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It has been my privilege to relish the delights of eating in this dis-
trict for the past six years whilst compiling “Wan Chai a la Carte” .
The experience has convinced me that the neighbourhood is des-
tined to remain a dining paradise forever, serving up an endless array
of gastronomic delights for diners from around the world. In fact, its
offerings have been more diverse and exciting than ever this year,
because many new restaurants have opened their doors. More than
thirty of them feature on this map, and over twenty existing ones have
been elevated to the status of “Honourable e

Mention” . Regardless of whether you are a
novice or a seasoned gourmet, or whether
you are just passing by or have hopped off a
tram and suddenly feel hungry, please do not
hesitate to embark on your culinary culture
expedition between Wan Chai and Happy
Valley with the help of this map!

Craig Au Yeung
Veteran Hong Kong food critic

€ LtttAd S+ KR © B
3R TE O - IWEEH T BUTH
DK - BEAE - EBRERD
RIEAGE)E - ek T RS BIFRAR

ZBmREESDER -

Ever since 1960s, the changing vista of the Wan
Chai Waterfront Promenade has helped the district
thrive, with a wide array of high-quality world-
class restaurants. These establishments are located
among major government offices, commercial
buildings, the Hong Kong Convention and Exhibi-

tion Centre and numerous topnotch hotels.
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BeEE  2EEST BERAZ L -AEER
Must Tries: Wheat bread toast, Pumpernickel's signature

toast and thyme tea

PBEER: SIERERL OHEA-TAE
Must Tries: Artistic cartoon dim-sum, synanceia verrucosa
(stonefish) and yellow oil crab

A EIE S HITEB A4 - 15 Dover BE7f - EE MR
Must Tries: Fish maw with sautéed beef filet, roasted Dover
sole and pancakes in Cointreau sauce

BEER  ERREN BAHICARILE  RERME

Must Tries: Deep-fried spotted garoupa, steamed flower crab with
chicken oil and braised whole ‘oma” abalone in oyster

sauce
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Fook Lam Moon Restaurant

AR
Wing Wah Noodle

TEC TR

Sang Kee Seafood Restaurant

EREENESSRNEPE REFEERBENE
ARSI B BN RS SEEERRETNE
i+ £ % Shabushabu A SAREERHETE KR
TIHEMAFE -

The pool of live Japanese hairy crab and king crab at the
entrance is an eye-catching introduction to Kanizen. The
fine, fresh roasted king crab is many diners’ top priority,
while hairy crab Shabushabu filled with hearty ingredi-
ents also comes high on the list. Expensive, but certainly
good value for money.

EEFRLNENEATEE 2080 LRNE
RAAER B L EEOHBERE REABE T
ERBNEAFENS - ERAEA LS - JBRRE
TEHMEE Capricciosa BEX M BN 2 BERT
FROORAER- RBRNNETEEABEER
B ERALHE AFIIE Fregola: KE OB MG FEEAER
RASBRETEE | SR AR FREm - R
THRERENERTCEEERRSREE-

Located on the sixth floor at the Art Centre, this restaurant
greets guests with a display of fresh fruits, vegetables and
pasta that is reminiscent of an Italian marketplace. The
pizza takeaway section is ideal for art lovers seeking a
quick bite, while the Italian chef caters for laid-back din-
ers with authentic home-style Italian dishes, including
seafood stew with fregola, fresh prawns and shellfish.
Moreover, the succulent seafood sauces that saturate his
pastas are so delicious you won't want to share them with
anyone else.
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Brim 28 LbiA £ M =B E
FESR-MNRFALES
RNBEREANEE —¥®
ABEERAGBEFRER
E- BRBBOERE/NA SEFRO=CAES
HMEEERNMEEREATE RN RBREAR
S OFE#LT -

Brim 28 has now replaced the former Sanlitun, and it has
become an even more vibrant dining location. On the
podium level, Tinello enjoys a wonderful harbour view,
yet its red brick walls remind you of its Italian heritage.
The crisp and refreshing grilled marinated octopus, fresh-
from-the-oven salmon pizza and authentic olive oil pesto
pasta all quarantee a fantastic Italian dining experience.

16 il Bel Paese
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Sabah Malaysian Restaurant

18 %R
Happy Veggies

Tiffin #) Afternoon Tea Set B T high tea FIEH kM &
B BUNEESRTAERNRRFAARAERA
R4 < A Grissini FBEARH - BA BB EEN
BREEERDTE BREEENEEERPRE—Y
EBMABR E—BX-

The Tiffin Lounge is a top choice among Hong Kong after-
noon tea aficionados, whereas the Steak House's premium
cuts keep gourmets coming back for more. The true taste of
Italy can be savoured at Grissini, while the poolside restau-
rant’s leisurely weekend lunch buffet is an ideal opportunity
to unwind. Finally, One Harbour Road offers all-day dining
against a magnificent harbour view backdrop.

