


EXPERIENCE THE ART OF THE PLATES.

TO LIVE A TRUE MOMENT AT THE TABLE,

BEGINS WITH A DREAM AND CONTINUES
ON TO SIMPLICITY.



FESTIVE SET DINNER
MEBmESR

5-Course menu at HK$888 per person FLiE 323288 > 5111 $888
Additional HK$488 per person for wine pairing 389N & BB » i $488

DAL

WELCOME BHI*

APPETISER HE#
FOIE GRAS TERRINE
Caramel, Granola & Pistachio
B I R
- EEROR

%SAUVIGNON BLANC, DOG POINT, MARLBOROUGH, NEW ZEALAND 2022

MIDDLE F_#EH
SEARED SCALLOPS
Amur Caviar, Tapioca Cracker, Yuzu, Potato & Chive Emulsion
BRIFG T
FE2EATE - RKERR M7 BRERIEXDE

@GEWURZTRAMINER 'ROCHE CALCAIRE', ZIND-HUMBRECHT, ALSACE, FRANCE 2020

FISH £&

PATAGONIAN TOOTH FISH
Sea Asparagus, Baby Spinach, Lobster Ragout and Bisque

HER

BEAE ERE - BEIRN KRS
% 'MONKEY JACKET', CRUSE WINE CO., NORTH COAST, U.S.A. 2019

MAIN F3¥
WAGYU MEDALLION
“Bourguignonne “ Burnt Shallot, Morel Sauce, Black Winter Truffle

MAFIED

BHE R FHEERLIRE
@ GRAN RESERVA, LAN, RIOJA, SPAIN 2016

DESSERT iH
PEAR DELIGHT
Vanilla Mousse, Mulled Wine Pear Compote, Cinnamon Ice Cream
ERHALEHE
ERERM - -SHENEE AETHE

%'CUVEE BEERENAUSLESE', KRACHER, BURGENLAND, AUSTRIA 2017

"All guests of the same party are required to partake in the tasting menu"
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
‘FAEFEABHERZBEHTESR"
MEHEABEYEBRREAEZEMBERNZH FRRMANRIEHAES
FrEEEUBEAERIZMN—RFE -



A LA CARTE MENU
BB

STARTER EEH
SEASONAL OYSTER (HALF DOZEN/ DOZEN)

Mignonette, Fresh Lemon, Tabasco
RS LER (347/ —41)
ALBES ~ SE1EAR ~ BT

OCTOPUS GALLEGA
Grilled Octopus, Garlic Potatoes, Extra Virgin Olive Qil, Paprika

IR EEEEVAVIIG-:)
EE R R BT R ERE S R

COCONUT CRAB SALAD

Amur Caviar, Jalapeno, Lime, Yuzu Pearl
WFEDR
FEHATE - EFEAEN FE - MTIZK

ANGUS BEEF TARTARE

Anchovies, Stracciatella, Capers, Herb Oil, Lemon

L& H fth fth
SR EALIRIIZ KA BER 18R

PAN-SEARED SCALLOPS (M)

Leek Confit, Cauliflower Purée , Ikura, Herbs Qil, Dill Cream
BFRIEF (M)
HEARZ-PRER - ZXAF -BFEHN - FEIE

BURRATA

Heirloom Tomatoes, Espelette Pepper, Parma Ham
mAEZ L
[REEE N ~ Zm B ERED ~ 1A S A BR

BABY GEM SALAD (V)
Kale, Ricotta Salata, Slow-cooked Egg, Black Truffle Dressing

BEERDE (V)
PRHE -BAFLBRR BRHEE BNREE

TAI PAN CAESAR

Grilled Giant Shrimps, Baby Gem, Endive, Bacon, Parmesan, Capers, Anchovies

RSO
BRI -EFER - TEAX ER-BEEZL KA -ARER

[M]Signature [V] Vegetarian

$380/720

$260

$268

$290

$280

$260

$180

$240

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.

[MIfBRE [Vl =&

MEHEABYERRREAFTEAMBERNTH FRRMNRTE B -

FIAEEEUBEHEREM—REE-



SOUP &

LOBSTER BISQUE $210

Seafood Ragout, Tarragon, Truffle Foam

REIRIRS

R EEEE MBI

MUSHROOM CAPPUCCINO (V) $180
Sour Cream, Mushroom Dumpling

BEEHR (V)

HBRE FEERR

GOOD CARBS #HERInE

CRAB LINGUINE $390
Squid Ink Linguine, White Wine Sauce, Soft Shell Crab, Clams & Salmon Roe

BEREH
BHERFAEE BB SRE BN =X AT

PAPPARDELLE $360

Tuscan Sausage, Spicy Turnip Greens, Cacio & Pepe Sauce
BIXEH

RE 95 RES  BSMZLH

MACCHERONCINI (V) $260
Mushroom and Truffle Ragout, Ricotta Salata
REEM(V)

EHEMNREE BAF LA

EGGPLANT MILLEFUILLE (V) $280

Scamorza, Tomato Emulsion, Garlic Crumbs, Pesto, Cheese Fondue
FREHMF (V)
EEMRENAZ L - BME - ARB-FE 2L+

[M]Signature [V] Vegetarian
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
[MI#BRE [V] =&
MERERAEYEBRREATZEMBEENTH FRRMNRBENHAE
FAEBENEBEHERSM—RFE -



