
 
The Steak House at Regent Hong Kong Presents  

“Argentine Asado: A Reimagining of Fire & Feast” 
 

  
A Three-Night Culinary Collaboration with Fogón Asado, Buenos Aires on 21–23 August 2025 

 
3 July 2025 (Hong Kong SAR) — The Steak House at Regent Hong Kong, a MICHELIN Guide 
recommended venue and No. 80 on the World’s 101 Best Steak Restaurants 2025 list, continues its 
international culinary collaborations this summer with Argentina’s celebrated Fogón Asado ranked No. 35 
on this prestigious list.  
 
From 21 to 23 August 2025, guests can experience a captivating 4-hands dinner celebrating the art of open-
fire cooking over a five-course curated menu priced at HK$1,980 per person plus 10% service charge (for 
a minimum of two guests). Each evening is paired with exceptional wines from a distinguished Argentine 
winery: Zuccardi on 21 August, Catena Zapata on 22 August, and Viña Cobos on 23 August, delivering a 
distinctive and memorable journey across all three nights. 
 
This exclusive event brings together Chef Amine Errkhis, Head Chef of The Steak House, and Chef 
Sebastián Cardamoni of Fogón Asado, Buenos Aires. With a shared passion for grilling traditions, 
collaboratively they are creating a refined fire-cooked menu that celebrates Argentine beef, bold flavours 
and global culinary influences. 
 
“Every cut of meat can tell a story if you listen to it over the fire. I look forward to telling those stories together 
with Chef Amine, in a place as dynamic as Hong Kong,” said Chef Sebastián.  
 
“I have always believed fire brings out the truth in ingredients. With Chef Sebastián’s deep respect for 
Argentine culinary heritage and our shared love for bold flavours, we are crafting an unforgettable dining 
experience for our guests,” added Chef Amine. 
 
A Rare Taste of Argentina 
 
At the heart of this collaboration is Argentine beef, revered worldwide for its exceptional flavour, tenderness 
and marbling. Raised on the fertile pastures of the vast Pampas, cattle in Argentina develop a distinctive 
taste profile that reflects a long-standing tradition of ethical, grass-fed farming. The event menu will feature 
certified Argentine cuts, from slow-grilled ribeye to lightly charred entraña (skirt steak), all prepared using 
traditional asado techniques passed down through generations. 

https://www.worldbeststeaks.com/restaurant-pages/the-steak-house
https://www.worldbeststeaks.com/restaurant-pages/fogon
https://www.worldbeststeaks.com/restaurant-pages/fogon


 
The exclusive tasting menu by The Steak House and Fogón Asado presents a compelling showcase of fire-
driven culinary artistry, uniting bold global flavours with premium ingredients. Highlights include the 
luxurious Mayura rump tartare with Oscietra caviar, pine cone–smoked ribeye cap, and a dual main course 
of Korea Hanwoo 1++ striploin and premium Argentinian ribeye—each illustrating the chefs’ mastery over 
open-flame techniques. The experience is balanced with standout sides like charred broccolini and mashed 
boniatos, and concludes on a sweet note with a decadent pancake filled with dulce de leche, making it a 
rich, multisensory celebration of grill culture and cross-continental collaboration. 
 
Event Details 
Event:   The Fire Within – Argentine Asado at The Steak House 
Dates:   21–23 August 2025 
Time:   6:00 pm– 10:00 pm 
Location:  The Steak House, Regent Hong Kong 
Menu:   5-course tasting menu at HK$1,980 + 10% service charge per person  

with six glasses of Argentinian wine pairing (for a minimum of two guests) 
Reservations:  https://www.sevenrooms.com/experiences/rhksteakhouse 
 
For dining enquiries, kindly contact Restaurant Reservations at dining.regenthk@ihg.com or call  
+ 852 2313 2313.  
 
Seats are limited and advance booking is strongly recommended. Terms and conditions apply.  
 
Please click here to download high-resolution images: https://flic.kr/s/aHBqjCkcQ3  
 
About the Chefs 
 
Sebastián Cardamoni is Head Chef of Fogón Asado and a veteran of Argentina’s top kitchens, including 
El Mercado at Hotel Faena and Uco Restaurant. Known for his mastery of fire-based cuisine and storytelling 
through homegrown ingredients, he curates one of Buenos Aires’ most sought-after dining experiences at 
Fogón’s immersive chef’s counter, centred around the open wood-fired grill. 
 
Amine Errkhis leads The Steak House culinary team at Regent Hong Kong, where he has elevated the 
restaurant to new heights since its relaunch in 2022. With experience in world-class kitchens across 
Casablanca and Hong Kong, including Gordon Ramsay’s Bread Street Kitchen and ALTO Bar & Grill, Chef 
Amine brings technique-driven creativity to every plate. 
 
