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This March, Island Shangri-La transforms into a gallery of gastronomy.
Envisioning the dining table as a canvas and ingredients as the colors,
this programme unites the world’s most revered culinary artisans.
Each collaboration serves as an exhibition of craft,
transcending borders to celebrate the pursuit of perfection

—a month-long symphony where heritage meets innovation.
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David Zilber

X

Restaurant Petrus ¥32 &5
5/3/2026 — 7/3/2026

Yusuke Aoki

X

Restaurant Petrus ¥ 13 &
Lobby Lounge X% iFi

Island Gourmet =E&E
19/3/2026 — 22/3/2026

BORN & BRED

X

Lobster Bar and Grill AEUBNEE &
22/3/2026 — 23/3/2026



e A. Wong

X

Ming Pavilion %15
23/3/2026 — 24/3/2026

e IDAM by Alain Ducasse

X

Restaurant Petrus ¥ &
26/3/2026 — 28/3/2026
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FERNIENTATION
FObF B I B

S/3/2026 — 7/3/2026

The recipes for fermentation are some of the world’s most
culturally significant - kimchi in South Korea; miso in Japan;
beer for Germans; tequila for Mexicans and wine for the
French. It’s the combination of people, plants, and geography
that makes them what they are.
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DAVID ZILBER

A chef and food scientist, David Zilber rose to global prominence
as the director of Restaurant Noma’s world-renowned
Fermentation Lab. During his time there, he co-authored the
New York Times bestseller The Noma Guide to Fermentation,
using microbes to transform ingredients into bold new flavors.

By 3 J3 fill B & S L2 R 0 David Zilber % £ 22 BRTHZR % Noma
B I T NG N e B R o (BRI AL RERE T (RS
) W8 1F (NOMA REEFRFEER) » A MR- L&
AL 2 B ) o0 LR+ 28 2B B I B0 5 | SE/K A RIHT Y 55 B o

The Noma
Guide to
~ Fermentation

René Redzepi & David Zilber




THE ART OF

F'RENCH PATISSERIE
13RS I 2

19/3/2026 — 22/3/2026

1)

YUSUKE AOKI

]

The art of forgoing fresh cream - Chef Yusuke Aoki skips whipped
cream in his cakes, opting for whipped white chocolate ganache
instead. Citrus juice or zest infuses it with sharp contrast to the rich

creaminess. This choice sets his creations uniquely apart.
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YUSUKE AOKI

A celebrated international pastry chef, Yusuke Aoki has led
pastry operations at luxury hotels across Doha, Bali, and Tokyo.
He reached the pinnacle of his craft in 2018 when he was
crowned World Champion in a prestigious global competition
in New York. Now a sought-after consultant, he is renowned for
his technical precision and an "architectural” style that bridges
authentic French tradition with contemporary innovation.
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THE ART OF

HANWOO
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22/3/2026 — 23/3/2026

Born & Bred is selling the Pride of Majang-Dong. The name
of Born & Bred comes from Sang Won Jung, he was born and
raised in Majang-Dong. The Korean Beef from Majang-Dong
represents the sweat of butchers, hard work of the masters
and love & passion from the meat merchants, therefore it
shows up the deep and rich flavours.
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KYUNG-HWAN NIIN
[SORN & [SRED

Born & Bred started from Hanwoo Gohyang as first Hanwoo Beef
Distribution company in 1978. It is not just a famous meat company,
Born & Bred is rewriting the reputation under the name of premium
Hanwoo Beef. The best asset of Born & Bred is the experience & history
of the Korean beef masters who have selected and fabricated the high-
quality Korean Hanwoo Beef for more than 40 years.

Born & Bred will be the standard of the best cuts and flavour of Hanwoo
Beef, and it will be the pride of the Majang-Dong.
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FRENCH GASTRONONY
{5 U LI 28

26/3/2026 — 28/3/2026

In the world of fine dining, there is the school of strict
preservation, where history is guarded, and the school of avant-
garde experimentation, where rules are broken. Chef Rosso has
never believed in choosing one over the other.
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FAISRICE ROSSG0
[DANL ISY
ALAIN DUCASGE,

As the Executive Chef of IDAM by Alain Ducasse and a one-
Michelin-star recipient, Fabrice Rosso operates at the intersection
of French haute cuisine and global exploration. As a "culinary
alchemist," he utilizes scientific precision to deconstruct regional
ingredients, viewing the Middle Eastern terroir through the lens
of a French master.
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T:(852)2877 3838 F:(852)2521 8742
E: hongkong@shangri-la.com
shangri-la.com/hongkong/islandshangrila

LEARN MORE
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https://www.shangri-la.com/en/hongkong/islandshangrila/offer-detail/dining/isl-gourmet-march-the-mastery-collection/
https://www.shangri-la.com/hongkong/islandshangrila/

