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Signature Ribs at The Charterhouse Champs Bar
5 Flavors — The First in Hong Kong

Hong Kong, 16 August 2007... Spare rib is one of the most popular dishes in western dining due
to its full texture of the meat and sizzling BBQ sauce. Chef at the Champs Bar of The
Charterhouse has his secret recipes. Not only it is more juicy and tender, we are the first in
Hong Kong to offer 5 different flavors from traditional honey BBQ to honey mustard,
Cajin seasoning, buffalo, BBQ cheese, and of course its best partners fresh potato fat chips
and vegetable salad.

Join us to enjoy the ribs, which are tenderer, more juice and have more choices.

Creating a Special Dining Experiences for Yourself, Reserves Today!
Champs Bar Tel: 2833 9086
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