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This is Oyster and Wine Bar. Located at the renowned
Sheraton Hotel, it is the ultimate spot for seafood gastronomes.
Oscar Chow and Roger Fan heads the culinary team.

by Crystal Chan photos by Chi Wai

W < oystarsiand wine 5 a match
L heaven =the foodie heaven that
ally doeSm't get any better than
i€ saltigess and “of-eaniness” of
oyster working iy beautiful har-

v withithe different/ wine palates to
ing out the best of Both worlds. And
te not the only ones who think so

Incomes the Oyster and Wine Bar.

Located af the renowned international

hve-star hotel, Sheraton Hotel and Re-

sorts Hong Kong, lies the swanky Oys-
ter and Wine Bar. Supplementing with

4 Jaw-dropping, panoramic view of the

clty’s famed Victoria Harbour and sky- :

II“"- flirlt'l‘\ can indujg‘- n ldlllil“:’,iﬂg dishes of seafood and clink

glasses of fine wine. But non-seafood lovers, there is no ""‘:d‘ to

fret! The Oyster and Wine Bar also serves up a menu ﬂf'dl’l’t’“f“ng

Steaks and international cuisine. The focal point of the spacious

dining area is the impressive oyster bar, serving up a wide array

o Jet-fresh oysters, all in front of the customers’ eyes. Sitling al

Mjoining
#Btatureitem has led i o create innovative recipes for his diners. Above,

the helm of the restaurant’s culinary
department, is in-house oyster special-
ist and Chef De Cuisine, Oscar Chow.
Teaming up with Chow is Sheraton’s ho-
tel sommelier and Assistant Manager of
Oyster and Wine Bar, Roger Fan.

“Food and wine matching is very spe-
cial. | personally think that it resembles
a person’s life. in the same way like
there are different feedbacks that will
evolve throughout. Like for the oyster,
if you pair it with a wine, for instance.
a Sancerre, the oyster might have dif-
ferent taste changes then if paired with
say, a French oyster. And the different
types of French oysters will bring you different feedback.” Fan
said. During the process of developing a good pairing, the commu-
nication between Chef and Fan is crucial — Fan has 1o accurately
capture the direction that Chef is taking with the dish in order to
successfully pair it with a good bottle of wine. Chow and Fan are
no stranger to the delicious sez?food. Being an oyster enthusiast

f i i is to know about it, he is also the in house oyster specialist. His vast knowledge about the
Page, Chef De Cuisine Oscar Chow is a true oyster connoisseur. Hg:ﬁ;:ﬂ;&#ﬁ fdh'mgroomis Hhe oysta ba boiingsghtsen @feruat types o aysters smam fos
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as it is, they know everything about it — from the texture and the
mouthfeel 1o the way it evolves on one’s palate. Being so knowl-
edgeable about the treasure of the sea allows Fan to recommend
any of the restaurant’s 740 bottles of wine on their wine list, Deriv-
ing from all the major wine making countries like, ltaly, America,
France, and Australia, whether you prefer old-world or new-world
wines, the Oyster and Wine Bar’s selection will no-doubt have you
covered. As a seasoned sommelier, Fan quickly points out the es
sential factor of pairing wine with oysters, “Actually, for oys
and wine pairings, it all depends on the texture of the oyster,”
explained. *I personally really like Pinot Grigio because I think
1s very well matched with oysters, because the body is very
tive. It looks simple in people’s eyes, but it’s actually a
match for the oyster; it makes the wine richer and sy
These guys certainly kmwwhutheymdﬂms;ﬁu
sic cocktail sauce, Oyster and Wine Bar serves red
accompany their oysters. “We discovered that red y
not only a good match faroysters,bmitdmmiw
wine.ﬂwepairitwithcockmﬂﬁmmﬁ,thﬁmm ¢
oo over-powering: the tomato will be all you taste. Fan
While Fan handles the wine ﬂdenfﬁlimﬁhf







