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HONG KONG (ASIA’S FIN

Above, an authentic example of the restaurant’s utmost quest for freshness and tight relationship with Japanese el Hokkaido sea urchin in a lobster jell-0 with cauliflower,
caviar and crispy seaweed waffles beautifully paired with a 2011 Sancerre Les Grandmontains from Domaine Laporte. Right, Chef Richard Ekkebus’ smile constantly showing his passion.
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