FROM THE GRILL ¥%#
SHARING FOR TWO - AS=E

SIGNATURE BEEF (Black Onyx & Black Market selection) BZ & i fl B #5 1%
Originated from the Rangers Valley Farm, in Queensland, Australia

EXCLUSIVE in Hong Kong Only for The Murray, Hong Kong

B+ R
REMBENETHLSRS NEBXMNBEBRERE

BIG CUT (Accompanied with choice of 2 sides & 2 sauces)
KR EFIN BB R MR

TOMAHAWK (1.2 KG) #ZEmEi

PORTERHOUSE (1.2 KG) EETHEN

SMALL CUT (Accompanied with choice of 1 side & 1 sauce)
M BF N —RER KR —RE

TENDERLOIN (250G) &4

STRIPLOIN (320G) @454

RIBEYE (350G) HWER4iN

OTHER MEAT (Accompanied with choice of 1 side & 1 sauce)
HMRE—REFH Rk —RET

AUSTRALIAN LAMB CHOP (3 BONES)
BMFIN (=1%SF)

ROASTED SPRING CHICKEN
EEH

Sauce and side dish Selection:
Green Peppercorn / Chimichurri/ Smoked Paprika Béarnaise/ Rosemary / Dill Cream Sauce

BT MECREE:
BIERET/MRESE/ERARBERLET/REETET SESRET

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
M2 [V] &&
MEEMERBEN B BRREXNFTEAMB RN AR MR SHAE o
FrEEEUBRBHERSM—REE-

$1680

$1680

$580

$680

$720

$480

$390



SEAFOOD &8

DOVER SOLE MEUNIERE (M)
Brown Butter, Capers, Lemon, Sautéed French Beans & Baked Almonds

@RI E & (M)
BB K 1B IR B E RIESZ

PAN-SEARED SEABASS FILLET
Clams ,Vegetable Ratatouille, Black Olives, Lobster Sauce

B HE R
BRI S - BARAE  BEIREE T

JUMBO TIGER PRAWN
Asparagus, Smoked Paprika Béarnaise

ERREK
HEBERARBERTET

THE TAlI PAN MUSSEL (M)

Shallot, White Wine , Cream , Chili, Ginger and Served Garlic Country Bread
BHBEEEO (M)

R BB TR B BNAFANESD

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MIBR2 [V] & &
MEHERBENEBRREXFTEEMBENTH AR MNIRTEESHAE
FrEEBEUBBHERSM—RBEE -

$520

$390

$390

$390



SIDE DISH M3 $70

PARMESAN & GARLIC FRIES
BEEZLREWER

SAUTEED FRENCH BEANS & BAKED ALMONDS
WEBERIESC

GARLIC SPINACH

=

N
mACE

WILTED WILD MUSHROOMS
BB

EGGPLANT CASSOULET
fin F R

PADRON PEPPERS, SALT & ESPELETTE
W E 78 2 R

POTATO PUREE, BUTTER, NUTMEG

e e

ER T HRERE

GRILLED GREEN ASPARAGUS
EEES

[M]Signature [V] Vegetarian
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
M4 [Vl =&
MERERAEYEBRREAEZEMBRNTH FRRMANREEHAE
FrEEEUBEAERISN—RFE -



DESSERT

MANGO SAGO

& o

Seasonal Mango, Coconut, Pomelo

HREE

FRECMFHF

CHOCOLATE PLAISIR

70% Dark Chocolate Ganache , Tonka Beans Crumble, Chocolate Gelato

KEN%E

70% BARENSRE - FEH -BEAREGHER

APPLE TART

Cinnamon, Vanilla Ice Cream, Caramel Sauce

FAR BB

RE-EREER -AREE

ESPRESSO TI

Marsala & Mascarpone
i WE I R 4R RLK &R
BRI RE=

SOUR CREAM

Berries Compote, Rasp

RAMISU

Cream, Crunchy Hazelnuts

BE Rk F

& LIME CHEESE CAKE
berry Sorbet

BREEFEZLIER

MEER ARFIE

Corkage fee: $500 per bottle of wine and $1,000 per bottle of spirit.
Cake cutting $60 per person for own cake.
B E : §1BS 500 §1%FUEA $1,000
PIBHE: BRERESAS60

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MIfBRE [V] =&
MERERAEYEBRREATZEMBEENTH FRRMANRBENAE
FEBENEBEHERSM—RFE -

$150

$160

$150

$160

$150



CHILDREN’S DINING REZ&E

MAIN COURSE F

SPAGHETTI WITH TOMATO[V] OR BOLOGNESE SAUCE $110
i (V) RAREBEXRHE

BEEF BURGER OR CHEESE BURGER WITH FRIES $150
FTREEHZLEEREMR

FRIED RICE (V) $120
Assorted Vegetables and Egg

HEMBHRRIOER (V)

FISH & CHIPS $120
Fried Fish with Fries

YERE(R
YERHIEC B 1%

FRIED CHICKEN $120
Served with Fries

VEHEFC Z {%

DESSERT &

CHOCOLATE BROWNIE SUNDAE $100
Vanilla Ice Cream , Berries , Whipped Cream , Chocolate Sauce

R AR EAfEH it
ERESH -ME -BHZR-KENE

[V] Vegetarian
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
VIZ®
MEHERNEYEBRREATZEMBEENZH FRRMANRBENE
FEBENEBEHERSM—RFE-



