British

Aberdeen Street Social

Raw Hokkaido scallops

Bone-in M5 wagyu rib-eye

Chocolate and peanut bar, cookie
crumble, banana ice cream

WHY GO

HK$700/PERSON

For elegant, contemporary and refined British cuisine that has
just enough of a twist to keep things exciting.

10+

What to order
addition of lobster jelly to the classic tiger prawn
cocktail delivers a delicious umami hit.
•	The roasted lamb loin is cooked to a perfect pink and lifted
by golden hashbrowns, aubergine purée and a haggis sauce.
•	The blackcurrant meringue is a modern take on the Eton
mess – the delicate meringue shell encases a tart sorbet and
creamy, light mascarpone, invigorated by a final hint of miso.
•	The

Tatler Tips
Drop by the downstairs area between 2pm to 6.30pm to enjoy
light bar snacks and baked treats that aren’t available on the
regular menu, including miniature sausage rolls and cookies.
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G/F, PMQ, 35 Aberdeen Street, Central
中環鴨巴甸街35號PMQ元創方地下
TEL: +852 2866 0300 www.aberdeenstreetsocial.hk
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www.hongkongtatler.com

1 ROOM FOR
2-16 PERSONS
HK$500
Lunch

MON to fri,
12:00 noon-3:00 PM;
	sat to sun,
11:30 am-3:30 PM
Dinner

Mon to sun,
6:00 Pm-11:00 pM

french

Amuse Bouche

Roasted Hokkaido scallop with truffle
coulis

Maine lobster salad with tomato jelly

Roasted US prime beef sirloin

WHY GO

HK$790/PERSON

Combining premium ingredients with exceptional wines, it’s no
wonder that Amuse Bouche’s loyal clientele keep coming back
for more.

5+

What to order
•
•
•

HK$300

The truffle pasta is decadent, and comes topped with an
extremely generous amount of fresh black truffle shavings.
The scallop trio is an interesting fusion of Western and
Asian flavours and techniques.
The apple tart with vanilla ice cream is delicate and light, with
a crisp, buttery base and notes of cinnamon and honey.

Tatler Tips
Amuse Bouche is a must-visit for wine connoisseurs – the
drinks list surpasses 30 pages and includes several noteworthy
vintages.
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22/F, The Hennessy, 256 Hennessy Road, Wan Chai
灣仔軒尼詩道256號 The Hennessy 22樓
TEL: +852 2891 3666 www.amusebouche.com.hk
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3 ROOMS FOR
8-24 PERSONS

www.hongkongtatler.com

Lunch

MON TO fri,
12:00 NOON-2:30 PM
Dinner

MON TO sat,
6:30 pm-10:30 PM

Spanish

Fofo by El Willy

Scallop ceviche, avocado and crispy
shallots

Traditional Spanish Boston lobster and seafood paella

WHY GO

HK$450/PERSON

For a casual atmosphere and a playful menu that smoothly
blends classic tapas and new, creative twists on tradition.

5+

What to order
•

•
•

The explosive smoked salmon air bags are light pastry
puffs filled with sour cream and topped with meaty pieces of
fish that deliver intense pops of vibrant flavour.
The 62° eggs in a crispy potato and onion nest with
Paletilla Iberico ham is comfort food at its most delicious.
The crispy suckling pig is textbook Spanish cuisine, with a
divine crackling, juicy meat and a deep, rich sauce.

Tatler Tips
Fofo’s upstairs terrace is an underrated Central gem—drop by
before your meal to enjoy alfresco cocktails with a view.
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20/F, M88, 2-8 Wellington Street, Central
中環威靈頓街2-8號 M88 20樓
TEL: +852 2900 2009 www.fofo.hk
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Crispy suckling pig

www.hongkongtatler.com

2 ROOMS FOR
12-20 PERSONS
HK$250
Lunch

MON TO sAT,
12:00 NOON-2:30 PM
Dinner

MON TO sAT,
6:30 PM-11:00 PM

Italian

Harlan’s

Roasted black cod and scampi tail

Pan-seared Japanese pork chop, poached apple and white balsamic jus

French blue lobster salad

WHY GO

HK$1,000/PERSON

With a wide-ranging continental menu, extensive wine list and
spectacular harbour views, this is a popular choice for special
occasions or entertaining visitors.

5+

What to order
•
•
•

2 ROOMS FOR
6-12 PERSONS
HK$300

The burrata is creamy and complemented by heirloom
tomatoes, rocket and a drizzle of aged balsamic vinegar.
The black cod is cooked well, with crispy skin and succulent
meat that flakes apart at a touch.
The tiramisu is a well-executed classic that comes served
with Baileys ice cream and a flaky pistachio puff pastry twist.

Lunch

Mon TO sun,
12:00 noon-3:00 PM
Dinner

	mon to sun,
6:00 PM-11:00 PM

Tatler Tips
Remember to ask for a window table when making your
reservation— these are allotted in order of booking and get
snapped up quickly.
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19/F, The One, 100 Nathan Road, Tsim Sha Tsui
尖沙咀彌敦道100號 The One 19樓
TEL: +852 2972 2222 www.jcgroup.hk

HONG KONG TATLER BEST RESTAURANTS GUIDE

1

Amercian

Morton's of Chicago

Jumbo lump crab cake

Morton's legendary hot chocolate
cake

Centre-cut filet mignon

WHY GO

HK$1,200/PERSON

Morton’s serves some of the best steak in Hong Kong, with
stellar views and superior service to match.

