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ST ARTER

One of ten starter snacks on Restaurant Andr ®06s

presentation inspired by the British favorite, which is traditionally eaten straight from the paper
wrapping. Chiang instead wraps wakasagi fish in narrow strings of potato, deep-fries it, and
sprinkles the finished product with tangy vinegar powder for a perfectly balanced hit of acidity.
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GORDON RAMSAY

BREAD STREE

KITCHEN & BAR

LONDON | HONG KONG | SINGAPORE | DUBAI

WEEKEND
BRUNCH FEATURE

ROAST WITH THE MOST

Prime roasts with unlimited
vegetables and Yorkshire pudding

Add bottomless sparkling wine,
bloody mary or cocktails

NEW MENU
SELECTION

Wholesome and bursting
with flavour

FAMILY FUN DAYS

Saturday & Sunday Brunch

VALUE PACKED
LUNCH SET

Monday to Friday

Mezzanine Floor, LKF Tower, 33 Wyndham Street, Lan Kwai Fong, Central, Hong Kong

T 2230 1800 | www.diningconcepts.com

K Bread Street Kitchen & Bar BSKHongKong ¥ BSKHongKong
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Tasting Kitchen is a celebration of the finest
restaurants, greatest chefs and most delicious food.
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the great culinary experiences the world has to offer.
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Firstcreated by André Chiangin 1997, this dish of tender foie grasjelly continues
to thrill diners, who marvel atits light texture and delicious truffle-perfumed taste.
Memory may be vintage, but the elegant bowl in which it is served is entirely
modernindesign and made with acutting-edge material from Taiwan, 3D-printed
ceramic. The mostnatural of materials, in contrast, is used forthe implementthe dish
is eaten with, a tiny wooden teaspoon with the word fi m e m oinsigled¢he bowl.
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PUBLI SHER &6 S NOTE

Welcome toTasting Kitchen

Chef André Chiang shocked the global culinary
community when he announced on 11 October 2017
that he would be closing Restaurant André on 14
February 20180ver its sevetyear run, theestaurant
hadachievedvorldwidefame,risingto numbertwo on
thelistof A s i 30Best.

Tocoverin depththefinale of suchagroundbreaking
icon, TK joined Restaurant Andréor its last week of
service and has made it the theme of this iskast
Dance

fi d o rkrfowhowy o u d@oingtowritet h iAsdréo
had wo nThere aralso mdny stories, too many
ingredients in one pot.o In the end, we decided to tell
the story in fouparts.

AGetting in Touch, 0 our Food & <ulptedih2080t ure, spotlights pottery pieces Andr ®
just before he opened Restaurant André and during a period he spent rediscovering his creative
direction.

Comingfrom afamily of artists, André hasdevelopedapproacheso cookingandsculpture
that share many parallels. In both mediuimes allows the inherent characteristics ofriagural
materialsheworkswith to guidetheprocess.

Inourinterviewfeaturefi T lEedlsJusttheB e g i n Wmdré@lls af hisdecisionto close
the restaurant and focus his energies on new projects. Viewing cooking as a perforiilkeg art
dance, he talks of the moment when he walked into the restaurant and realized that his work of
art had reached a final statepeffection.

i F e a oriFianr ge wshdwkasedhetwenty-eightdishesselectedor thelastmenu,each
with a storyto tell, eachholdinga significantplacein the chd s memoryandin the historyof the

restaurant.

And finally, the intimate photo essay fiLast Danceodo wistfully captures the camaraderie and
senti ment of Restaurant Andr ®06s farewell performance.

Enjoy.

MARK HAMMONS
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