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One of ten starter snacks on Restaurant Andr®ôs farewell menu, Fish & Chips gets a playful 

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. 

 
╠ ȉRestaurant    AndréȊҳ≢ Ҭ ╠ ӊѿ̆ ̆ 
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Tasting Kitchen is a celebration of the finest 

restaurants, greatest chefs and most delicious food. 

Our mission is simple: to share our enthusiasm for all 
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First created by André Chiang in 1997, this dish of tender foie gras jelly continues 

to thrill diners, who marvel at its light texture and delicious truffle-perfumed taste. 

Memory may be vintage, but the elegant bowl in which it is served is entirely 

modern in design and made with a cutting-edge material from Taiwan, 3D-printed 

ceramic. The most natural of materials, in contrast, is used for the implement the dish 

is eaten with, a tiny wooden teaspoon with the word ñmemoryò inside the bowl. 

(André Chiang) 1997 Ạ₮ԅ ‟̆ῒ

ѿᴧפׂׅ ҹӊ Ȃȉ Ȋ ̆ᵖ

ץ ╠ ̇3D └ ̆ᾟ ף Ȃҍ ӊҊ֣̆   

ΐ̇ѿҩ┴ ȉ Ȋ ↕ᶏ ԅ Ȃ 
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Welcome to Tasting 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 2018. Over its seven-year run, the restaurant 

had achieved worldwide fame, rising to number two on 

the list of Asiaôs 50 Best. 

To cover in depth the finale of such a groundbreaking 

icon, TK joined Restaurant André for its last week of 

service and has made it the theme of this issue, Last 

Dance. 

ñI donôt know how youôre going to write this,ò André 

had wondered. ñThere are so many stories, too many 

ingredients in one pot.ò In the end, we decided to tell 

the story in four parts. 

ñGetting in Touch,ò our Food & Art feature, spotlights pottery pieces Andr® sculpted in 2010, 

just before he opened Restaurant André and during a period he spent rediscovering his creative 

direction. 

Coming from a family of artists, André has developed approaches to cooking and sculpture 

that share many parallels. In both mediums, he allows the inherent characteristics of the natural 

materials he works with to guide the process. 

In our interview feature, ñThe End Is Just the Beginning,ò André tells of his decision to close 

the restaurant and focus his energies on new projects. Viewing cooking as a performing art like 

dance, he talks of the moment when he walked into the restaurant and realized that his work of 

art had reached a final state of perfection. 

ñFeasting on Farewellsò showcases the twenty-eight dishes selected for the last menu, each 

with a story to tell, each holding a significant place in the chef ôs memory and in the history of the 

restaurant. 

And finally, the intimate photo essay ñLast Danceò wistfully captures the camaraderie and 

sentiment of Restaurant Andr®ôs farewell performance. 

Enjoy. 

 

 

 
 
 

MARK HAMMONS  
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