
 

For Immediate Release:   July 15 
th
 2012 ( revised )  

Michelin Two Star ‘ Demon Chef ’ Alvin Leung brings ‘ X-Treme ’ Chinese cuisine to 

Butterfly Restaurant on Embacadero @ Pier 33.  Leung’s cutting edge culinary 

reinvention ranks Bo Innovation one of The World’s Best 100 Restaurant List 2012.   

Alvin’s professional training as an engineer manifests in every dish he presents. His 

unique brand of “X-treme Chinese” has modernized Chinese cuisine by combining centuries 

old recipes with modern ingredients and cooking techniques.  A true culinary genius, Bo 

Innovation became Hong Kong’s only independent restaurant to be awarded Two Michelin 

stars by the prestigious Michelin guide 2009 & 2012. 

Currently 52
nd
 in place  on The world’s best 100 list - Alvin is recognized by his peers as 

one of the most creative in Asia, demonstrations alongside celebrated chefs, such as 

Ferran Adrià, Rene Redzepi, Martin Berasategui.  

“ ….He will Feed you in the beginning and ‘ shock ’ you at the end…. ”  

Date:    July 22 2012  ( Sunday ) 

Time:     Cocktail: 6:00p – 7:00p Dinner: 7:00-10:30p     

Location:    Butterfly Restaurant @ Pier 33 San Francisco 

Featured Chef: Michelin  two Star  ‘ Demon Chef  ’ Alvin Leung Bo Innovation 

Hong Kong  

Featured Winery: Korbin  Kameron  

Special Speaker:  Nathan East of Four Play on Artistworks  

Price:    Nine Course Wine Pairing - $250/person  

Reservation:  Contact Johnny @ Butterfly Restaurant 415-864-8999 

This event proudly supports: www.artistworks.com 

Sponsored By: 

              

                             



 

   Artistworks event July 22
nd
 2012    

                                                        Cocktail: 2006 Korbin Kameron CuveCocktail: 2006 Korbin Kameron CuveCocktail: 2006 Korbin Kameron CuveCocktail: 2006 Korbin Kameron Cuveéééé    KristinKristinKristinKristin    

HAMACHIHAMACHIHAMACHIHAMACHI    
    

                                              sesame, ponzu, mui gwei lo, tobiko    

PAT CHUN VINEGARPAT CHUN VINEGARPAT CHUN VINEGARPAT CHUN VINEGAR    

egg, ginger, lentils, ham hock     

2011 Korbin Kameron 2011 Korbin Kameron 2011 Korbin Kameron 2011 Korbin Kameron RoséRoséRoséRosé    

CLAMCLAMCLAMCLAM    

fu yu, mandarin oil, chili, morning glory, Yuba    

HAR MIHAR MIHAR MIHAR MI    

‘ lo mein ’, chili, kaniko 

MOLECULARMOLECULARMOLECULARMOLECULAR    

‘ xiao long bao ’ 

2007 Korbin Kameron Merlot2007 Korbin Kameron Merlot2007 Korbin Kameron Merlot2007 Korbin Kameron Merlot    

BUBBLE TEABUBBLE TEABUBBLE TEABUBBLE TEA    

mango, hawthorn, chili 

BEEFBEEFBEEFBEEF    

BLACK TRUFFLE, SOY, ‘ CHEUNG FUN ’ 

CHICKENCHICKENCHICKENCHICKEN    

summer vegetables, 7 years aged acquerello rice, yellow chicken stock, sand ginger cream 

2004 Korbin Kameron Cabernet Sauvignon2004 Korbin Kameron Cabernet Sauvignon2004 Korbin Kameron Cabernet Sauvignon2004 Korbin Kameron Cabernet Sauvignon 

MEMORIES OF CHA CHIAN TENGMEMORIES OF CHA CHIAN TENGMEMORIES OF CHA CHIAN TENGMEMORIES OF CHA CHIAN TENG    

  french toast, condensed milk, peanut butter and jam, golden syrup 


