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Chef Him Chong - Story of Complex Executive Chef

Him Chong, our Complex Executive Chef, born in Hong Kong before honing his craft early in Sydney, Australia.
With more than two decades of fine dining experience across luxurious, award-winning hotels in Melbourne,
Perth, Taiwan, Beijing, Shanghai, and beyond, he is celebrated for refined craftsmanship and creative flair.

Beyond mastering the techniques of modern French cuisine, Chef Him's creations reveal a distinctive modern
twist. His culinary vision focuses on crafting interactive, multi-sensory dining experiences designed to capftivate
the palate and linger in memory. For him, cuisine bridges cultures — fueling innovation that elevates local dining
with passion and heart.
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Chef Him's Tasting Menu
Chef Him @IxEE

Chef's Amuse Bouche
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Granny Smith Apple
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GLUTEN FREE
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Foie Gras, Candied Ginger, Preserved Lemon, Espresso
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DAIRY FREE GLUTEN FREE
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I_obs’rer Consommé, Bamboo Shoot, Chives
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Aus’rrqlion beef Tenderloin, Pumpkin Puree, Asparagus, »
Port Wine Sauce /4

BN - BN - B - HOET

Flombé Chocolate Brownie, Crumble,
Chocolate Ganache
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« All prices are subject to 10% service charges b\ -{&E 3 Ui — R &
- Please advise our server if you have any food allergies or particular dietary preferences MEEARYBBHRERFT @ FNSEERS

Swee’r Shrimp Tartare, Trout Roe, Lobster Mayonnaise,
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