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Eric Raty, chef/owner of two-Michelin-
starred restaurant Arbor, blends his
Nordic roots and his passion for Japanese
ingredients in a slow-cooked abalone
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One of Hong Kong's most accomplished young chefs,
Eric Raty discovered his passion for cooking and baking
while growing up in a small town outside Helsinki. After
attending culinary school, he started his professional
career at the city’s two-Michelin-starred Chez Dominique
before moving on to the three-Michelin-starred Aqua at
the Ritz-Carlton Wolfsburg in Germany.

Raty arrived in Hong Kong in 2014 and joined Arbor as chef
de cuisine prior to its opening in 2018. Since then he has
become known for creating sophisticated French-style
cuisine using the finest of Japanese seasonal ingredients,
earning Arbor a devoted following and two Michelin stars
in the process.

All of Raty’s dishes reflect the chef's Nordic upbringing and
deep respect for nature and the changing seasons, alongside
his curiosity for Asian flavours and seasonings.

His simply named “abalone” stars a slice of the gastropod
mollusc - from Japan, of course - that has been steamed
for 16 hours. Raty pairs it with sushi rice seasoned with akazu
(red vinegar), which is typically aged for at least three years,
as well as matcha (powdered green tea) and abalone liver.

Therice and abalone are assembled in a rye tartelette,
presented in one of Arbor’s signature ceramic bowls and
served with a matcha dashi (Japanese soup base) infused
with abalone liver. The complex and multilayered flavours
are designed, as Raty says, to create “an umami-rich delight
to whet the appetite”.
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