EATE MR A MBS EE RN T—H
RE ARBENYEL SEREHHARTEN
iﬁ - RUNEERAE — @ 77 R R T F R M (E R

This cosy Italian lifestyle café offers a unique and
peaceful respite from the busy city. Its quality cof-
fee is sure to quench the cravings of caffeine aficio-
nados, while the tasty, made-to-order pizzas and
risatto will certainly satisfy anyone’s appetite.

10 |

HAESTEARSER UREGI2E)
RARIE (IR  EhnAz
BT —ABEMREERF
METEERFETE FRMSBR
BARITHY  EEET -

Having been a renowned Chinese chefin
Japan, Master Wan has now returned to
Hong Kong bringing his decades of cu-
linary experience with him. His famous
‘Red Mansion Dream Feast” features
Japanese-style Sichuan spicy chicken
with an unforgettably delicious taste
of sesame, The maestro supervises the
kitchen every day, yet still finds time to
chitchat with diners in his very friendly
and sincere way.

EXRAAE T  RRFAEZEEEEBRX  # 0 TET
BAREEFMES - EXRDABRTRRE AZH
AE LRIAROECEEFEER SRAERTH
HROR - BANAERRCHETSH LG RT
HEMRRER LERSYREFTOPRER LT
MAEE R RERAMRE FEHE -

Friends gather around the table under the dimmed light,
sharing memories of their teenage years, but soon their
bursts of laughters give way to delighted surprise as the
runny smoked eggs appear. The smoky and salty flavours fill
the palate while the salted egg yolk prawns with rice crust
dispel all thoughts of cholesterol as the diners swallow the
shrimps together with the egg yolk, the crispy rice absorbing
the fine essence of the two.

E-RALHLRTREAETOMYROL BMANRE
R - HTERT REENRE - SARTREE-
Don't be surprised if a Mexican-style bun filled with crispy
Chinese roast pork appears on your table. It's part of the
charm of this quirky fusion eatery, where Canton meets
Cancun.
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BERNAE ERRERE—7
BRERFEERNIENGA
8 ERCBALEERERN T
B @ae8EnRRIAnas
B SERERE AR

The Chinese restaurant
of the Zhejiang United
Association serves au-
thentic and well-present-
ed dishes in a luxurious
setting. Both the savoury
black pepper baked rolls
and chili sautéed pork in
hot sauce are superbly
cooked. And don't miss
out on the exciting black
tofu, either steamed or
fried!
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BEAUNSORRDOERERAETIIER  hAGK
WO AR R AR BRELEN [EXFERE] -0
ERFEATARSBRERMN (38|  RIEHAMET
BAMMBAESS [EAM]  BEEFEEARERIL
B [EEREE ] BFER—EAnETENERERET-
Immensely popular with local residents and visitors alike, the
HKCEC offers a culinary kaleidoscope you can feast on all-
year round: from dim sum and innovative banquets at the
Golden Bauhinia and highly-renowned Mew Shanghai to
authentic global delicacies served at Traders during exhibi-
tion periods, and the outstanding Hong Kong-style dining
experience at Harbour Kitchen.

Frites 1ELL |6 BRI RA B TG Brim 28 » 3118
— K RERMALS ORR — 8 A AR
RACTZARNAERR -RRFRFERTEERE
EE BEOETHEEIMARE  AZHFEEASEE
FARENTREFTBIINEAROBRET -

Frites, Belgian beers and Belgian dishes all feature on the
menu at the newly-opened Brim 28. Refresh yourself with a
fruit-flavoured brew before tucking into some of their meaty,
Juicy clams in white wine sauce. Or perhaps you'd prefer to
accompany it with a help-
ing of fries with egg yolk
mayonnaise? And if you
and your friends are feel-
ing really ravenous, you can
sate your appetites with
a half-metre-long roasted ,
sausage and crispy pig's
knuckle. -

BXFIERNERNERS
BEARBESRE TR -
%% BT crunch cake FMIGE L7EEH— B BRE
FMESS AEBHEA fU2MME-

Spare some time to relax at Ginger Bakery. Drop by any
afternoon after 3 pm to enjoy the crunch cake and coffee
while you listen to soft music and watch the trams go by. It's
a great way to pamper yourself. In fact, you'll be spoilt for
choice by their huge variety of mouth-watering homemade
cakes and breads.

