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APPETIZERS

Pan-seared Salmon Salad &FRI= X &I 26
Mixed Greens, House-made Yuzu Balsamic Dressing, Lemon
Beef Carpaccio £FREH 26

Beef Tenderloin, Olive Oil, Truffle Oil, Arugula, Capers, Cheese Sherry
Wine Vinegar, Yuzu Pepper Sauce

Mediterranean Spicy Squid M BHREL B J 28
Squids, Thai Chili, Garlic, Tomato-Bell Pepper Sauce, Fennel, Arugula,
Olives, Cherry Tomatoes, Olive Oil

Spanish Garlic Shrimp FAIIF =& 4T ¥ 19
Pacific White Shrimp, Garlic, Olive Oil, Smoked Paprika, Lemon

Chili Octopus Carpaccio ¥REK/\MEBEH J 19
Yuzu Orange Vinaigrette, Grapefruit, Olive Oil, Chilli Flakes

Crispy Crab Rolls *EHZEEY¥ J 26

BC Dungeness Crab, Fish, Tobiko, Water Chestnut, Onion, Parsley,
House-made Sour Spicy Sauce

Fresh Oyster | 51 ¥ 21/6pcs
Spinach, Fennel, Parmesan 40/1 2pcs
Baked Oyster Rockefeller = TG4 1E ¥ 26/6pcs
Spinach, Fennel, Parmesan

Fried Pesto Burrata HIFRAIERT#HE Y I 26
Rose Sauce, Sun Dried Chilli Parmesan Crispy

Patatas Bravas PRI T ERIKIEE IR I 22

Calabrian Chili Peppers, Mayonnaise, Italian Herbs, Tomato Sauce

¥ Vegetarian #Nuts @ Pork % shellfish J Spicy
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Little Karp Premium Seafood Tower ;S8f15 ¥ 98
Nova Scotia Live Lobster, Marinated Abalone, Fresh Pacific Oysters,

Shrimps, Mussels, Manila Clams, House-made Soy Sauce, Cocktail Sauce,

Ponzu Sauce, Tabasco Sauce

Seafood Platter /FEf & ¥ 68

Fresh Pacific Oysters, Marinated Abalones, Shrimps, Mussels,
Manila Clams, House-made Soy Sauce, Cocktail Sauce, Ponzu Sauce

Shells & Truffle Fries JD D1 KM EER Y 28/S
with Your Choice of Local Live Manila Clams or Mussels 43/L

Garlic, Shallot, White Wine

Plum Chicken Wing 1183533 22
Plum Powder, Plum Maple Syrup
Calamari FAVEEL & 19

Green Onion, Chilli Pepper, Tartar Sauce

SOUP

Green Pea Soup with Dry-aged Scallops (Diary Free) 16
ESHRTRBREN (TS Y

Green Pea, Potato, Shallot

Lobster Bisque with Fish Wonton 16
ANV E) ESAESR 4

Cream, Lingcod Wonton, Corn, Shiitake Mushroom, Bokchoy, Green Onion

¥ Vegetarian #Nuts @ Pork % shellfish J Spicy
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Creamy Lobster Spaghetti with Sun-dried Tomato Sauce 4§
MERTEANEEXTFHENE

Half Live Lobster Tail, Shallots, Onion, Parsley, White Wine, Cream

Wild Black Cod with Caqp_gnata 48
AL E AP R

Black Cod, Eggplant Vegetable Stew, Lemon Capers Sage Sauce

Pan-seared Beef Tenderloin HFIFEH (80Z) 72

Mashed Potato, Seasonal Vegetables, Chimichurri Sauce

Truffle_H_Wild Mushroom Risotto V 32
MEBEFEZE KR

Truffle, Dry Wild Mushroom, Shallot, Garlic, White Wine, Cream

Signature Lobster Risotto ?EHE%ET%k*UT&% 48
Half Live Lobster Tail, Cherry Tomatoes, House Made Lobster Sauce, Cream

Seafood Paella FHIISF/568E IR ¥ 38

Saffron, Cuttlefish, Squid, Shrimps, Clam, Mussels, Bell Pepper, Garlic,
Mix Herbs, Chicken

Peppercorn BC Dungeness Crab #AHIZ FHNE Market
Black Pepper, Shallots, Garlic, Soy Sauce, Oyster Sauce, Lemon Price
S l D E Truffle Fries 14 Seasonal Vegetables 12

Lobster Tail 30 Mini Potatoes 6

Garlic Bread 8 Roasted Mushroom 12
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DESSERT

Durian Basque Cheesecake
$18

Basque Cheesecake
$14

Tiramisu
$12

Chocolate Mousse Cake &
$12

Pistachio Rose Saffron Ice Cream &

with Little Karp Waffle
$14

Rum Raisin Ice Cream with Little Karp Waffle

$12

Rice Wine Sorbet with Osmanthus Syrup

$10

Vanilla Ice Cream with Little Karp Waffle

$10



