predators such as cod are all
responsible for the booming
lobster population.

Galaxy Cheung, a sales
executive at food services
company Angliss Hongkong.
says Canadian fishermen had *
been “afraid to fish" in bad
weather, leaving undisturbed
populations to grow.,

The resulting bounty
means low wholesale prices
for the delicacy from along
the New England and Canadian
cast coasts.

While Francesco Gava, the
executive chef of Assaggio
T'rattoria Italiana in Wan Chai
and a native of Piedmont in
Northem Italy, says lobster
from the Adriatic Sea is
considered top of the line

in July when they come up
closer in the waters, so we
use Atlantic Boston types
in our dishes,” he says.
The lobster Sunday
brunch at Gava’s
restaurant offers a

on the brunch menu is the
lobster lasagne, consisting of a
lobster ragu layered with
bechamed sauce and freshly

made pasta, with a nice crunchy

crust of parmesan and
mozzarella cheeses.

It’s not the only restaurant to
break the Italian rule about not
marrying seafood and cheese,
At Jamie's Italian, diners

in a hot dog bun, but here the
thick chunks of lobster come in 2

with garlic butter and
deep-fried pickles.

Fans of fine dining might like
head chef Lo Kwai-kai's lobster
dishes at The Chinese
Restaurant at the Hyatt Regency
Hong Kong, Tsim Sha Tsui. Lo

prefers lobsters from Southeast

.‘\sia for their firm, meaty
structure. “These lobsters have
lots of meat with a crunchy
texture and strong aroma. In
Cantonese dishes, meaty
lobsters are the preferred choice
as it is much more flattering to
serve opulent amounts.”

Lo" sa.imxs(omowzwu)

while the saltiness of the eg)olk
clevates the lobster flavour
without overpowering it. The

An oversupply of Boston lobster has put the delicacy on the tables of

restaurants all over town, write Mischa Moselle and Vanessa Assarasakorn

lobster, scallop and crispy rice in
jor lobster broth is rich and
aromatic, filled with tender
lobster morsels and Canadian
scallops. Lo adds a spoonful of
steamed rice as a contrast to the
texture of the crispy rice.
Lobster is also on the menu
at the newly opened Tycoon
Tann, which serves it two ways -
sautéed with black truffies, and

star chef Akrame Benallal's Wan
Chai fine dining spot, is heavy on
seafood. The lobster comes to
the table raw with a gamish of
lentils and is then cooked in 2
tarragon consommeé in the
diner’s bowl

It seem:s this year lobster is
putting the ghut in gluttony.
mischa moseledsomp.com