LR RS ENERNEET R BREEER-

ITAREENQRB T EIROES ARF HEE
EREERARMAEABAME RN -

BRAREMBEFEREALE

“Fast but fabulous” sums up the food at this tiny working-
class eatery for diners who don't mind standing up, just
s0 long as they can enjoy the delicious noodles with their
choice of pig's intestine, sautéed vegetables, beef tender-
loin, carrots, chicken wings or fish balls.

HECREAERBHELREER
BTHEETH EFCc 8B B\
mHE R - BIEE— M
By EE - Ay B SRR G
REER AR GiROHERR
ERANSBOE-

The rich, red prawn-flavoured soup that forms the base of
this local diner’s variety of mouth-watering offerings has also
been the mainstay of its success for over a decade. You'll love
it served with their signature sliced pork and prawn noodles,
seafood laksa and Hokkien sautéed noodles, all of which will
give you an unforgettable memory of the neighbourhood.

BTAZZRBONESAXLER  TBATEFR
EEEHBEUAERENER WERRRNAS B8
A—ERR RE ARG TRNHGNEREH
B G eARE)-

Besides its popular Japanese private dining ambience, this
venue keeps diners delighted with a host of high-quality
and reasonably-priced lunch sets that include appetizers,
steamed egg, miso soup, main courses and desserts.

VI EE B BT BA
Must Tries: Chinese barbecued pork, roast chicken
liver and roast pork.

WA ER - FEEREIRARIRAR - B NIBRHE

Must Tries: Assorted preserved meat with
glutinous rice, sweet bean soup and
fried rice rolls.

WIEEIR A - FERS R
Must Tries: Viegetarian appetisers, taro rolls and
corn porridge.

AR EROEAE—{HEEME ER
StEARM LR RG @RS KR
KMEBNFREARE | RTHREDEN
S EEANNHRES £E
BB ER A—EERAEAOBRLE

Waiting for the bus in the morning can be
a bore, but Happy Cake Shop offers freshly
baked Hong Kong style bread to cheer up the
queuing crowds. In addition to the economi-
cal but high quality egg tarts and bread, there
is also innovative pineapple wheat bread to
brighten the start of your day.

[ER]| THEAREREERMANEZRE

# (crépes)e EFRAE  HRETMER &
i AT EEZERMROERKFER
BRABERZEWKE LLRRAREEX
#EEER o AHEIE - AR TR H—A
B LEMESMSEN—HWHEEE
HEUE BRRAREECEER [ET
FHR] HEEA-
Not only the French pancakes (crépes), but
the colour scheme, décor, furnishings, menu,
mugs and even the black-and-white-striped
sailor staff uniforms ooze French style here. 5
The crépes, either salty or sweet, are aston-
ishingly filling. Accompanied by appetizing
salads and a bowl of fresh Bulitani sparkling
apple wine, imagine yourselfin Paris enjoying 553
afternoon tea while chatting with friends.
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FIRERBHL G/ I8 cupcake 1T+
B EniE B - RER S R RE S SR R
WETHS - SRR T IHREN HERER
REEEE —EXERAR EEREORE
B% Rz EERREASNESEE
AP HANEGERER

The colourful swirling cream on the tiny delicate
cupcakes always catches the eye of passers-by, and
the carrot cake with cinnamon cream should fill
you with joy. If not, the macaroons will surely keep
you coming back here for mare.

BARERGATRANAT B VEESEAH
BRBRBRATANTH T EREE MK
FEUBRGRE SN RREEEAAR
SRRAUNEH ACHFEEESANES
ANEF AR DR MBBEFNEE —HEH
BRESHFER  RAKR -

Vietnamese restaurants are rarely stylishly deco-
rated, yet eating beef pho served on a small gas
hotpot here is a sublime experience. The beef balls
and tendon have already been pre-cooked to per-
fection with the rice noodles, while the adjacent
small hotpot filled with ox-bone-based soup al-
lows you to finish off the beef to your preferred
taste. Then wrap up your pho, with its slivers of
goose and spring onions.

& 2o

HEEE KRR ERGERS EETEDR
Must Tries: Crispy roasted pork, stewed whelk soup and
tofu ensemble.

Mz EE: REAH HhBH BRIRRE
Must Tries: Big chicken buns, lard in rice and village-style
chicken.

AERIEFNRERMNERS
LS BN/ NE - FFI
R BES DT E— AR
LIZEARNERRM !

