A New lItalian Dining Experience by
British Celebrity Chef Theo Randall =—=
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Savour stunning authentic Italian fare at the new Theo Mistral by

Theo Randall at The Intercontinental Grand Stanford Hong Kong

British Celebrity Chef Theo Randall's
lirsl owerseas reslavurant veniure Theo
Mistral by Theo Randall finally arrives in
Hong Kong within the elegant solling of
the Intercontinental Grand Stanford Hong
Kong. darziing gourmeds with Chef Randal’s
signature style of sample and contemporany
Italian fare

A hovzsehold
industry, Chet Randa

name wilhin the cubnary
was the Head Chet
and Partner a1 the legendary The Rver Cald
in Lonchon for ower 17 years thal rasnsiormed
Brilain's restaurant cutture. During his tenure
b worked alongside and became a menbor
to countiess talenied chefe such a5 Jamee
Olrwer, Apridl Bloornliekl, and Hugh Feambey
Whithingstal

Catenng &0 both inlimate occasions and
Investy Bperuly gathenngs, Theo Mistral by Theo
Randali's décor i imiting and warm — much
ko @ bypical home in Iaky. Theo Mesiral by
Theo Randall prides ilsell with a plethora of
stunning dishes that always rings guests
back for more. Must-geder signature a la
cane dehes include the Calamarn in padella
3 Bsaubilul ] plaled starfe portec] for sealood
Iovars. Thes sigrafore storlos fesiumes fresh

calaman pan-fried with chilll, anchovies

parsley and olive oil, served on a bed of
chickpeas and accompand by a Iresh
rockel sakad

A must-onder pasta dish that is kowed and
craved by many is the Cappeliett di witedla,
featuning stuffed pasia filked wath show cooked
Narngd-CHNopped w:.,-.| SNE SOme ncells,
cooked in a beawliful porcini mushroom
sapce. Filed with prosciulio di psrma and
ahDwly cooked in an owen, the Arrosto di
faranndg boasts masied guinga fowl soreed
with lemon 2est, (hyme and mascarpore (n
pagnoiia bruschetta with Swiss chard, porcini
and Pomobedo mgshromms,
ending,

ncdulpe in one of Ched Randalls signslure

For an exceptional swaat

desseris, The Tora mirbida M cioccolaln i
a gluten free solt chocolate cake with crema
di mascarpone, vanilla and Mirsala- & dry
and swaal wineé produced in the region
surrounding the Hakian cily of Marsala in
Sicily. The Crostata di limone di Amalfi or
Amalfi Lemon Tar is another one of Chef
Randall’s

lemong from the Amalfi coast in Campania

sgnalure desserls made wilh
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THED MISTRAL BY THED RANDALL

@ interContinental Grand Stanford Hong Mong,
Level B2, 70 Mody Road, Tsim Sha Tsui East, Kowloon

Q@ +852 2731 2870
theamistral@icgrand stanfard.com

waw. hongkong, intercontinental, comfen/hotel-

pie&Laiie aivl-and. bag'theomistral
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