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The Steak House Presents Chapter Two of Its Artisan Aged Beef Series:
Smoked Beef Tallow-Aged Hanwoo 1++

.

24 March 2026 (Hong Kong SAR) — The Steak House at Regent Hong Kong — named among the
World’s 101 Best Steak Restaurants for the third consecutive year, ranking 80th, and recognised by the
MICHELIN Guide Hong Kong & Macau — presents the second chapter of its In-House Artisan Aged
Beef Collection, a seasonal series devoted to provenance, craftsmanship and precision over fire.

This edition introduces the Smoked Beef Tallow-Aged Hanwoo 1++, available exclusively from 1 April
to 30 June 2026. Celebrated for its exceptional marbling and natural sweetness, Hanwoo becomes the
foundation for a refined in-house maturation that enhances depth while preserving a clean, supple
tenderness.

A Double-Aging Ritual: Dry-Aged Depth Meets Tallow-Sealed Refinement

The Steak House showcases a distinctive double-aging technique that pairs traditional dry aging with a
handcrafted tallow-coating process—an elevated interpretation of historic preservation practices. The
journey begins with two weeks of dry aging to concentrate flavour and stabilise texture. The beef is then
encased in layers of house-rendered, herb-infused smoked tallow, creating a protective seal that
enriches aroma, deepens umami and maintains moisture.

“Dry aging reduces moisture and refines structure, while fat aging protects and enriches,” says Head
Chef Amine Errkhis. “By layering smoked tallow infused with rosemary, thyme, garlic, bay leaf and
charcoal, we build nuance and fragrance—and create a natural, black-marbled crust that highlights the
true expression of Hanwoo.”

Handcrafted, Layer by Layer

Each cut undergoes a full-day maturation ritual. The smoked, herb-infused tallow is brushed onto the
beef in successive layers—typically six coats—rested between applications and handled with precise
temperature control: warm enough to glide smoothly, never hot enough to cook. A touch of edible
charcoal adds aromatic complexity while contributing to the steak’s distinctive dark, marbled exterior.



A Refined Flavour Profile

The result is a steak that is aromatic, profoundly beef-forward and exceptionally tender—with gentle
herbal lift on the nose, a centred and rounded umami, and a subtle, lingering whisper of smoke. The
smoked tallow technique enriches the natural character of Hanwoo without heaviness, allowing its
inherent sweetness and purity to shine.

The In-House Artisan Aged Beef Collection (Chapter Two) is available exclusively at The Steak House
from 1 April to 30 June 2026, with limited quantities due to the meticulous nature of the process.

e Smoked Beef Tallow-Aged Hanwoo T-bone 1++: HK$128 per ounce
e Smoked Beef Tallow-Aged Hanwoo Sirloin 1++: HK$138 per ounce

To complement the richness and depth of the Smoked Beef Tallow-Aged Hanwoo 1++, The Steak House
presents two curated beverage pairings, available as add-ons.

“Prime Cut” Cocktail — HK$120 per glass

A balanced, savoury cocktail with subtle minerality, layered with umami and a gentle nuttiness. Its crisp
mineral edge cuts through the marbled richness of the Smoked Beef Tallow-Aged Hanwoo 1++, creating
a clean and refined contrast.

Chateau Bouscassé Madiran 2019 — HK$168 per glass | HK$438 per carafe

Abold, structured red from Southwest France, showing blackberry, spice and notes of cigar and mocha.
Its firm tannins and lifted acidity provide the ideal counterpoint to the steak’s deep umami and luxurious
marbling.

Guests are invited to experience this limited-time offering alongside The Steak House’s signature
journey where tradition meets discovery, enriched by the transformative power of charcoal grilling,
exceptional beef and curated steak-knife series.

Restaurant reservations can be made via the online booking platform
at https://hongkong.regenthotels.com/. For enquiries, kindly contact Restaurant Reservations
at dining.regenthk@ihg.com or call + 852 2313 2313.

Please click here to download high-resolution images: https://flic.kr/s/aHBgjCNSFk

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.
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About Regent Hong Kong

Following its reimagining as a majestic haven of discreet luxury on Victoria Harbour, Regent Hong Kong
— a Forbes Five-Star hotel — has been named the #1 City Hotel in Asia, as well as the #1 City Hotel
in Hong Kong for the second consecutive year, and #14 among the 100 Hotels Voted Best in the World
in the Travel + Leisure World's Best Awards 2025 readers’ survey. It was also named the #1 Hotel in
Hong Kong for the second consecutive year at the Travel + Leisure Luxury Awards Asia Pacific
2025. Amidst breathtaking harbourviews and a serene aesthetic by Hong Kong-born design visionary
Chi Wing Lo, discover refined hospitality, timeless allure and sophistication. Each of the 497 rooms and
suites are crafted as Personal Havens of tranquillity with gracious, intuitive service by Regent
Experience Agents, while suite guests also enjoy the exclusivity of Regent Club, a luxury residential
retreat with service on your terms. The vibrant Dining Destination entices with a collection of six
celebrated restaurants and bars with immersive culinary journeys and mesmerising views of Victoria
Harbour and the city skyline. An iconic white marble staircase leads to the large pillarless ballroom,
where glamorous galas and Regent weddings are curated for everlasting memories, while bespoke
events in ten versatile function rooms showcase unrivalled harbourviews. With its unrivalled Kowloon
harbourfront location, the supremely convenient urban retreat offers easy access to the city’s top
attractions, including M+, Hong Kong Palace Museum and Kai Tak Sports Park. 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 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. An invitation to life’s
most scenic moments, Regent hotels are amongst the most well-known luxury hotels in the world, with
11 open hotels and 9 in the pipeline. The current portfolio includes Regent Phu Quoc, Regent
Chonggqing, Carlton Cannes, a Regent Hotel, Regent Shanghai Pudong and Regent Hong Kong. In
2024, Regent Shanghai on the Bund and Regent Bali Canggu opened and the brand marked its
momentous return to the Americas with Regent Santa Monica Beach. The coming years will see Regent
arrive in Jeddah, Kuala Lumpur, Kyoto, Sanya, Shenzhen, and Riyadh. For more information and to
book, visit www.regenthotels.com.
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