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Albert Tse, Chef of CAL Michelin Feast

The soul of the fashionable Chinese restaurant China Blue at the Conrad
Tokyo Hotel, located in the Minato area of downtown Tokyo, can be no one else
but Albert Tse, the creator of this restaurant which has won the one-star evaluation
of Japanese Michelin for 5 consecutive years.

Originating in Hong Kong and having been in the business for over 30
years, Albert Tse started out as an apprentice of a tea house restaurant with time-
honored brand name, and then shifted to command the kitchen of a restaurant
in Singapore, having thus built up the deep foundation for Cantonese cuisine. He
further absorbed abundant creative inspiration from the IFrench-style Western meals
and Southeast Asian cuisines, and was promoted to be the chef of Jiang-Nan Chun
Chinese restaurant at Four Seasons Hotel Singapore. In 2005, Tse was invited to
organize the China Blue Fashionable Chinese Restaurant for the Conrad Tokyo
Hotel. Since 2008, Albert Tse has won the favor of Japanese Michelin and been
awarded with the one-star Michelin evaluation which very few Chinese cuisines
have the chance to enjoy.

Chef Tse upholds the cuisine philosophy of "original flavor for freshness"
and " never too detailed to cook."On the one hand, he adopts the traditional way
of Cantonese cooking with freshness and little oil in order to retain the original
freshness and sweetness of the food materials, while, on the other hand, he tactfully
integrates the seasoning methods of Cantonese, Hong Kong, Singapore and
Malaysia, Thai, and even Japanese styles and dishes out his magic flavors one
after another. Then, finally, accompanied with the clear and colorful aesthetics of
tableware, his Chinese cuisine of modern fashions is rolled out to overwhelm the
Michelin appraisers and refresh the gluttonous sense of diners of every country.
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Tokyo — Taipei

Modern gourmet

Appetizer
‘ spring sakura flavored — sliced duck breast, red cabbage braised in
" red wine, sakura sauce on the top of the sliced duck breast

. Salad
local japan apple julienned, mesclun salad,

HHHHHHHHH
special china airlines garlic vinaigrette

Main course
‘ SEAFOOD CURRY with coconut, spicy cheese,
vegetables and onion carrot rice
or

GRILLED BEEF TENDERLOIN

sautéed spinach, cauliflower, carrot, dauphinoise potato, mustard sauce

Assorted bread served with butter
semmel roll, focaccia roll, laugen roll, corn roll

. Dessert
«m:. MANGO MOUSSE
mango jelly, mango sauce and aloe jelly
or
Haagen-Dazs ice cream

FRESH FRUITS OF THE SEASON

Japanese cuisine

First course
seared spanish mackerel, minced chicken ball,
simmered prawn, shibazuke sauce

Second course
CONGER EEL and fish paste cake, simmered turban shell, sliced beef
with leek skewer
SAKURA TOFU with flying fish roe
SLOW COOKED green tea soba rolled with vegetable tofu cake

Main course
SAIKYO-YAKI GRILLED FLOUNDER
gluten cake, water chestnut, simmered komatsuna
steamed rice, pickled vegetables, miso soup

Dessert

JAPANESE SWEET or Hiagen-Dazs ice cream
FRESH FRUITS OF THE SEASON

e aspecial designed by one star Michelin chef Albert Tse
please accept our apology if your choice of meal is not available.
you are invited to visit our e-menu to pre-order your meal online at
www.china-airlines.com
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