About Fogón Asado 
 
Located in Palermo, Buenos Aires, Fogón Asado offers a reimagined take on Argentina’s most iconic 
culinary ritual – asado, a communal experience centred around fire and food. The restaurant is known for 
its intimate chef’s counter, where guests witness the entire cooking process on the wood-fired grill in a 
culinary journey that melds heritage and creativity, crafted with Argentine ingredients and local grass-fed 
beef. Recognised in the MICHELIN Guide 2024 and ranked No. 35 on the World’s 101 Best Steak 
Restaurants 2025, Fogón combines ancestral grilling methods with modern presentation celebrating 
Argentine identity with every flame-kissed dish. 
 
About The Steak House 
 
The ultimate haven for meat and wine lovers 
Relish curated selections of prime meat from pristine farms around the world, perfectly seared on our 
original charcoal grill. Imaginative starters, reinvented classics, an elaborate salad bar and decadent 
desserts complete the indulgent experience. Savour the world’s finest wines and discover a new sensation 
with magnum bottle vintages. 
 
 

https://www.sevenrooms.com/experiences/rhksteakhouse
mailto:dining.regenthk@ihg.com
https://flic.kr/s/aHBqjCkcQ3
https://fogonasado.com/
https://hongkong.regenthotels.com/dining-destination/the-steak-house/


About the Wineries  
 
Zuccardi 
Based in the Uco Valley, Zuccardi is a family-owned winery renowned for its commitment to terroir 
expression and sustainable viticulture. Their wines are known for purity, minerality, and elegance, reflecting 
the unique character of the Andes. Named World’s Best Vineyard multiple times, Zuccardi represents the 
pinnacle of modern Argentine winemaking. 
 
Catena Zapata 
Founded in 1902, Catena Zapata is a pioneering force in Argentine wine, credited with elevating Malbec to 
global acclaim. With vineyards planted at high altitudes in Mendoza, the winery produces complex, age-
worthy wines that blend tradition and innovation. Its iconic pyramid-shaped winery symbolizes a legacy of 
excellence and exploration. 
 
Viña Cobos 
Founded by renowned winemaker Paul Hobbs, Viña Cobos crafts powerful yet elegant wines from 
Mendoza’s most exceptional vineyard sites. Specializing in single-vineyard Malbecs, Cabernet Sauvignons, 
and Chardonnays, the winery is acclaimed for its richness, depth, and precision. Viña Cobos has become 
a benchmark in artisan Argentine winemaking—refined, expressive, and deeply connected to its terroir. 
 
REGENT HONG KONG DINING DESTINATION   
Explore an alluring dining destination building on decades of culinary and service excellence with beloved 
restaurants, magnificent harbourviews and the vibrancy of local tastes and emerging talent married with 
innovation, creativity and decadence. Immersive culinary journeys go beyond the excellence of the cuisine 
itself with sensory encounters inspired by Hong Kong's rich culture and art. Our collection includes Lai Ching 
Heen, The Steak House, Nobu Hong Kong, Harbourside, The Lobby Lounge and Qura Bar.   
 

###  
  
For further press information:  
   
Jenny Chung, Director of Integrated Marketing & Communications  
Regent Hong Kong   
Tel: 9494 8321 E-mail: jennytszwai.chung@ihg.com  
Website: https://hongkong.regenthotels.com/  
   
Alice Wong, Assistant Director of Integrated Marketing & Communications  
Regent Hong Kong   
Tel: 9109 7552 E-mail: alice.wong1@ihg.com  
Website: https://hongkong.regenthotels.com/  
   
Micky Lau, Assistant Communications Manager   
Regent Hong Kong   
Tel: +852 6337 3465 E-mail: micky.lau@ihg.com  
Website: https://hongkong.regenthotels.com/  
   
About Regent Hong Kong   
Following a total transformation and reimagining as a majestic haven on Victoria Harbour, Regent Hong 
Kong has been named the #1 Hong Kong City Hotel, #2 among the 20 Favourite City Hotels in Asia and #7 
among the 100 Hotels Voted Best in the World in the Travel + Leisure World’s Best Awards 2024 readers’ 
survey. The hotel is also featured on the prestigious Travel + Leisure It List and Condé Nast Traveler Hot 
List. With a serene aesthetic by Hong Kong-born design visionary Chi Wing Lo, the 497 rooms and suites 
are Personal Havens of tranquillity with customised service by Regent Experience Agents. Suite guests 
can enjoy the exclusivity of Regent Club, a luxury residential retreat with service on your terms. Decadent 
dining awaits at six celebrated restaurants and bars with mesmerising harbourviews. An iconic white marble 
staircase leads to the large pillarless ballroom, where glamorous galas and Regent weddings are curated 

https://zuccardiwines.com/en
https://catenazapata.com/
https://vinacobos.com/
mailto:jennytszwai.chung@ihg.com
https://hongkong.regenthotels.com/
mailto:alice.wong1@ihg.com
https://hongkong.regenthotels.com/
mailto:micky.lau@ihg.com
https://hongkong.regenthotels.com/


for everlasting memories, while bespoke events in ten versatile function rooms showcase unrivalled 
harbourviews.   
  
