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Cuisine Cuisine - Yunyan Sichuan Restaurant - Tsui Hang Village
Winners of Best of the Best Culinary Awards 2011

Constantly innovating dining experiences, Cuisine Cuisine, Yunyan Sichuan Restaurant and Tsui Hang
Village have achieved remarkable standings at this year’s Best of the Best Culinary Awards. Cuisine
Cuisine in Central has won Gold with Distinction Award in the Dim Sum Category and Cuisine
Cuisine in Tsimshatsui has won Gold with Distinction Award in the Thick Soup Category.

Organised by the Hong Kong Tourism Board, the Best of the Best Awards is into its 10" year and
continues to raise the bar on Chinese cuisines in Hong Kong. Ten finalists were selected for each of the
four categories: Dim Sum, Rice, Thick Soup and Vegetables, striving for Gold with Distinction, Gold and
Silver. Yunyan Sichuan Restaurant and Tsui Hang Village have won the Silver Award in the Thick Soup
and Vegetables Category respectively.

The panel rates the competing dishes on taste, presentation, culinary technique and creativity. The
award-winning Dumpling Family (HK$60) from Cuisine Cusine in Central is made up of the Mustard
Shrimp Dumpling (HK$20), Deep Fried Tricolour Dumplings and the Blueberry Glutinous Rice
Dumpling. The mustard in the mini shrimp dumpling compliments the traditional version perfectly;
whereas the foie gras and Porcini version of the deep fried savoury dumplings are presented on a skewer
along with the original flavour. Blueberries are added to black glutinous rice to create the soft, tasty
dessert. The Best of the Best Lunch Set is now available at Cuisine Cuisine (HK$298 per person,
minimum for two persons) and offers these award-winning dim sum together with Crispy Sliced Cod in
Yuzu Sauce, Stir Fried Angus Beef Cubes and Five Grain Fried Rice with Conpoy and Turnips.

The other award-winning item is Oriental Pearl (HK$138 per person) from Cuisine Cuisine at the mira.
Cuttlefish and shrimp purée are mixed together with black truffle to form the skin of a seafood ball which
is stuffed with crab meat and mushrooms. The seafood ball is suspended in thick pumpkin soup which
is topped with caviar and gold flakes to allude to the sparkling harbour at night.

Yunyan Sichuan Restaurant won Silver with Hot and Sour Crab Meat Soup with Vinegar Pudding
(HK$50). It features fresh crab meat, sliced sea cucumber, bamboo shoots, black fungus and bean curd
in an appetising soup that brings out the sweetness and freshness of the ingredients. Showcasing not
just this year’s winning dish, but also Steamed Minced Pork Dumplings filled with Superior
Shrimp Soup which won Gold with Distinction in 2009, the Award-winning Tastes of Yunyan Set
Menu is now available (HK$320 per person).
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Tsui Hang Village also won Silver with Asparagus Winners (HK$80, serves four). Exquisite white
asparagus is wrapped in bamboo pith before dipping into pumpkin bisque for a refreshingly sweet treat.
The Best of the Best Dinner Set Menu (HK$1,630 for four) featuring the award-winning dish together
with Clear Lobster Soup with Seafood and Tofu, Crispy Bread topped with Foie Gras and
Crystal Prawn and Fried Rice with Minced Pork and Dried Japanese Shrimps is now available.

All prices are subject to 10% service charge.

About Cuisine Cuisine

Cuisine Cuisine was opened in Central in 2005, followed by Cuisine Cuisine at the mira in Tsim Sha Tsui in 2009 and
Cuisine Cuisine in Beijing in 2011. The fine dining establishment features fine Cantonese cuisine by award-winning
master chefs, and was named a 2-star restaurant in “Michelin Guide to Hong Kong & Macau 2011” and “Hong
Kong's Best Restaurants 2010” by Hong Kong Tatler. It was featured in the “Dining with Stars” series presented by
the Hong Kong Tourism Board, and received the “Excellent Brand of Business Banquet” award in 2011

Tsui Hang Village Restaurant

Specialising in traditional home-style and contemporary Cantonese cuisine for 30 years, Tsui Hang Village has
garnered widespread acclaim, including recommendations by the “*Michelin Guide Hong Kong & Macau 2009” and is
listed among “Hong Kong's Best Restaurants 2010” by Hong Kong Tatler and “"WOM Guide” in 2010. Conveniently
located in Tsim Sha Tsui and the heart of Central, Tsui Hang Village has firmly established itself in the authentic

Cantonese culinary scene.

About Yunyan Sichuan Restaurant

Yunyan Sichuan Restaurant has long been recognised as Hong Kong’s premier Sichuan restaurant, capturing the
true flavour of Sichuan cuisine. It has become one of the featured dining venues in the “Bib Gourmand” section of
the Michelin Guide HK & Macau 2009 and 2010. It was also selected as one of the “"Hong Kong Best Restaurant” by
Hong Kong Tatler and "WOM Guide 2010". It also received the “Gold with Distinction” honour in Dim Sum Category
of “Best of the Best Culinary Awards 2009".

— End —

Cuisine Cuisine (ifc)
Address: Shop 3101, Podium Level 3, IFC Mall, 8 Finance Street, Central, Hong Kong
Reservations: (852) 2393 3933
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Cuisine Cuisine (The Mira)
Address: 3/F., The Mira Hong Kong, 118 Nathan Road, Tsimshatsui, Hong Kong
Reservations: (852) 2315 5222

Website:www.cuisinecuisine.hk

Yunyan Sichuan Restaurant
Address: 4/F Miramar Shopping Centre, 132-134 Nathan Road, Tsimshatsui, Kowloon
Reservations: (852) 2375-0800

Website: www.yunyan.hk

Tsui Hang Village (Tsimshatsui)
Address: 5/F, Miramar Shopping Centre, 132 Nathan Road, TsimShaTsui, Kowloon
Reservation: (852) 2376 2882

Tsui Hang Village (Central)
Address: 2/F, New World Tower, 16-18 Queen's Road, Central, Hong Kong
Reservation: (852) 2524 2012

Website: www.tsuihangvillage.hk
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