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Dining and Wining ...
WhereTo Go ...
WhereNot To Go

THE BEST

RESTAURANTS OF HONGKONG ...

AND THE WORST !

Name of Restaurant Petrus

Address of Restaurant 56/Floor, Island Shangri-La Hongkong, Pacific Place, No. 88, Queensway,
Admiralty, Hongkong

Date of Visit Saturday, August 20, 2016
Category TARGETs 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
Genera Excellent Acceptable Poor
Food

Presentation Excellent Acceptable Poor
Taste Excellent Acceptable Poor
Quantity Excellent Acceptable Poor



=
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Choice Extensive Limited Unbalanced
Cost Reasonable Unreasonable Expensive
Storage of Wine Good Poor Poor
Expertise of Sommelier Excellent Acceptable Poor
Total Cost of Meal
Very Expensive Moderately Expensive Very Reasonably Priced

Comments

After an absence of more than three years, TARGET () returned to Restaurant Petrus, the fine-dining restaurant of Island
Shangri-La.

The return of this medium’s review team to Restaurant Petrus, last Saturday, August 20, 2016, was due to confirmation that, at
long last, this food outlet of this five-star hotel had secured the services of a European chef.

During the time of TARGET' s self-imposed exile from this formerly, excellent restaurant, this reviewer had been learning of
reports of numerous interviews, having been held with quite a number of European chefs, invited to come to Hongkong for a
trial run.

All of those interviews had been conducted by various members of the Kuok Family or the Family’ s delegates, the Kuok
Family, being the Controlling Shareholders of the Shangri-La Group of Companies, one wastold.

For one reason or another, however, the prospective European chefs had not been hired as the chef de cuisine of Restaurant
Petrus.

In April, this year, however, Mr Ricardo Chaneton, a native of Venezuela, was contracted to be the man to head the team of
Chinese cooks at Restaurant Petrus.

Prior to Mr Ricardo Chaneton’s arrival at these 416 square miles, the Chinese cooks at Petrus had been holding down the fort,
so to speak, but, while one would have a great deal of trouble in denigrating experienced Chinese cooks when they are creating

Asian culinary works of art, awell-versed, European-trained cook will, inevitably, outclass just about any Asian cook in the
preparation of Western cuisine.

On the evening of this medium’s return visit to Restaurant Petrus, this was the selection of dishes that was ordered:

Entrées Froides

Olivier Metzger Veal Fillet Tartare
Lime-white Pepper Condiment, Paris Button Mushroom and Blueberries

Blue Lobster “ ala thermidor”
Lobster Tail with Spinach and Second Service of Claws
With Chorizo Sauce and Potato Mousseline

$HK780

"Daniel Hervé’ Brittany Oyster
Celery, Granny Smith Apple and Horseradish

$HK?280
Plats Principaux
Bresse Roast Chicken with vegetables

for three people
$HK 1,200



Surprise Dessert
Gratis

To start to meal, TARGET ordered a bottle of Taittinger Comtes de Champagne Blanc de Blancs, Vintage 2005. It was priced
at $HK 1,900.

(This champagne happens to be an old favourite of this reviewer, but not many restaurants carry it, these days. More' s the pity!)
With the chicken, a bottle of Chateau Lafleur, Vintage 1998, was ordered at the cost of $HK8,700.

For anybody who knows anything about wines and their retail prices, it would be agreed that Restaurant Petrus, today, sets it
wines at reasonable levels.

In the past, this was never the case, sadly.

Casein point: A 375-millilitre bottle of Kracher, Number Three, alovely desert wine from Austria, was, in the past, listed at the
crazy price of $HK15,000.

The retail price of thiswineis about $HK 400, today.
Thank the good Lord that somebody at Shangri-La has some sense!
The Food
From the Amuse-bouche to the dessert, no criticism could be levelled against the food and/or its presentation.
Chef de cuisine Richardo Chaneton had done himself proud, right down to the last crumb.
The oyster dish was so good that TARGET was forced to order a second helping.

The same could well have been the case in respect of the blue lobster dish, but one is restrained from being, outwardly, too
greedy.

With regard to the Bresse chicken, the last time that TARGET ordered this delicacy at Restaurant Petrus, it was at the cost of
$HK5,000!

When a complaint to senior Management of Island Shangri-La was made to the effect that such a price for a chicken was
extortionate, this reviewer was told, in no uncertain terms, that if one expectsto eat at Restaurant Petrus, then, one must expect
to pay such prices.

Thus, TARGET went into voluntary exile for a period of more than three years.

Today, happily, Bresse chicken is priced at this splendid restaurant at the reasonable level of $HK 1,200, sufficient to feed three
diners.

The Ambiance of Restaur ant Petrus

Of all of the best restaurants in the Hongkong Special Administrative Region (HKSAR) of the People’s Republic of China
(PRC), Restaurant Petrus has most of them beaten by awide margin.

The view of Hongkong from awindow seat — of which there are many such seats— is spectacular.
The serviceis par excellence. It could not be bettered.

The restaurant seats about 100 dinersin luxurious comfort while a pianist plays well-known melodies that float through the
restaurant, adding to the splendour of the furniture and fittings.

This, to some extent, had been the case in the past, but the restaurant was degraded by the abject laziness of the former, French
chef de cuisine who, as this reviewer has written before, was more interested in talking to the very pleasant, young hostesses
than working in the kitchen or keeping his eyes on the quality and presentation of the food, coming out of it.

Happily, thisis not the case, today.
TARGET can thoroughly recommend Restaurant Petrus: It has returned to the calibre of yesteryear.

(Perhaps, somebody heard this reviewer’s plaintive cries.)



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 haveread 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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