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A Chinese jewel in
Richwood

I've always said that the best Chinese
restaurant is the one closest to your house.
It's the great thing about having so many
Chinese restaurants: when the urge for lo
mein or cashew chicken comes upon you, it
can be quickly satisfied. So the measure of
a really good Chinese restaurant is how
many others you would be willing to drive
past to get to it.

| would drive past maybe six or seven to
get to Raymond’s Hong Kong Cafe. And if
you live in Northern Kentucky, or happen to
be driving past Richwood on I-71/75, it's
certainly worth your while to stop in.

There are two good reasons to try it. No,
three. First, Raymond’s has some unusual
dishes, dishes you won’t see on many
Chinese restaurant menus. Second, the
food is well-cooked and presented.

And the service is a very warm Chinese-
Kentucky hybrid. The cafe is owned by
Luisa and Raymond Luk, and the menu is
based on the cuisine of Hong Kong, where
the influences of many Asian and European
cultures mingle.

I's in a strip mall, but it’s not a cold, over-
lit plastic atmosphere at all. It's cozy, with
booths tucked in so you feel snug and
private.

We ordered the things that aren’t on every

menu. First, a round of appetizers,
including Malaysian pancakes ($4.95),
which were wonderful: flaky rounds of crisp
dough, almost like puff pastry. We also got
the similar scallion pancakes ($4.95),
which tasted more fried.

The Thai lettuce wraps ($7.95) were
particularly good, with a flavorful but not
too heavy mixture of minced pork and
sauce. We fought over the bali maki
($6.95), or beef on a stick: skewers of
thin-cut beef painted with a thick, sweet-
savory sauce.

We misjudged our entree orders a little

and ended up with two dishes in curry
sauce. But both were delicious. The
Portugese-style baked chicken ($14.95) is
like a casserole, with the pieces of chicken
mixed with onions and peppers, in a
creamy, lightly curried sauce and run under
a broiler.

We ordered the Malaysian curry clay pot
($14.95) with beef. This is worth ordering
just for the drama of seeing it served. The
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clay pot is sizzling hot, and when the lid is
open, a big gust of fragrant steam escapes
from the dish, which is still bubbling. It's a
little spicer than the Portuguese version.
Our server led us a little wrong on our
noodle order: the Hong Kong Won Ton
noodle ($11.95) was in a soup, though
she’d said it wasn't.

I’d hoped for something pan-fried. (I guess
| should have gone with the “pan-fried
noodles.”) It was a delicate broth with won
tons and thin brown noodles. The wontons
were delicious, with a lovely sesame-ginger
flavor. But once they were gone, the dish
went from delicate to bland.

Walnut Shrimp Hong Kong with sugared
walnuts ($15.95) was deep-fried shrimp in
a very sweet sauce, with crunchy, sugared-
crusted walnuts. Once | got over how sweet
it was, | enjoyed its crunchy richness.

It could have been dessert, but we got
desserts too: a slice of pumpkin
cheesecake, and milky twist bread ($2).
This is on the appetizer menu, but much
better as dessert. It's like a rich breakfast
bread, crunchy outside, tender within, with
a thin custard sauce poured over it.

Raymond’s Hong Kong Cafe
-

Where: 11051 Clay Drive, Richwood

When: 11 a.m.-9:30 p.m. Monday-Friday; noon-9:30
p.m. Saturday and Sunday
Prices: Appetizers $1.85-$13.95; $10.95-$22.95

Vegetarian choices: Good. Tofu dishes, Portugese
vegetables, noodles
Miscellaneous: Accessible to disabled

Phone: 859-485-2828
Website:
www.hongkongcafe.us
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