


E L E V A T E  Y O U R  G O U R M E T  E X P E R I E N C E  A T  H O M E

T H E  M U R R A Y  M E N U  O P T I O N S  A R E  N O W  A V A I L A B L E  I N  D E L I V E R O O



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

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

 

S E T  M A R K E T  M E N U 
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m. 

A P P E T I S E R S

 
M A R Y L A N D  C R A B  C A K E

Jumbo lump crab, onion, sriracha mayonnaise, petite green salad
(SUPPLEMENT HKD38)  

B U R R A T A  C H E E S E 
Heirloom tomatoes, basil pesto with pomegranate vinaigrette

G R E E K  S A L A D  
Kalamata olive, cucumber, cherry tomato, red onion, feta cheese, chardonnay vinaigrette

T H A I  S T Y L E  G R I L L E D  W A G Y U  B E E F  S A L A D  
Shallots, cucumber, coriander, tomato, thai chilli-lime dressing

(SUPPLEMENT HKD38)

C L A S S I C  C A E S A R  S A L A D 
Fried capers, baby gem lettuce, tuscan white anchovies, smoked bacon, parmesan rusks

S O U P

L O B S T E R  B I S Q U E 

Cognac and thyme 

S O U P  O F  T H E  D A Y

2-course menu at $468 per person (Appetizer/Soup & Main course)
3-course menu at $558 per person ( Appetizer/Soup & Main & Dessert)



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

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

 

S E T  M A R K E T  M E N U 
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.

M A I N

T H E  M U R R A Y  B U R G E R
Us black angus beef, applewood smoked bacon, comté cheese, pickles 

tomato chutney, confit shallots

G R I L L E D  J A P A N E S E  C H I C K E N  B R E A S T 

Asparagus, guanciale stagionato, morel mushrooms

R O A S T E D  S E A  B A S S  W I T H  S P I C Y  T O M A T O  R A G O U T

Fennel, semi-dried tomato, pesto Ssauce 
(SUPPLEMENT HKD88)

H A N D  R O L L E D  P E N N E  P A S T A
Parmesan rusks, extra virgin olive oil

Choice of bolognese or roasted tomato sauce

U S  B L A C K  A N G U S  P R I M E  B E E F  R I B  E Y E
Mesclun salad, roasted potatoes and black pepper sauce 

(SUPPLEMENT HKD68)

N A S I  G O R E N G  T E R A S I
Indonesian fried rice with seafood, grilled sate, peanut sauce, shrimp chips and homemade pickles

K A T S U  D O N
Japanese egg, all natural pork, tamanishiki rice

D E S S E R T S

S E L E C T I O N  O F  S I G N A T U R E  C A K E S

2-course menu at $468 per person (Appetizer/Soup & Main course)
3-course menu at $558 per person ( Appetizer/Soup & Main & Dessert)



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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.

—

A P P E T I S E R S  A N D  S O U P

  B U R R A T A  C H E E S E 

Heirloom tomatoes, basil pesto with pomegranate vinaigrette

228

C R E A M Y  L O B S T E R  B I S Q U E 

Cognac and thyme  

228

C R E A M L E S S  T O M A T O  S O U P 

Sourdough croutons, parmesan cheese  

168

S O U P  O F  T H E  D A Y

158



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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.
—

S A L A D S

T H E  G A R D E N  L O U N G E  S A L A D 
Shaved organic vegetables, avocado, cherry tomatoes, baby herbs

white balsamic vinaigrette
198

 

C L A S S I C  C A E S A R  S A L A D
Fried capers, baby gem lettuce, tuscan white anchovies 

smoked bacon, parmesan rusks
198

With choice of grilled chicken breast, smoked scottish salmon or prawns
(supplement HKD98)  

T H A I  S T Y L E  G R I L L E D  W A G Y U  B E E F  S A L A D 
Shallots, cucumber, coriander, tomato, thai chilli-lime dressing

248
 

S O F T  S H E L L  C R A B  S A L A D
Avocado, shallot, mango

270
 

S E A F O O D  G A R D E N  S A L A D

Squid, scallop, shallot, wasabi ponzu dressing
2 3 8

G R E E K  S A L A D 
Kalamata olive, cucumber, cherry tomatoes, red onion, feta cheese,

Chardonnay vinaigrette
218

M A R Y L A N D  C R A B  C A K E

Jumbo lump crab, onion, sriracha mayonnaise, petite green salad

290



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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.
—

S A N D W I C H E S  &  B U R G E R

A V O C A D O  T O A S T 

Avocado, feta cheese, pomegranate, rye bread

198

 

