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For Immediate Release

Farewell to the Classic!
Peak Cafe Bar (Olympian City) presents the final promotion
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Peak Cafe Bar (Olympian City) presents the final promotion

(Hong Kong, 10 April 2018) - Located in Olympian City, Peak Cafe Bar serves
the finest seafood and prime grill to impress the most discerning palates. As an
established brand for more than 10 years in the SOHO area, the concept has been
loved by all diners alike. However, all good things come to an end. Peak Cafe Bar

will be closed after its last working day on 1 May 2018.

From now until 1 May, the restaurant is presenting its final promotion with 50%
off a la carte menu after 6pm every day. So you can grab the last chance to
savour the memorable signature dishes and drinks at Peak Cafe Bar and bid

farewell to the classic!



(Left) Seafood ‘ihn P'ot - Assorted Seafood ($208)
(Top right) Seafood Cocktail ($98)
(Bottom right) Oyster Rockefeller ($118/3pcs)

The collection of sumptuous seafood delights include Oyster Rockefeller and
Oyster Kilpatrick ($118/3pcs for each), bringing out the umami of jet-fresh
oysters in different ways. Seafood Cocktail ($98) is an appetizing glass of
bouncy scallops, golden whelks, shrimps and cuttlefish with a tropical mango salsa.
Seafood in Pot ($178 up) allows guests to choose a sauce from white wine
garlic, bouillabaisse or tom yum goong to cook the day’s fresh catch such as
prawns, mussels or clams to their liking. The boiled seafood in rich sauce is lip-

smacking delicious!

Char-grilled Angus Sirloin Roasted Lamb Rack ($258)
(100z)($268)

The flavourful grills and mains are another highlight in the menu. The Char-
grilled Angus Sirloin (100z)($268) with perfect grill marks is irresistibly
buttery and juicy. The complementing truffle potatoes, garden salad and port wine

reduction can also amaze your palate! Roasted Lamb Rack ($258) is coated



with a delicate Provencal crust for the herby and moist mouthfeel. Together with
the aroma of the rich port wine reduction, it is a true enjoyment for lamb-lovers!
Want to indulge in a meaty feast? Opt for the Mixed Grill ($498) for a medley
of chicken breast, lamb chops, bratwurst sausage, sirloin and pork ribs! Spaghetti
with Boston Lobster ($238) is an enticing pasta with Boston lobster, basil,
tomato and spaghetti sautéed in a creamy lobster sauce.

Dessert Platter ($198)

Remember to relish some satisfying desserts to complete the sweet memory!
Death by Chocolate ($78) is the triplet of fluffy chocolate cake with lava-like
chocolate fondant inside, as well as a scoop of chocolate ice cream. Baked Cherry
Crumble ($68) features a crust of golden-brown crispy crumble on top of a
sweet-and-sour cherry confit layer, which gives a delectable texture. Baileys
Cheesecake ($72) is infused with the famous Irish cream for a silky bite and a
beautiful scent. You may also simply order the Dessert Platter ($198) to taste
them all in one plate!

For more information, please visit www.cafedecogroup.com. All prices quoted are

subject to 10% service charge (based on original price). For high-resolution
images, please visit https://bit.ly/2GKpgQo

Peak Cafe Bar (Olympian City)

Address: Shop G73A-B, Ground Floor, Olympian City 2, Kowloon

Tel: +852 2740 4822

Opening Hours: Monday to Sunday and Public Holidays 11:30am - 11pm


http://www.cafedecogroup.com/
https://bit.ly/2GKpqQo

About Cafe Deco Group

Cafe Deco Group is one of Hong Kong's leading and most successful bar and restaurant
groups, operating over 30 restaurants, bars and lounges in popular dining locations in
Hong Kong, Macau, Shanghai and Sydney. With 25 internationally recognised brands
including the iconic Cafe Deco The ONE, ZERO with innovative “Create-your-own"” pizzas,
nautical-themed watering hole Stormies, popular German restaurant Beerliner,
innovative dining spot Cafe Deco Pizzeria, contemporary Cantonese expert Dim Sum
Bar, the unique and exclusive Czech experience Pivo Czech Bar and trendy bar and

lounge Tonic, the Group takes diners to an exquisite gourmet tour around the world.
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