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Finland = Iceland = Norway = Denmark = Sweden

NORDIC WEEKEND BRUNCH

TBEXRF¥FEHREFE

ALL YOU CAN ENJOY
APPETISERS & DESSERTS B I K& @&

BREAD % &

SOURDOUGH & APRICOT OATMEALBREAD Bt TE I E A A ARET &
Salted Butter, Dill Cream Cheese Spread B 4 MR I ESEZ L E

APPETISERS Ai %

ARCTIC SHRIMPS & EGG SALAD b il /8 48 & % & 7 12 DUCK & PISTACHIO PATE EN CROUTE
Dill Mayonnaise 7 & & & & ERNBREBARORER

Caramelised Shallots £ # 41 &

AVOCADO, TOMATO & COLD-SMOKED TROUT SALAD CHEF’'S PRIME VEGETABLE SALAD X R E B XV ZE o

SRR - EMKRSIEEGNDE Avocado, French Beans, Cherry Tomatoes, Cucumber,
Fresh Basil #f &% 28 # Mixed Greens & Dijon Vinaigrette
SHE ZES - EEM - FNKRBEVER TR BE T

Cucumbers, Fennel, Radish & Sour Cream Dressing

A Lemon Mayonnaise & 15 & &
ENEE BERESSET Y mEAE

NORDIC POTATO SALAD WITH BACON

BALTIC HERRINGS TASTER R Z N B HF ER =-ZE & tTREZEFVEREER
Fingerling Potatoes with Dill F{§ EF R I & Ratte Potatoes, Capers, Mayonnaise & Parsley

FHEEF RS - RRERER

SEARED BRINED SALMON WITH FENNEL SEEDS GRANDMA'S FRESHLY MARINATED CUCUMBERS #
HAEEFEZXR # B BN

Tarragon & Caper Sauce e & K& B 2 it Dill & Red Radish 7 & R 410 3 8

BLACK TRUFFLE SCRAMBLED EGGS EX E W &
FIRE-ROASTED NORTH SEA SCALLOP &1t &8 % 7

Beurre Blanc B & B 5+ POACHED EGGS Kk ¥ &
+HK$48 Hollandaise Sauce & Smoked Trout Caviar 7 & # & (& 4 2 7

DESSERTS &t &

NORDIC PANCAKE PARTY dt Br BT & Ik ¥
Unlimited Finnish Pancakes and Véafflor - Swedish Waffles T B 5 B S R A LT E X
Toppings B2 %l
An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel, Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BERULBHERE KL N ER ZERERTZMAUEBSTETEE NSNS  BEEBERERRER

MOVENPICK ICE-CREAM | MOVENPICK & ##
Madagascan Bourbon Vanilla | Blueberry Cheesecake
FEMBEMEZTERZ | ESZLTER

Available on Saturdays, Sundays & public holidays from 11:30am to 2:30pm REM -HEARBHE LF11E300E TF 2R 30 2 HFE
Subject to a 10% service charge 5 UgER il — Bk 35 &



SOUP %

MOREL & PORCINI MUSHROOM SOUP ¥t B & 4 F & %
Black Truffle Créeme 2 & =

MAIN COURSE * %

Choose one ¥ — &

AUSTRALIAN BLUE MUSSELS
BENESO
Fresh Fennel & Cream Sauce i ¥ 8 & K S B &

SLOW-COOKED FREE-RANGE CHICKEN BREAST
BEANRE#N
Smoked Tomato & Bell Pepper Sauce /& 1& 3 #ii & & #5+

TARRAGON-POACHED CODFISH FILLET
BEEKRESR

Hollandaise Sauce 7 # &

OVERNIGHT BRAISED WAGYU BEEF CHEEK
BEAMFRERRA

Rosemary Red Wine Sauce & %4 35 %1 AL /& 7+

HOUSE SMOKED NORWEGIAN SALMON FILLET
BEXREEHEH =&
Morel Mushroom Sauce 3 jt & i+

GRILLED US PRIME RIB EYE STEAK
EEEZEIER A RN

Green Peppercorn Sauce & #f #l i+
+HK$148

GRILLED ATLANTIC LOBSTER | HALF
BRERAFRIR | ¥&
Gratinated with Gruyére Cheese \f s T ¥ ®E 2 +
+HK$148

FINNISH ROOT VEGETABLE STEW #Z
SEAXEBEBERX
Celeriac, Carrots, Parsnip, Shallot Onions Simmered in Bay Leaf Broth
BEERBHBAXBR - BE - HRERKAREHE
Served with Pickled Cucumbers B¢ & & & /il

SLOW-ROASTED PUMPKIN RISOTTO #
BB NE XM IER
Baby Spinach & Parmigiano Reggiano ¥ X B REBEEE X +

All main courses are served with the following side dishes F ¥ ¥ # M T i X

Potato Gratin AT IBE#M  orst  Mashed Yukon Gold Potatoes E&£ 2 &  orz  Grilled Pumpkin ¥ 55 /R

Roasted Vine Tomatoes & Sautéed Baby Spinach ¥ {5 & #ii R & kb ¥ i 3%

HKs4 98 Adult B2 A | HKs 249 Child /% | Aged 4-118%
2 HOURS FREE FLOW 2 /B[R 4ZER

1664 Brut Beer | 1664 Brut '%& +HK$158
Selected Wine & Prosecco ¥EHEBRFAE +HK$200

& Vegetarian &