 T H E  M U R R A Y  C L U B  

Organic Japanese chicken breast, applewood smoked bacon, farm egg 

tomatoes and cheddar cheese 

320

 

P A S T R A M I  B E E F  R U E B E N  O N  R U S T I C  R Y E

Sauerkraut, shaved pastrami beef, aged gruyère cheese

288

 

T H E  M U R R A Y  B U R G E R

US black angus beef, applewood smoked bacon, comté cheese, pickles 

tomato chutney, confit shallots

320

G R I L L E D  W A G Y U  S T R I P  S T E A K  S A N D W I C H

Red onion, baby spinach, mustard, rocket salad, tomato and ciabatta

330



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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.
—

W E S T E R N  FA V O U R I T E S

T H E  M U R R A Y  F I S H  A N D  C H I P S

Young master ale battered, tartar sauce 

320

U S  B L A C K  A N G U S  P R I M E  B E E F  R I B  E Y E

Mesclun salad, new potato, rosemary, thyme, garlic

438

C H I L E A N  S E A  B A S S  W I T H  S P I C Y  T O M A T O  R A G O U T

Fennel, semi-dried tomato, pesto sauce

385

S U R F  A N D  T U R F

Hanger steak, lobster tail, black truffle mash potato and broccoli

438

G R I L L E D  J A P A N E S E  C H I C K E N  B R E A S T 

Asparagus, guanciale stagionato, morel mushrooms

295

A U S T R A L I A N  L A M B  C H O P S

Spring onion, eggplant, cumin

378



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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.
—

W E S T E R N  FA V O U R I T E S

C O T T A G E  P I E

Wagyu beef, whipped potato, green pea, carrot, 24-month parmesan cheese

298

C A N A D I A N  P O R K  C H O P

Endive, black plum, pommery mustard

310 

S P A G H E T T I  C A R B O N A R A

Organic egg, guanciale, pecorino romano and fresh black pepper

290

H A N D  R O L L E D  P E N N E  P A S T A

Parmesan rusks, extra virgin olive oil

Choice of bolognese or roasted tomato sauce 

290

S P I C Y  S E A F O O D  P A S T A

Shrimp, sweet crab, chilli flakes and cherry tomato sauce

388

B O S T O N  L O B S T E R  L I N G U I N E

Cherry tomato, boston lobster, lobster cream

428



A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.

A S I A N  FA V O U R I T E S

N A S I  G O R E N G  T E R A S I
Indonesian fried rice with seafood, grilled sate, peanut sauce,

shrimp chips and homemade pickles 
318

S T I R - F R I E D  B E E F  W I T H  R I C E  N O O D L E S
Onion, yellow chive and dark soy sauce

268
 

K A T S U  D O N
Japanese egg, all natural pork, tamanishiki Rice

270

S W E E T  A N D  S O U R  P O R K
Bell pepper, pineapple and onion served with steamed rice

260

Y E U N G  C H O W  F R I E D  R I C E
Shrimp, barbecued pork, egg and spring onion

280

H A I N A N  C H I C K E N  R I C E
Poached chicken, ginger flavoured rice and chicken broth

318 
 

S A U T É E D  Y Ó U  M I Á N  W I T H  S E A F O O D
Mussel, shrimp, squid, shallot, garlic  

388

S E A F O O D  L A K S A  N O O D L E  S O U P
Shrimp, mussels, fish ball, bean curd and dried shallot  

328

I N D I A N  B U T T E R  C H I C K E N
Served with crisp papadums, and choice of steamed basmati rice or warm paratha 

318
Add mango lassi  68

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

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



Corkage fee: $500 per bottle of wine and $1,000 per bottle of spirit.

 Cake cutting $60 per person for own cake.

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

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

A L L  D AY  D I N I N G
Monday - Friday available from 12 p.m. to 6 p.m.

Saturday & Sunday available from 12p.m. to 10:30 p.m.

—

S I D E  D I S H E S

M I X E D  G R E E N  S A L A D

B A K E D  J A C K E T  P O T A T O

F R E N C H  F R I E S

B A B Y  S P I N A C H  W I T H  G A R L I C

M I X E D  V E G E T A B L E S ,  S T E A M E D  O R  SAUTÉED

M A S H E D  P O T A T O

S T E A M E D  J A S M I N  R I C E

68

D E S S E R T S

D A R K  C H O C O L A T E  A N D  S A L T E D  C A R A M E L  T A R T

J A S M I N E  A N D  A P R I C O T  D O M E

 

M A T C H A  A N D  R E D  B E A N  M I L L E - F E U I L L E 

P I N E A P P L E  C H E E S E C A K E 

 

W I L D  B E R R I E S  F I N G E R  C A K E

128