The area around Star Street, once home to a
power station and hospital, has undergone a
complete transformation into a lively ‘hip’ dis-
trict renowned for its dazzling area of local and
foreign restaurants.

LR ERA BN ARSERI RS ESET
MANE ERIR-HRMEERE - EHENRRAEH
ARy BENFEESFE BFHENLESEMA B
BBtk

Jacky brings a host of exclusive private dining delights to this
young chic district, such as chicken wings with dried plums and
Chinese wine, and sticky rice chicken. While the entrees are a hit
with patrons, the desserts also offer some agreeable surprises.
For example, try the seasonal durian dishes, nostalgia-inducing
hand-made sweet dumplings or creative varieties of ice cream.

SEHIFES Colden gauhinaia Square
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Operated by the St. James's
Settlement, this organic food
store offers groceries, snacks
and daily necessities, plus
homemade, natural-flavour
sesame candies and organic
mushroom sauce from the
neighbours,  Their Chinese
New Year specials, vegetarian
turnip cakes and rice dump-
lings, are always a big hit; they
sell out fast every time!

ERGRREPD
Hong Kong Convention
and Exhibition Centre

EMEZBRMPIERE &2+ Yo MaMa 5425
ZORMHEFAREREEATIARRS| T
FLERME - BE e EE A L RMGORE  BA

FEEBRORAAEEH-

Its  many-flavoured

Italian low-fat options

put Yo MaMa head

and shoulders above \~
other yoghurt stores (\ :

»
around town. The %"

warm and tasteful
décor of this spacious
store offers patrons
an ideal retreat to re-
lax in as well,

. French chef Patrick Goubier has created a Euro-
N ' pean-style dining ambience paired with a French
¢ food and wine grocery store concept. Chefs and

B — B AT LA S R SA TR - EEP R
BERFIEE - BER REENEEHREE T2
AT AR B EF K- H—BRIAE S  iefe R0 RF
BHEAS MREE-

This herbal teashop's share of the competitive Wanchai
market is due to the one and only one product that
it sells - a herbal tea that is excellent for soothing the
lungs and cooling the body. Its ingredients include
Chinese herbs like kudzu, long lei leaf, Grosvenor
momordica fruit and dried tangerine peel, which are
cooked together for more than 10 hours. Remember to
add a dash of sea salt to enhance its flavour.

BEYTFEBORMELARSUMNOITER
ERENEXRFTREZRARATHA - EA
BHEMEFECMERER BRCAEEFS 1F
AEOENERE HTEEME BRI —0RF
Drawing on his enormous experience, Chef Ng pre-
pares authentic Hangzhou dishes from fresh ingre-
dients sourced in that area. His recommendations
include Longjing shrimp, smoked yellow croaker, dried
bamboo shoots and vegetables, deep-fried tofu and
wealthy chicken. You might even pick up some phrases
of Hangzhou dialect while you're eating there!

DEARARERDS SRR ATETR

AR mRMe : NE] i ;
RTRE - FERMEHL FARLTREATE %gg;fﬁgzggggg;ﬁﬁ
Eﬁﬁﬂkﬁﬁﬂ@ﬁ?_f’ﬁ'ﬁﬂiﬁ%m Crunch —%DE—E;‘;WFﬁBE%iJ};;
i MR ERINR L  pEESESRIERE R
Unobtrusively located on a street corner, this little .+, g+ 2 > B ZHEER
eatery attracts lots of patrons with its quality food g2 e 8|52 o« A 3R S5 -
rather than a flamboyant entrance. So be sure to -V ER AL EORS
book your table well in advance. The crispy green i » B 2| T—IE Ptk S ey
salad and Thai-style grilled prawn spaghetti demon-  pqéz 532 48 BB &) + ASF FEHS
strate the chef's culinary passion, while the crunch s gg

will simply am 3 _—
el el aze rod Star Street district has not only

m exclusive conventional restau-

rants, but also a dai-pai-dong,
or street foodstall, on the cor-
ner. It retains the traditional
small green-tin kitchen for the
preparation of quality milk tea
and toast. Its fried rice with dried
whitebait, shrimps and diced
roast pork are good enough to
attract groups of white-collar

: ; : ] - executives in their business suits
attentive waiters serve you the daily special, while  ining together with the taxi

the home-made bread and French cheeses are  griyers.
not to be missed.

