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main dining room
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Arbor, derived from the Latin word
for "tree," is inspired by nature and
serenity. This beacon of relaxation is
a cosy, luxurious escape from the city
and a shelter from Central's concrete
jungle. People can come to rest,
unwind and feel like they are at home
with seasonal gastronomy.



iNterior design

Created by world-renowned design firm
Yabu Pushelberg, Arbor’s interior theme
embraces nature with rustic sophistication
and understated elegance. The “high
humble” design features a collection of
warm, soft textures and botanic tones,
providing a tranquil space where guests can
soothe the soul and enjoy life’s many
celebrations.

George Yabu and Glenn Pushelberg
Co-founder of Yabu Pushelberg




The expansive dining room opens up with high ceilings and
sweeping views of Hong Kong’s legendary cityscape.
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Seating capacity: 42 persons



Arched ceilings and metallic gates inspire the perfect visual illustration of a grand,
traditional wine celler
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wine cellar

Custom-designed by renowned cellar design
studio, Sensis, Arbor's wine cellar is a unique
facility with minimalist lines of solid oak,
dramatic lighting, climate control systems
and custom engineering features, creating a
flexible, methodical and elegant storage
facility that provides perfect conditions for
Arbor’s 1,700-bottle collection. Private wine
storage for guests is available upon request,
subject to availability.




forest mural

An ode to nature, the forest mural in the
private dining rooms is adorned with
picturesque oak trees to portray Arbor
as an oasis amidst the bustling city. N

Seating capacity: 24 persons
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cuisine

Arbor's innovative cuisine pays homage to nature with a fundamental respect for the changing seasons. The best ingredients
of the season are used to inspire a unique, creatively light but developed culinary style with a Nordic touch. The sharp, bright
and natural flavours of rare and exotic ingredients are preserved to create a nourishing unity of the senses.




chef owner

Chef owner Eric Raty is the creative mind behind Arbor's
menu. Hailing from the pristine natural environment of
Finland, Eric represents vibrant innovation that matches
perfectly with Arbor’s enchanting, nature-rich concept.
Drawing on a MICHELIN-starred culinary background,
Eric brings his measured skills, seasonal flair, sharp
refinement and tasteful creativity to Hong Kong'’s

spectacular dining scene.
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MICHELIN
2025

AWAaras

2018

* Wine Luxe — Champion of Wine by the Glass Restaurant Awards (Group Restaurant)
* Wine Luxe - Hong Kong Top 10 Wine Pairing Restaurants 2018 (Western Cuisine)

* Hong Kong Tatler - Hong Kong’s Top 20 Best Restaurants

2019

50 Best Discovery Restaurants

« SCMP 100 Top Tables

 Foodie Forks 2019 - Editors' Choice Best Restaurant

« U Magazine — Food Award 2019 — My most Favourite New Restaurant

« Wine Luxe - Wine by the Glass Restaurant Awards (Silver Badge)

* Wine Luxe - Hong Kong Top 10 Wine Pairing Restaurants 2019 (Recommended Restaurant)
- Hong Kong Tatler- Hong Kong’s Top 20 Best Restaurants

* Prestige HK40 Under 40 - Chef Eric Raty

2020
« SCMP 100 Top Tables

2021

« Chope Diner’s Choice Award- Fine Dining Favourite 2nd Runner Up

- U Magazine Favourite Food Award 2021 — Favourite French Restaurant
« Wine Luxe Wine By The Glass Restaurant Awards - Gold Award

« Wine Luxe Top 10 Wine Pairing Restaurants Award (Western Cuisine)

2022

- Expat Living Readers’ Choice Awards 2022 — Bronze Winner for the Best Romantic Dining
- Hong Kong Tatler- Hong Kong’s Top 20 Best Restaurants

- SCMP 100 Top Tables

* Wine Luxe Top 10 Wine by the Glass Western Restaurant Award

» Wine Luxe Top 10 Wine Pairing Restaurants Award - Recommended

2023

* Black Pearl Restaurant Guide 2023 — One Diamond

* Wine Luxe Top 10 Wine by the Glass Western Restaurant Award
« Pairing Sensations — Nominated Pairing Sensations 2023

« SCMP 100 Top Tables

2024

« Tatler Dining 20

- Tatler Best Asia 100 Restaurants

* Pairing Sensations - Best Sake Pairing Sensations
* Pairing Sensations - Top 12 Pairing Sensations

2025

- BAZAAR Taste Elite- Hong Kong 2025

* Black Pearl Restaurant Guide 2025 - One Diamond
« SCMP 100 Top Tables
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For meeting or event enquiries, please contact
Patrick Ma: (+852) 3185 8323 / patrick.ma@gd-group.hk
Arki Hui: (+852) 3185 8358 / arki.hui@gd-group.hk

Contact
Telephone: (+852) 3185 8388 | WhatsApp: (+852) 3622 0748

Email: reservations@arbor-nk.com | WeChat: Arbor_HK

Address
25/F, H Queen's, 80 Queen's Road Central, Central, HK

Online Reservations

arbor-hk.com

K3 Facebook: https://www.facebook.com/arborhk/
Instagram: https://www.instagram.com/arborhk/