With a prime city centre location on the edge of Victoria Harbour in Kowloon, connected to K11 Musea at 
Victoria Dockside, Regent Hong Kong is steps away from the city’s rich cultural attractions, museums and 
key shopping, with local markets alongside luxury emporiums, and Harbour City on Canton Road, just a 
short walk away. 
 
At your doorstep is “Avenue of Stars (Tsim Sha Tsui’s harbourfront promenade), Star Ferry Pier, Art Square, 
Hong Kong Museum of Art, Space Museum and Cultural Centre. Within minutes of the hotel is the West 
Kowloon Cultural District – home to M+ (Asia’s first global museum of contemporary culture), Hong Kong 
Palace Museum (showcasing priceless treasures from Beijing’s Palace Museum) and Xiqu Centre (for 
Chinese Opera). 
 
When the day is done, return to Regent Hong Kong, your harbourfront home and an oasis of calm within 
the bustling city. You will feel a world away, while in the heart of it all. Discover more at 
https://hongkong.regenthotels.com/  
   
About Regent Hotels & Resorts  
Guests have made grand entrances through the doors of Regent Hotels & Resorts for more than half a 
century. Born in 1970 and now, part of IHG Hotels & Resorts' luxury and lifestyle portfolio, Regent's 
collection of modern hotels and resorts are home to stays both serene and sensational. The type of 
experiences that spark stories and charm even the most seasoned of travellers. Regent Hotels & Resorts 
hotels are located in some of the globe's most inspiring must-see destinations, from urban streetscapes 
rich in culture to ports with breath-taking seaside views. An invitation to life's most scenic moments, Regent 
hotels are amongst the most well-known luxury hotels in the world, with eleven open hotels including the 
exclusive Regent Phu Quoc, Regent Chongqing, Carlton Cannes – a Regent Hotel, Regent Shanghai 
Pudong and Regent Hong Kong. In 2024, IHG opened the first Regent in the Americas with Regent Santa 
Monica Beach, together with Regent Shanghai on the Bund and Regent Bali Canggu. A further 11 
properties are due to open in the next five years in destinations including Jeddah, Kuala Lumpur, Kyoto, 
Sanya, Shenzhen, and Jakarta. For more information and to book, visit www.regenthotels.com.  
 
 

https://hongkong.regenthotels.com/%C2%A0%C2%A0
https://c212.net/c/link/?t=0&l=en&o=4277565-1&h=3532194958&u=http%3A%2F%2Fwww.regenthotels.com%2F&a=R
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https://c212.net/c/link/?t=0&l=en&o=4277565-1&h=1921847681&u=https%3A%2F%2Furldefense.com%2Fv3%2F__http%3A%2Femail.investis.com%2Fls%2Fclick%3Fupn%3DZj6GEUiS1mM-2Bqqfp5r2hrnUSQ2p6m-2B5Oz5K-2BKxCnfcU-3DwPYT_ojq2lu66bX8JNKV7VmBiOZ2gLVi27eAYFqE40NVToEeeHiYKncxdBspif1mQlBK7ih-2B5rzYsrNnDqgQn1wszyhe5xRGUvld0NWW3KwpUnWtxiJsqB0ttFTF4eNwtEIP6b8ilG4i3OoyACaFJU5I83HKi99ynJRnSpgolNJN4-2FOUDtmJq13annvc4Fw6TlbTFMS3Jh9W42sySGyt0geqp-2BNghhIbdG-2B18Hgy16ASydRO3Z8ggaNZKdU4z5D-2BSD7vyRHJi52GygTZnc8gFMs7-2BsQ-3D-3D__%3B!!EOxaMA!CjjXZ7KAZ7idANJdcoLB7daWoS810tckeGbds16Y8bqw50-1iPUaVwYwmXEpK2jc%24&a=IHG+Hotels+%26+Resorts
https://c212.net/c/link/?t=0&l=en&o=4277565-1&h=2496547322&u=https%3A%2F%2Fphuquoc.regenthotels.com%2F&a=Regent+Phu+Quoc
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