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It’s the noise. I got into the Bugatti Veyron Grand Sport feeling pretty 
cynical, wondering how Bugatti could possibly justify charging 
€200,000 on top of the eye-watering €1.2m it already asks for the 
standard, closed-roof Veyron for a new convertible that weighs 102kgs 
more and is a couple of tenths slower to 100km/h. And aren’t open-
tops like this purely for poseurs?

And then I pressed the starter button. One of the many astonishing things 
about the Veyron – alongside the 1001 horsepower, the 407km/h top speed 
and the 2.7 second 100km/h time – is the way it takes such an extreme power 
output – way in excess of a modern Formula One car – and puts it into such a 
docile, driveable, reliable package. But you don’t realize just how well-insulated 
it is until you start the Grand Sport with the roof off. The engine is unchanged, 
but now you hear from behind you the constant mechanical hum of that open-
air engine’s sixteen cylinders and sixty-four valves working, by some miracle, 
in perfect synchronicity. Even at town speeds the hum is punctuated by a loud, 
fierce hissing from the four turbochargers every time you ease the pressure on 
the throttle. I defy you not to love this noise. 

But when the road clears and you can push the throttle as far in as your nerve 
lets you, the hissing disappears and you hear that eight-litre engine itself; deep, 
loud, imperious and unique, like sixteen rubber mallets beating on a barrel. 
Driven like this, the Bugatti is shockingly, almost unmanageably fast. It doesn’t 
matter how often you drive it; its performance never, ever begins to feel remotely 
normal. If you think you can detect the 0.2 second deficit in the Grand Sport’s 
initial acceleration, you’re a neurological marvel. Instead the open car feels faster 
because it sounds so much better. And if you can find a stretch of road long and 

straight enough to let the drumming continue 
you’ll find that the absurd acceleration doesn’t 
begin to relent until you’re well beyond 350km/
h. I know. I tried it.

In truth, Bugatti doesn’t need to justify the 
extra cost of the Grand Sport because its price, 
power and performance mean it just doesn’t 
compete with other cars. Only 150 will be made, 
in addition to 300 Veyrons. Deliveries have just 
begun, and Bugatti estimates that there are only 
between 3000 and 6000 people in the world 
with both sufficient means and enthusiasm to 
buy one. Bugatti’s people like to say that the last 
thing their customers need is another car; on 
average, they already own thirty apiece and are 
more likely to be deciding between the Grand 
Sport and a racehorse, helicopter or yacht than 
another hypercar. So when a car is so dominated 
by its engine, and when one of the few criticisms 
you can make of the standard Veyron is that 
it sometimes seems too refined and aloof, and 
when cost is almost irrelevant, paying an extra 
€200,000 just to be more directly connected to 
that mighty motor starts to look like a bargain. 
Did I really just write that?—Ben Oliver

Jaw-Dropper
HK Golfer road tests the Bugatti Veyron Grand Sport – the 
fastest (and most expensive) production car in history

 DRIVING RANGE

Af ter another forget table 
performance at my home club, 
Discovery Bay, it was time to 
turn my attention to the venue 
for the evening’s festivities – 
The French Window on the 

third floor of IFC Mall, a mere hop, skip and a 
jump from the Central Ferry Pier. Leaving my 
bag at the club but battle weary from my on-
course misdemeanours, I was in much need of 
gastronomic delight. Would this spanking new 
offering fit the bill? 

Celebrity chef Justin Quek is leading 
something of an invasion on Hong Kong’s 
culinary scene. After Whisk in The Mira Hong 
Kong, the Singaporean has undertaken the role 
of dining consultant at The French Window, 
thereby adding significant weight behind The 
Miramar Group’s growing restaurant portfolio, 
who own both outlets.

Surprisingly, when we arrived the restaurant 
wasn’t even half full, which was undoubtedly 
how we were able to secure a reservation on 
just the restaurant’s second day of business. My 
partner and I are always a bit cautious about 
trying a new place so early on in its gestation 
but, I reckoned, Chef Quek should be familiar 
with the local market by now. Was I right?

Entering the restaurant is like walking 
into a maze. Long corridors take you past 

the impressively-stocked wine fridges which finally 
lead you to the main dining area. The modern yet 
sophisticated décor is highlighted by wrought iron 
and textured glass details, with our table enjoying 
spectacular views of Victoria Harbour through large 
double-height floor-to-ceiling windows.  

There are two set menus, the eight-course Gourmet 
(HK$1,280) and the f ive-course Dégustation 
(HK$780). My partner and I went for the latter. 
Naturally, there’s also à la carte, which includes almost 
everything in the set menus. HK$600 extra adds wine 
paired with all the courses, but we bought our own 
– a 1996 Les Forts de Latour, which, I have to say, 
is drinking really well right now. A very smooth full-
bodied wine with great balance, the vintage still has 
many more years of enjoyment left for those who prefer 

to wait. Corkage was HK$350, but this 
is waived if in addition you order a bottle 
from their extensive wine list.

Now to the food. The amuse-
bouche was the largest portion that 
we had ever had. The cep mushroom 
soup was like a course on its own…
very good, but perhaps a bit too much 
to start. The Dégustation started with 
the Angus super prime beef tartare, 
which was good, but we still prefer 
it presented in the old fashioned way 
where the waiter prepares it in front 
of you. The grilled scallop with cep 
mushroom was perfect, very fresh and 
juicy. Too bad there was just one…but 

it’s hard to grumble as this was a tasting menu after all. The pot au feu with foie 
gras and black truffle was very tasty, with the foie gras pan seared to perfection 
– crispy on the outside and just right inside, not overdone nor too raw. When 
the pan seared lamb came, we dropped our jaws in awe of the presentation. The 
potatoes were cut into very thin strips, wrapped cylindrically and deep fried.  The 
result, a hollow wire tube made of potatoes – almost like a stretched out Slinky 
toy.  The lamb was very tender although the end cut was slightly over cooked.

Dessert was not quite as stunning however. The sampler included an 
almond cream, a chocolate biscotti and a modern version of tutti frutti, which 
tasted rather bland and was a little disappointing given what came before. On 
reflection, we really should have tried the tarte tartin from the à la carte menu. 

Overall though, the experience was excellent, and despite being open for only 
two days, things went relatively smoothly. The waiters were maybe a little too 
attentive at times as they announced in between every course that they were 
changing the cutlery for the next dish; we thought they should have introduced 
the dish when it arrived so that you could actually see what was being presented. 
But this is a minor point. Chef Quek’s cuisine never disappoints and under Head 
Chef Mickael Le Calvez, The French Window is no exception. Score: 17/20

 19TH HOLE

The French Window
Birdie Golf, HK Golfer's undercover critic of all things food and wine, 
visits IFC Mall's latest European offering and comes away impressed

The French Window
3101, Podium Level 3, IFC Mall
Central, Hong Kong
Contact: 2393 3812;  thefrenchwindow.hk
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