Below 5

What to order
jumbo lump crab cake is seasoned well, features a
generous amount of crabmeat and is served with a highly
moreish mustard mayonnaise.
•	The centre-cut filet mignon is top-class—soft as butter,
meltingly tender and cooked perfectly to your preference.
• Morton’s legendary hot chocolate cake is what dessert
dreams are made of, with a rich oozing chocolate lava that
spills out once cut.
•	The

1 ROOM FOR
10-12 PERSONS
NO BYO
	mon to sat,
5:30 pM-11:00 pM;
Sun,
5:30pM-10:00 pM

Tatler Tips
Do let staff know if you are celebrating a special occasion; they
will go all out to ensure your meal is a memorable one.
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4/F, The Sheraton Hotel Hong Kong, 20 Nathan Road, Tsim Sha Tsui
尖沙咀彌敦道20號喜來登酒店4樓
TEL: +852 2732 2343 www.mortons.com

HONG KONG TATLER BEST RESTAURANTS GUIDE
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french

Plat du Jour

Lobster bisque

Apple tarte tatin

Moules marinières

WHY GO

HK$600/person

For classic French bistro fare at reasonable prices, this
restaurant consistently delivers.

5+

What to order

Lunch

•
•

•

The escargot bourguignon are plump and juicy, served with
lashings of garlic butter and a topping of breadcrumbs.
The slow-cooked beef cheek ragu is a hearty, rich offering
that combines al dente ribbons of pappardelle with tender
pieces of meat.
The apple tarte tatin is rustic in style, with sizeable chunks of
fruit that retain their bite.

HK$150
Mon to sun,
11:30 AM-2:30 pm
Dinner

	mon to sun,
6:00 pm-10:30 pm

Tatler Tips
Book in for an early dinner to enjoy happy-hour prices on a
variety of wines by the glass, 500ml carafe or bottle—it runs
from 3pm to 7pm daily.
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Unit 007, Level LG1, Pacific Place, 88 Queensway, Admiralty
金鐘金鐘道88號太古廣場LG1層007號
TEL: +852 2715 0511 www.facebook.com/PlatduJourHK
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The Verandah Café

While everyone else battles the queues for The Peninsula’s famous afternoon tea in
The Lobby, those in the know head upstairs for light bites in a serene atmosphere at
The Verandah Café which serves sandwiches and cakes from 2pm to 6pm. Comfy
armchairs, charming service and a calming ambience make this a location in which
you’re happy to linger. Those craving a savoury bite can try a freshly made sandwich,
a croque-monsieur or quiche of the day, while the ever-changing selections on the
cake trolley provide pure patisserie perfection. The Carré chocolat is a dessert dream,
combining thin sheets of dark chocolate, crunchy feuilletine and chocolate crémeux
for a refined blend of flavours and textures. There’s also an extensive range of artisanal
teas, coffees, juices and even botanical-inspired cocktails.
Address: 1/F, The Peninsula Hong Kong, Salisbury Road, Tsim Sha Tsui Tel: +852 2696 6766
Website: www.peninsula.com/verandah Opening hours: Mon to Sun, 7:00 AM-11:00 pM
Cuisine: International
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CONTRIBUTORS
Juliana Loh
Juliana is a freelance food and travel writer based in Macau. She contributes to Hong Kong
Tatler, South China Morning Post, Travel + Leisure, Saveur, and Lonely Planet. She is also
adjunct lecturer at IFT—Macau’s premier hospitality school. A true glutton, annual foodfocused road trips across Europe with her chef husband are a ritual.

Mina Park
Mina is the founder of Sook, a Korean-inspired food and lifestyle concept based in Hong
Kong. Sook gives her an official excuse to cook, entertain, teach, write and eat—in Korea and
all over Asia. She's currently enjoying returning to her first love—writing—with her blog and for
publications such as Hong Kong Tatler.

Rachel Read
Rachel is a freelance writer with over a decade’s experience writing for local and international
publications, including BBC Nottingham, Hong Kong Tatler and her past life as editor of Sassy
Hong Kong. Her British-Chinese upbringing has ensured an all-consuming appetite for both
Sunday roasts and dim sum, and she believes that she has never met a chocolate dessert she
didn’t need to try either.

David Wong
David is the author of “The Art of Modern Portuguese Cuisine” and founder of the Macau
Culinary Association. David has worked in restaurants and hotels around the globe, including
the L’Aubergade in France, Anton Mosimann, London, Rick Stein in Padstow, Mandarin Oriental,
Macau, Banyan Tree, Bangkok and has cooked at the James Bread House in New York. David
writes wine columns and restaurant and wine reviews for numerous media including South
China Morning Post, Macau Cguide and Best China Wine List Awards.

Elaine Wong
Elaine has long been in the business of creating appetite-inducing content since her days at
Hong Kong Tatler Dining telling culinary stories to her career as a restaurant marketer where she
worked on everything from menu curation to food styling. A keen traveller, she enjoys sharing
her chef encounters and serendipitous discoveries of local food from around the globe.

Esther Wong
Esther was the former assistant editor of Hong Kong Tatler Best Restaurants guide and writer
for Hong Kong Tatler Dining. She lives to travel and discover different flavours from around the
world. When not sampling some of Hong Kong’s newest dining destinations, she is often found
enjoying a good tipple or three.

In-house: Kissa Castañeda, Charlene Co, Greg Crandall, Rachel Duffell, Wilson Fok, Mercedes
Hutton, Jacqueline Kot, Joanna Lam, Emily Leung, Josephine Lamuniere, Melissa Lim,
Charmaine Mok, Madeleine Ross, Chloe Street, Venus Wong, Emilie Yabut-Razon
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