A% E M E B Patrick Goubier BiE#EE - L{
FRAEREERENENES TE—MER
BEN ZREERRNBERE BT
MR SEARERE R TREERRERE
BE - FIAMZRIBGTIHEA-

56 Paisano's Pizzeria

58 Wil

San Chiu Restaurant

57 B

Kam Dau Kee Seafood Restaurant iR

Lu Lu Restaurant

54 Lifife
Shanghai Lo

53 M{FiE83%
83 Wanchai Road

P EE . BhE - BEE RARER
Must Tries: Spring onion oil crispy chicken, braised spare ribs
in black vinegar sauce and Zhu Hongwu bean
curd.

B ER . WERINER - S - MBS AR
Must Tries: Curry pork chop and rice, fried rice noodles with
stewed beef and curry beef tripe and rice.

HEER : FITAE  Fi4Al - BRE
Must Tries: Handmade fish balls and beefcake and squid suckers.

MU ORI BB
Must Tries: Chilled milk tea, egg tart and chicken pie.

36 MFHABA
Woo Tung Yakiniku Dining Bar

Wong Fung

38 Plaza Mayor

SREEOBERS Chris 7 Joe LFRABEKTHE
P AR OIS 42 « Bt FIRDRCHE - DU -
BIHE- BRRE BEBARIESEALT
3 - R R IRy E R R e -

Portuguese brothers and third-generation Hong Kong
residents Chris and Joe showcase their Iberian heritage
in their two-storey restaurant. The spicy beef tripe,
fried bacalhau (codfish), pepper prawn pot, Portu-
guese chicken and roasted suckling pig all evoke the
flavours they remember from their childhood.

HBAENETEmREASEF BT EMAR
BESm AT ACENARSSEEARE
E-REEARERTHRLERT—[EMnE
MR- MEMRETSE—HANEDPIHE
AepaAkRE TSR ERERE K-8
ERRRORBEZRE

A speciality of Trusty Gourmet is the warming and
aromatic almond and pork lung soup, or try their 2%,
chicken soup with ham and Udon. For a complete
pork meal, add a boiled suckling pig liver and white
pepper pig knuckle.

- Xy

BERFNEFRENNEAT BEANEENZRE
AEH BHFRERRENEAETHRRRE MR
EEEEMEE RTXE EnE LRRERIGA
FHRE - BREFLEEK -

This well-preserved 100-year-old family home-cum-shop
building has been transformed into a hip restaurant where
foreigners gather. Dine downstairs or ascend to the roof-
top for a taste of life in the good old days.

REEFNEANNEDE—HX—HAEEIRERZA - At
RefrEiFain REELS ARSE—ELSEEERERES
BEMNEHEE SIERTIRERR MEELERASHER
fEillm  ZEHREMHEL!

Couples especially love the French-style romantic ambience of this little
eatery. While he tries the onion soup, she savours the mushroom cream
version. Then they get together for the seafood platter with ocean
treasures like oyster, crab, shrimp and scallep. His chivalrous mood has
made her feel so sweet, even before she has tasted the dark chocolate
cake!

46 WIS
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HE/NERMERE - AENERE G BEL EERS
FAFEHE TABMEANFIMEEM] - HTAAE
RERER ARRKEANLRCATEIRBEEAR—
BomEEEE — AARRGHIMREE=-

This small white shop on a quiet corner of Ship Street serves
simple English dishes like fish and chips, seafood pie, grilled sau-
sages and tasty lemon pie. The petite premises are crowded ev-
ery night, and diners should definitely pay them a visit, because
it's the only place of its kind in Wanchai.

ML A REARARA B ROfANEREERER

W BREBOIRNEET RN — Bk T

RS RREHENLHE GhEE LA
BIEEHEA B E [Joseph the Duck] Ft
E 4 [A Vietnamese living in Paris] * £%&
EEEEHEBIEEM—BE.

Two Australian celebrity chefs bring more than just
their down-under world to this simply decorated
restaurant. In fact, the menu reads like a repertoire
of the world's top dishes, plus some innovative, ad-
venturous and highly delectable ones of their own,
like “Joseph the Duck” mince and Wagyu beef in “a
Vietnamese living in Paris” sauce.

TERERAFTSE MRMBERFZFRET
BT EBLORE T RBEERFERS
DRMNERE @ BB T SR ERE LR
Beye FEtt2ELEREN_+2RE
HiERERECEFRADE BN - 28
BEEm-

If you prefer to skip a full lunch on a busy work-
ing day, head for the soups and salads here. You
can opt for one prepared by the chef, or creatively
combine some of more than 70 ingredients and
dressings to satisfy your appetite before returning
to your labours.
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