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Dining and Wining ...  
Where To Go ...  

Where Not To Go  
 

 

THE  BEST

RESTAURANTS  OF  HONGKONG ...

AND  THE  WORST !

 

 

Name of Restaurant The Bostonian Restaurant, Langham Hotel

     
Address of Restaurant Number 8, Peking Road, Tsimshatsui, Kowloon, Hongkong

     
Date of Visit Wednesday, May 9, 2007  

 

Category TARGET’s Rating

       
Service      

    First Impression Excellent Acceptable Poor

    Attentiveness to Customers’ Needs Excellent Acceptable Poor

    Flexibility Excellent Acceptable Poor

    Product Expertise of Serving Staff Excellent Acceptable Poor

    Speed of Service Excellent Acceptable Poor

    Cleanliness of Uniform and Serving Staff Excellent Acceptable Poor

 
Ambiance

          Lighting Excellent Acceptable Poor

          Music Excellent Acceptable Poor

          General Excellent Acceptable Poor

 
Food

          Presentation Excellent Acceptable Poor

          Taste Excellent Acceptable Poor



          Quantity Excellent Acceptable Poor

 
Wine  

          Choice Extensive Limited Unbalanced

          Cost Reasonable Unreasonable Very Expensive

          Storage of Wine Good Poor Unknown

          Expertise of   Sommelier    (Wine Advisor) Excellent Acceptable Poor

                                                                    

Total Cost of Meal    
          Very Expensive Moderately Expensive Very Reasonably Priced

 
Name of Director of Food and Beverage       Mr Dominique Artigolle  

 
Name of Executive Chef       Mr Mark Banson  

 
Comments

 

It had been about 3 years since TARGET () had visited The Bostonian Restaurant, the fine-dining outlet at Langham Hotel, 
Hongkong (, ), located in the heart of Tsimshatsui, the tourist area of Kowloon, the Hongkong Special Administrative Region 

(HKSAR) of the People’s Republic of China (PRC). 

The last time that TARGET visited this restaurant, the food was excellent. 

That is still the case – for the most part, at any rate. 

But the service is something else. 

On Wednesday, May 9, 2007, at about 7:30 pm, TARGET’s team showed up at The Bostonian Restaurant, without having 
made a reservation and was immediately shown to a table. 

The restaurant had only about 20 customers at this time, and this situation did not change for the entire duration that TARGET 
stayed there. 

For a restaurant that seats about 120 people, it would not be unfair to state that this restaurant was something of a desert on the 
evening of TARGET’s visit. 

(There was good reason for this situation as will become evident on reading further) 

After scanning the rather limited menu and the wine list, TARGET ordered the following: 

SAUTÉED DUCK FOIE GRAS 

Ice wine sorbet and maple syrup reduction  

$HK228

BUTTER POACHED WHITE ASPARAGUS 

with creamy morel mushrooms 

$HK178

SEARED VEAL CHOP 

Crusted with wild mushrooms, glass noodles and black truffle oil  

$HK320 

CEPE MUSHROOM RISOTTO 

with green asparagus ragoût, white truffle emulsion  

$HK295



Philipponnat, Brut, Non Vintage Champagne                              $HK638

After having ordered the food, the Restaurant Manager, Mr Kalvin Leung, spotted the fact that this reviewer had been making 
copious notes about the menu and a number of other things. 

Realising that TARGET was reviewing the restaurant, he presented this medium with a photocopy of the menu for the sake of 
convenience. 

When TARGET asked for the sommelier, a Mr Matthew Chan came over and introduced himself as the restaurant’s ‘Wine 
Advisor’. 

Unfortunately for this gentleman, this reviewer is not ignorant about wines and, within a few minutes, Mr Matthew Chan 
admitted that he had only just – about 2 months earlier – been given the title of Wine Advisor. 

What a joke! 

However, TARGET’s choice of the Champagne was a winner so that the ignorance of the Wine Advisor was immaterial. 

(By the way, the wine list leaves a lot to be desired, actually) 

Turning to the food, aside from the veal, it was, really, first class. 

The Starters 

Unlike some restaurants, which overcook the large, succulent white asparagus, which is in season, at this time, at The 
Bostonian, it is cooked as it should always be cooked – without the spears, becoming mushy and turning into a thick, soft pulp. 

As for the sautéed duck foie gras, it was excellent, seared to perfection so that the outer layer was crispy with the inner layer of 
the liver, being about 75 percent cooked. 

While duck liver is considerably cheaper to purchase, fresh, than is goose liver, this reviewer prefers it when sautéed because it 
is not quite as fatty as goose liver. 

However, for pâté de foie gras, only goose liver will do. 

The Main Courses 

The veal chop was, however, a disaster. 

It was tough and insipid. 

The problem with this dish had nothing to do with the cook, but the fault of the purchaser of the meat because it was, definitely, 
not of the first quality in spite of the fact that one was asked to pay top price of a few ounces of meat. 

One could state that the young calf, from whence the meat originated, was, in fact, bordering on, or was, in fact, a mature animal 
so that its meat should not have been categorised as being veal, but beef. 

As beef, it was tough; as veal, it was even tougher. 

The risotto, however, was something else, again. 

If TARGET had not known better, the risotto could have been passed off as having been prepared by an Italian cook. 

This medium could not envisage a better risotto. 

The Service 

In word, the service was abominable. 

After the so-called Wine Advisor poured the first glass of Champagne, he was never seen again. 



So, not being a cripple, this reviewer poured the Champagne until the bottle was empty. 

And nobody appeared to expect otherwise! 

Meanwhile, the Restaurant Manager was busy, talking to his 4 friends, at one table, for the entire 2 hours of TARGET’s visit, 
his back to TARGET’s table, all of the time. 

In between glasses of red wine, which his friends had ordered, Mr Kalvin Leung was having a gay time of the evening, his face, 
turning a deep shade of red as the wine, clearly, ran to his head, as the saying goes. 

As for the other waiters, they seemed to have vanished soon after the first dish was served on TARGET’s table. 

This medium’s table was, from time to time, serviced by a female trainee waitress who brought over the dishes from the kitchen 
when called upon so to do. 

It was only too obvious that nobody was in charge of the service at this outlet. 

The dessert that was given to TARGET, gratis, comprised Vahlrona Chocolate Tart and crème brûlée.  

They were, both, terribly fattening. But, Oh! So good! 

Conclusion  

The kitchen staff is, obviously, good, but is being let down, badly, by the serving staff. 

This is an expensive restaurant and, at similar prices to The Peninsula Hotel’s outlets, one should not be exposed to such 
incompetence and nonchalance, as was clearly evident on the day that TARGET reviewed this outlet.

 
 

 

 

 

While TARGET makes every attempt to ensure accuracy of all data published,  
TARGET cannot be held responsible for any errors and/or omissions.

 

 

 

 
If readers feel that they would like to voice their opinions about that which 

they have read in TARGET, please feel free to e-mail your views to 
editor@targetnewspapers.com. TARGET does not guarantee to publish 
readers' views, but reserves the right so to do subject to the laws of libel.
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