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A Meal with a
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CityLife checks out two restaurants

well-known for their prime vantage positions
to see if their meal is as good as their view.
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Anyone would fall in love at first sight with this charming restau-
rant perched on the 25" floor of the Prince’s Building. It is
known for its outdoor terrace with awe-inspiring views of HSBC and
the LegCo Building as it enjoys a 360 degree view and an interior
that is equally beautiful. Separated into Bankside and Harbourside
and boasting one of Hong Kong’s first living green wall and an
equally manicured crowd, it was easy to see why Sewvva is a local’s
top choice to impress.

The restaurant is typically packed with corporate types, well-
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heeled foodies and a sprinkle of tourists — a fair indication that
Sewva offers substance in addition to its stunning views. Service
was prompt and friendly — the wait staff are articulate, patient and
well-versed with the menu. What caught our interest immediately
was the elaborate drinks list where we ordered two mocktail con-
coctions, including the ‘green yum yum' and ‘rejuvenating’. The
menu here focuses on Western and Asian creations with a well-bal-
anced variety. Our meal started with a much sought after delicacy,
the irresistible foie gras served with onion confit and poilane sour-
dough toast. Further tempting our taste buds was the lobster
crepes filled with fresh Boston lobster chunks wrapped in a thin
French crepe and loaded with a creamy beurre blanc sauce.

We tried the signature oversized, paper-thin dosa with a choice
filing of butter chicken, accompanied with chutney and raita, which
arrived piping hot from the spice kitchen with an open-concept.
Here, diners can catch the chef working his magic on a hot tava. For
a taste of Chinese, we sampled the claypot rice — rice crackling in
broth with chicken, abalone, fresh water shrimps, baby peas and fra-
grant leaves. For dessert, we dug our forks into the lemon meringue.
With that, our wonderful meal came to a gratifying end, and we came
to the conclusion that this meal was indeed as good as the view.
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