Top Table

Hansar Samui takes dining to the next level at H Bistro with ‘Chef’s Table Extraordinaire’.
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et’s talk about famous tables. You’ve got Leonardo da Vinci’s venue for his most
famous painting, ‘The Last Supper’. Then there’s King Arthur’s round table where
he and his knights could sit around with no problems of favoritism. And now we
have H Bistro’s exquisite ‘Chef’s Table Extraordinaire’. The table itself is a gigantic,
6.3-metre long, hand-made solid golden teakwood beauty. It seats between eight
and 20 diners and is ideal for family occasions for which you want a special touch,
or business meals where the name of the game is team-building. On one side of this
marvellous table you’ve got H Bistro’s impressive open kitchen and to the other, the great
blue sea.
Creating the award-winning French and Mediterranean fare at H Bistro is former private
chef to His Majesty the King of Jordan, Executive Chef Stephen Jean Dion. Some
highlights of the ‘chef’s table extraordinaire’ menu include foie gras from the Soulard farm
in France’s Perigord region, and the highly-prized French delicacy bresse royal pigeon,
which is featured in many three-star Michelin restaurant menus. To complement the
sumptuous food, there’s a selection of handpicked international wines and champagnes.
Without wine pairing, the price for ‘chef’s table extraordinaire’ is 2,400 baht per
person, and with it, it’s just a thousand more at 3,400 baht. But get your reservations in
early because you’ll need to book seven days in advance to grab a spot at this highly
coveted table.
A luxury resort and spa, Hansar Samui, is the home of H Bistro and is just ten minutes’
drive from the airport. “We’re located on the tropical stretch of golden sands and
turquoise waters of Samui’s up-market Bophut Bay,” Stephen explains. “We offer a front
seat to island life. And just a leisurely stroll down the quaint cobblestone ‘walking street’
adjacent to the resort, is the vibrant Fisherman’s Village, with its antique wooden shopfronts, chic cafés and atmospheric seaside bars.” To get the full low-down on H Bistro
and the exciting new ‘Chef’s Table Extraordinaire’ concept, we asked Stephen some
more direct questions.
CW: Hi Chef, how would you describe the theme of H Bistro?
SJD: I would say it’s strongly focused on providing cuisine at the highest level. It’s
the resort’s signature dining experience and features a fresh, French-Mediterranean
menu and exclusive wine list. You can enjoy true Mediterranean spices merged with
ingredients ranging from imported fresh Maine lobster to oysters from Canada, Japan,
and France. Welcoming guests from all over Samui, H Bistro’s indoor and outdoor dining
spaces are yours to experience from breakfast until late at night.
CW: What did it mean to you to win ‘Best Restaurant in Thailand’ 2011 award from
Tatler Magazine and a certificate of excellence by TripAdvisor?
SJD: I still feel that I am learning and evolving, new challenges arise all the time.
Winning ‘Best Restaurant in Thailand’ 2011 by Tatler and receiving the TripAdvisor
certificate of excellence gave me a sense of fulfilment and recognition, both for the H
Bistro team and myself. It’s a reflection of what we’d done in the year leading up to it.
Without the team we have here at H Bistro this wouldn’t have happened. This is a team
award, and the feeling of fulfilment for me personally and the team was incredible.
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CW: So, what’s your speciality cooking style?
SJD: French-Mediterranean. I love it because it gives you a broad range of
cooking styles to draw from, with a lot of French, Mediterranean and Italian
influences. At the moment, we use a cooking method called sous-vide. I truly
believe it’s the best way to cook meats, seafood veggies, etc. as it retains all the
juices and minerals inside the ingredients as well as the best natural flavour of that
particular ingredient.

CW: You’ve got a lot of specialist, international ingredients on your regular menu.
Is that also the case with the menu for ‘Chef’s Table Extraordinaire’?
SJD: Yes, that’s the case on both menus. As a chef, I think it’s important to
continuously stay on the lookout for new produce. The ‘Chef’s Table Extraordinaire’
menu will also be tailor-made for our guests. They’ll decide if they want iberico
pork, Madagascar prawns, whole Atlantic Dover sole from Brittany, Gillardeau
oysters, etc. Those are just some of the new ingredients kicking off in 2012.

CW: And how did you develop ‘Chef’s Table Extraordinaire’?
SJD: We wanted to provide a true culinary or epicurean experience for our
guests. Some people find it difficult to always source and import new produce
to Samui, but we can do it. We want to promote high-end gourmet food, both
Western and Thai, in Thailand so we’re providing great food at a reasonable
price.

CW: Lastly, can you tell us a bit about ‘Beach Bar’ at Hansar Samui?
SJD: Beach Bar, which is located by the hotel’s infinity pool, is a relaxing place
where people can enjoy snacks, delicious homemade ice-cream and freshly
blended fruit drinks. The venue is especially popular during happy hour, when day
turns to dusk – although we actually have three happy hours in a day! The cocktail
selection here is great because we always keep to the original recipes in order
to deliver both freshness and quality. Our concept is about combining value for
money with the right ingredients.

CW: Does the menu for ‘Chef’s Table Extraordinaire’ use dishes from the existing
menu?
SJD: Some similar ingredients will be used but they’ll be cooked in a different
style. We always keep sourcing new produce – there’ll always be something
new!
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_______________________________________________________
For reservations and further information, telephone 0 7724 5511.
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