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Slow Food’

Hong Kong




TIM’S KITCHEN “MICHELIN STAR” DINNER
 -- MARCH 1OTH. 2009 --
69 Jervois Street, Sheung Wan.  Tel: 2543 5919

Some of you will be familiar with Tim’s Kitchen because of our annual “Snake Soup” dinner.  Of course the pleasure of dining at Tim’s was always rather more than the snake soup.  The ingredients, traditional cooking methods and high quality of the food always guaranteed an excellent evening for Slow Fooders.  To use a wine drinker’s term, the food at Tim’s is the “ultimate expression” of fine Cantonese food!

Unfortunately Tim’s Kitchen “got discovered” and, just to make it even more difficult to get a booking, it recently secured a “Michelin One Star” rating.  Quite unbelievable for those of you who like me think of Tim’s as basically a local restaurant in a pretty shabby part of town, in Sheung Wan area.  
The mind boggles when you think of some Michelin inspector visiting Tim’s up to four times to make a judgment that resulted in a much prized single star.  The décor and facilities would normally put off any Western food reviewer. 

We have managed to secure a booking in the “second sitting” at Tim’s Kitchen on Tuesday March 10th.  Yes, the restaurant is so popular it now has two dinner sittings.  But this means we probably will have the restaurant to ourselves for some serious food and wine.

We have 24 places available for March 10th.  The booking is for 8.30pm.

Cost:  Around HK$500 per head.

Menu

· Supreme Snake Bisque (not your ordinary soup)

· Bamboo Pith with Pigeons Egg

· Whole Crab Claw with Winter Melon (a signature dish!!)

· Asparagus with Fresh Crab Meat & Roes 9this does mean very fresh!)
· Garoupa Fillets with Celery

· Steamed Chicken with Yunnan Ham

· Eight Treasure Duck (another classic!)

Remember to BYO:  Pinot Noir/Alsace wines/Rose/Chardonnay/Riesling

Cancellations: Only up to Friday 6th March midday.

