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EXGLUSIVE GHAT WITH THE FRENCH BEATMAKER, PLUS
COURTNEY BARNETT, MARSHALL JEFFERSON, INVADER AND MORE
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BATTLE
OF
THE STEAK FRITES

At first we thought it was just a fad in Hong Kong,
but over the past year steak frites restaurants have
multiplied like rabbits.

With Le French May underway, we decided to test out
three of Hong Kong's most popular versions of the
French dish in order to track down the
best steak frites experience.




Scan to view on map

Le Relais de L'Entrecéote

222 Queen’s Road East, Wan Chai
B 2EREER2225E

T: +852 2891 9080
www.relaisentrecote.hk
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Le Relais de L'Entrecote

Rating F4%: %k K UrYc  Price 54 E: HKD$201-400

raditional Parisian diner
le Relais de LEntrecote
is world famous for its

steak frites dish, largely down to
the mystery sauce slathered on the
meat. We were excited to try the
dish that more or less launched the
world's enthusiasm for steak frites,
but sadly we were a bit disappointed.

The set meal at le Relais de
L'Entrecéte is 100% grass-fed sirloin
from Australia. The steak is around
70z, presented in two servings,
with unlimited fries. Since recently,
there’s also a light lunch option
with just one serving of steak and
one serving of fries, which has
apparently been very popular, but
didn't sound like enough to us. The
staff recommended we try it rare
or medium rare, so we got one of
each. The rare was perfectly tender,
but disappointingly the medium rare
was chewy, leaning more on the
medium/well-done side.

The famous brownish green
sauce is used in each of the 18
restaurants across Europe, the
Middle East and Asia, but supposedly
only one person in the world, the
daughter of the original creator Paul
Gineste de Saurs, knows the recipe.
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To taste, it's mustardy - you're even
encouraged to add more French
mustard to it from a pot on the
table. It's simultaneously creamy
and vinegary, and it's easy to see
why it's become so popular around
the world, but it overpowers most
of the taste in the actual steak.
The fries are freshly hand cut, and
completely unseasoned. As a result,
they are sweet with the natural taste
of the European potatoes, which
creates a nice dynamic against the
pepperiness of the sauce.

The dessert was ultimately the
highlight of our meal. The most
popular dish is the Vacherin Déte,
a beautifully balanced tower of
cream, meringue, vanilla ice cream
and raspberry sorbet. It was a lovely
finisher to the experience.

We can't help but think le Relais
de lEntrecéte is a little overrated.
This might be largely down to the
fact that there are other places in
Hong Kong that have worked on
the French dish and evolved it into
something a little more satisfying.
That being said, its a lovely
representation of quaint French
gastronomy, and its trimmed meat
makes for a lighter and leaner meal.
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La Vache!

Rating iF4%: %k K K 7r  Price T34 %: HKD$201-400

Scan to view on map

La Vache!

48 Peel Street, Central
FRIREFE485%

T: +852 2800 0248
www.lavache.com.hk
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ew places in Hong Kong

boast an atmosphere like

La Vache! on Peel Street,
but does their staple dish live up to
the hype? After aboozy lunch session
at the popular French hideaway, we
certainly think so. Walking under
the neon signs of La Vache! into
its interior is a quirky experience in
itself. The walls are lined with red
and white-checkered tablecloths in
front of either drawings of French
scenes or wood paneled mirrors,
and the bar is lit like a smoky Parisian
cocktail bar.

The set meal begins with a light
and crispy walnut salad, paired with
soft and warm bread with real and
addictive French butter. While we
finished our salads, our orders were
taken (i.e., how we wanted our steak
cooked) and a candle was lit in the
centre of the table. The steak arrived
not long after on a silver plate, which
was placed on top of the candle in
the traditional French style. The steak
at La Vache is a trimmed entrecote
(although a few small chunks of fat
are still in the meat), served with
unlimited thin cut fries. Our first
round of fries had hardened slightly
since cooking, but the restaurant’s
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creamy signature sauce saved
the day as a dipping alternative to
ketchup and mayonnaise (which,
unlike in many traditional steak
frites eateries, are also served at the
table). Our second round of fries
later on were piping hot, salty, and
dangerously moreish.

The meat (we ordered rare,
as recommended) is wonderfully
cooked; browned to perfection on
the outside with a juicy, pink middle.
The creamy Béarnaise signature
sauce not only serves as a dipper for
the fries, but also perfectly balances
out the richness of the meat and the
house red. The whole experience is
essentially a flawless steak frites dish.

Hoping for something light and
sweet for dessert, we were slightly
let down with a fairly tasteless
profiterole. Though a meal at La
Vache! wusually includes a wide
choice of dessert from a tray,
including a cheese platter and fresh
fruit tarts, so the profiterole could be
more or less excused.

Of the three restaurants we
went to, La Vache! all-round won for
atmospheric experience - a brilliant
and tasty spot to book a table for a
birthday dinner or to take visitors.
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Steak Frites by The Butcher’'s Club

Rating :F4: %k K K Yc  Price T34 5E: HKD$401-800

he Butcher’s Club have
pushed their boundaries
as beef specialists by

tapping into the traditional French
dish, with indulgent, delicious and
original results.

And when we say indulgent,
we mean that you should probably
prepare to unbuckle your belt by the
time the meal is over. We sat down in
the warmred and mahogany interior,
the chefs in the open kitchen sprung
into action, and within minutes our
meal had begun.

A traditional steak frites meal
begins with a light walnut salad
to tickle your appetite before the
meat marathon. Steak Frites by
the Butcher's Club has gone an
extra mile with their Wedge Salad -
which is far from light and healthy.
The salad is much like a simplified
American Cobb salad, drizzled with
a blue cheese dressing that contrasts
playfully with chunks of maple-
glazed bacon and sweet cherry
tomatoes. As an appetiser salad, it's
a little heavy - but we got the feeling
that this was kind of the point.

The most popular order for
the main course is the 140z 40-
Day Dry-Aged Rib-Eye & Duck Fat
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Fries, which comes with Béamaise,
Peppercorn or Horseradish sauce.
A medium-rare  order (they
recommend medium-rare for its
tendency to bring out all the flavours
of the marbled beef) landed on our
table, giving off a meaty and buttery
scent that set off waterworks in our
mouths. Dry-aged beef is what The
Butcher's Club takes pride in; their
Black Angus beef is grown on a farm
in New South Wales then aged at a
private Butcher’s Club facility tucked
away in Aberdeen.

This particular slab of meat,
which arrived neatly lined against its
bone, was succulent and strong in
flavour - combining a fair amount of
fat with the aged meat's distinctive
taste. Even after cooling, the steak
was tender throughout; plus, it was
a great size.

And of course, the thick duck
fat fries, for which The Butcher's
Club is famous, melt on the tongue.
It's unlikely that anyone who isn't
a devout calorie-counter could
possibly dislike them.

But, for the health conscious
diner, there are still options. They
just need to know how to find the
Secret Menu. (Hint: QRE code.)
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Steak Frites by The Butcher’s Club
56 Staunton Street, Central

IR+ FHBETS65E

T: +852 2858 9800
www.butchersclub.com.hk
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