FITUOS

Finland = Iceland = Norway = Denmark = Sweden

NORDIC BLOOMING SPRING SET LUNCH
TBREBHBEERFHTER

FRESHLY BAKED SOURDOUGH il EME e

ALL YOU CAN ENJOY APPETISERS # [R 7 Il Al 3

xt

W # ROASTED GARLIC & POTATO SOUP
EIR K7 E TS
Thyme Croutons B2 &M & M | Bacon Bits A (Optional ] #¢)

WHITE ASPARAGUS & POACHED ORGANIC EGG
BEERBEHKKEE

Chives Hollandaise Sauce & & fi [ i

w # AVOCADO, TOMATO & QUINOA SALAD
SHREMBENE
Avocado, Cherry Tomatoes, Tri-colour Quinoa, Cucumbers,

Red Onions & Lemon Dressing
FHR BEM-ZREZ-BFH-EFRARERT

PAN-FRIED TIGER PRAWNS
B

Lemon & Parsley Butter 12 5 J 2 75 4

® HOUSE-SMOKED SALMON
BREE=A

Marinated Cucumbers i = i

SMOKED DUCK BREAST
Caramelised Figs &£ #EETE R

# SPRING CABBAGE SALAD
EEHELE
Dijon Mustard Dressing Z ## 37 7k i+

# GRILLED FRENCH BEANS
EELED
Crumbled Danish Feta Cheese A1 ZJEE Y + &

# BABY ROMAINE LEAVES
Yoghurt Dressing %L & i+



MAIN COURSES F %

# GREEN ASPARAGUS & GREEN PEA RISOTTO
FERERBFEEARFIEHR
Grana Padano
REHZ
$228

or o

w # SPRING ROOT VEGETABLE STEW
IEIBMEFTBHBERH
Green Beans, Baby Carrots, Celeriac, Parsnip Stewed with Tomatoes & White Bean Purée
EmBERBNEE -RMEFRBAER
$248

or o

PAN-FRIED ICELANDIC RED FISH FILLET
B kE AN
Potato Gratin & Lobster Sauce
ERIBEH RFER T
$288

or o

w 12-HOUR BRAISED LAMB SHANK
12/0EF 18 & F /AR
Mustard Mashed Potatoes & Red Wine Sauce
TARBARAET
$328

DESSERT & &

W™ GREEK YOGHURT PANNA COTTA
AFEABEND R
Honey Glazed Grapes
BT
+HK$48

DRINK &% f

COFFEE OR TEA
oo Bk B 7

SELECTED SOFT DRINKS & CHILLED JUICES
MEER KL ERERE T
+HK$48

SELECTED WINE, BOTTLED BEERS & SPIRITS
FERAEB - MERBRIE
+HK$58

A Signature 8K % @ Vegetarian &%

Available from 12nn to 2:30pm R F 12K E TF 2R 30 D E
Subject to a 10% service charge 3 WEL Il — R 75 &



