine Peel
Steamed ¢ Preserved Black Olives

P Two Ways of Cooking Method

T % BE 4 5 728 OFL M ~ 0 O ~ S5 3R D R ~ LR 25 DR

Wok-fried Head & Belly « Ginger « Spring Onions ¢ Premium Soya Sauce
Wok-fried Head & Belly « Spicy Salt

Stir-fried Fillets « Seasonal Greens

Steamed Fillets * Sliced “Yunnan” Ham ¢ Black Mushrooms

BN FENR & ¥ {8 Market Price

Australian Lobster

Braised ¢ Superior Soup

Baked ¢ Cheese

Wok-fried * Crispy Fava Beans
Wok-fried « Black Beans * Garlic

A ECHE /) REARJE / ROREIRE / AR 143 Per Portion 3()
With Selection of
E-fu Noodles

Pan-fried Egg Noodles
Pan-fried Rice Vermicelli
Egg Noodles
Sustainable Seafood
W 4 2 R g
T ST T 65 e A 0K - L R A I L O 4

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

BEZEM 548

Wok-fried Turbot Fillets « Straw Mushrooms * Seasonal Vegetables
Deep-fried Turbot Head and Belly

B & 288

Steamed Eel Fillets « Tangerine Peel « Black Bean Sauce

K T R A P 2% B A A 388

Steamed Yellow Croaker Fish Fillets ¢« “Yunnan” Ham -
Black Mushrooms ¢ “Hua Diao” Wine * Fermented Rice Wine

B i s 428
Deep-fried Cod Fish Fillets « Teriyaki Sauce

LA B R 288

Wok-fried Prawns * Hawthorn Sauce

BNEAEY) 328
Stir-Fried Crabmeat « Egg White « Fresh Milk « Pine Seeds

U f o 148
Deep-fried Squid * Spiced Salt

oA 118 2 2 S B B2 % 388
Braised U.S. Oysters « Spring Onions * Ginger * Port Wine

Sustainable Seafood

LIESE ER-AGR
Q0 RE T S s A UK - S L SRR I LR %

If you have any food allergies, please inform our staff.
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Poultry
i B Bz B 4 Half 248
Shallow-fried Crispy Chicken ¢« Soya Sauce 4 Whole 468
Wi Bz X S 4% Half 248
Shallow-fried Crispy Chicken =% Whole 468
BRE ¥4 Half 208
Tea-smoked Duck % Whole 388
FE U5 b b 4 I - i B 228

Sauteed Minced Pigeon * Chinese Celery
Jicama * Ginger * Garlic

PR ST o £ 0 A IR L AR I R A

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

EWEWHE 188
Deep-fried Pork Spare Ribs ¢ Black Pepper *
Chrysanthemum Honey

R PRI R i R A 2R Y B 208

Steamed Pork Patty « Cuttlefish Mousse « Squid
Whitebait Fish ¢ Black Mushrooms * Water Chestnut

K U B B S R 358

Simmered Pork Tendon ¢ Turnip « Coriander ¢
Chinese Celery * Spring Onions « Pork Bone Soup

F-E ALV B AR PIRE 358

Sauteed New Zealand Beef Cubes
Pickled Young Ginger

FARTL i IS 198
Stewed Ox-tail « Carrot « Onion * Red Wine

PE S w A IE 188

Braised Beef Roulade * Enoki Mushrooms ¢
Satay Sauce

PR ST o £ 0 A IR L AR I R A

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

HkEE W 148
Sauteed Lotus Root « Water Chestnuts °
Black Fungus « Kale

AMETER W 108

Deep-fried Beancurd * Chinese Chives * Leek

Bl k)7 W 118

Braised “Yunnan” Eggplant « Sweetened Soya Sauce

WA g 148
Braised Vegetables « Red Dates « Egg plant «

Beancurd Sheets « Soy Bean Sprouts

Fermented Red Beancurd Paste

FEEEL WY 168

Braised Beancurd Sheets and Bamboo Fungus °
Assorted Mushrooms ¢ Carrots

T AN W 148
Braised Pumpkin ¢ Taro ¢ Fresh Lily Bulbs

FRIT A $22 -
Tea & Mustard Charge $ 22 Per Person.

WG A & BRI R & HR - B3R A B R R R 2 4

To Protect Your Privileges, Please Present Your Membership Card When Settling Bills.
W Vegetarian Dish

AFHHRA
UNPE T ST T s A R o L BRI L T %

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



