
 

 Signature   /  Vegetarian   

Subject to a 10% service charge 

 

 

 

 STARTERS    

 NORDIC SEAFOOD PLATTER   (For Two ) $418 
 Half Atlantic Lobster, Half North Sea Brown Crab, Smoked Arctic Shrimps, Blue Mussels,  

Baby Clams, Roasted Garlic Aioli & Raspberry Mignonette 
 

 

 

 

 

 SALMON IN SIX WAYS   $228 

 Cold-Smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe 
 

 HOKKAIDO SCALLOP TARTARE   $198 
 Trout Caviar, Avocado, Cucumbers, Horseradish Sauce & Langoustine Oil  
 

 

 PARMESAN-ROASTED WHITE ASPARAGUS 85°C WITH CAVIAR $198 
  85°C   
 Chervil & Smoked Crème Fraiche  
 

 

 STRACCIATELLA DI BURRATA   $198 

 Raspberry-pickled Beetroot, Smoked Golden Beetroot, Toasted Pine Nuts & Rockets  

  

 BALTIC HERRING TASTER   $168 
 Marinated with Mustard, Tomato, Onion & Dill Potatoes  
  

 

 SALAD    

 PARMA HAM SALAD   $178 

 Parma Ham, Asparagus, Cherry Tomatoes, Feta Cheese, French Beans, Zucchini  

& Aged Sherry Vinaigrette 
 

 
 

 SOUP    

 NORWEGIAN SALMON SOUP with LANGOUSTINE 

 

$148 

 Dill Cream  

   

 SPRING CHICKEN CONSOMME  $128 

    

  

 



 

 Signature   /  Vegetarian   

Subject to a 10% service charge 

 

 

 MAIN COURSES     

 GRILLED US GRAIN-FED BLACK ANGUS TOMAHAWK STEAK  

 

42oz  $1588 

 Free Flow French Fries, Prime Vegetables & Red Wine Sauce   

  

(Served with Carving Trolley   | 30 minutes preparation time 30 )  

 NORDIC SEAFOOD STEW    $788 

 Atlantic Lobster (whole), Norwegian Smoked Salmon, Organic Blue Mussels, 

Organic Baby Clams, Lobster & Salmon Bisque 

 
 

  ( )    

 (An additional of HK$388 for an extra Atlantic lobster $388) 

 

 
 

 GRILLED NATURAL US BEEF RIB-EYE STEAK   16oz  $728 

 Prime Vegetables, Fried Truffle Potatoes & Red Wine Sauce 10oz  $528 

  

 

 
 

 ROASTED NATURAL FREE RANGE CHICKEN   Whole  $528 

 Roasted Zucchini, Baby Carrots & Rosemary Garlic Butter Sauce Half  $328 

    

 (35 minutes preparation time for a half of roasted chicken  35 )   

 (An hour preparation time for a whole roasted chicken  1 ) 

 

 
 

 HOUSE-SMOKED SALMON FILLET     $398 

 Creamed Morel Mushrooms, Fingerling Potatoes & Dill Sauce   

    

 GRILLED SPRING LAMB TENDERLOIN   $398 

 Braised White Beans with Black Truffle, Savoy Cabbage & Roasted Garlic Sauce   

                

 ROASTED SEA BASS FILLET    $298 

 Mashed Potatoes, Grilled Green Asparagus, Beetroots & Champagne Velouté   

               

 HOME-MADE FINNISH MEATBALLS     $228 

 Beef & Pork Meatballs, Mashed Potatoes, Crushed Wild Lingonberries & Cognac Gravy   

  

 

  

 MOREL MUSHROOM & SPINACH ORZO PASTA 

 

 
$228 

 Cherry Tomatoes, Rocket & Herbs Mascarpone   
                 



 

 Signature   /  Vegetarian   

Subject to a 10% service charge 

 

 

 
 

DESSERT   

 

 FINDS SIGNATURE DESSERT PLATTER  FINDS  (For Four ) $328 

 DAIM Parfait, Classic Cheesecake & Chef Selection  

 DAIM   

   

 DAIM PARFAIT | DAIM  $128 

 Mixed Berries & Chocolate (Inspired by Swedish DAIM Candy Bar)  

  ( DAIM)  

   

 WILD BLUEBERRY FRANGIPANE  $128 

 Madagascar Vanilla Ice Cream, Fresh Berries & Mixed Berry Sauce  

                   

   

 FRESH FRUITS & BERRIES SALAD   $128 

 Whipped Cream  

   

   

 CAKE OF THE DAY (Serve on the Trolley)  ( ) $108 

 Mixed Fruits  

   

   

 MÖVENPICK SORBET OR ICE-CREAM  MÖVENPICK  
(Please check with your server for daily selection ) 

$108 

 

 Fresh Berries   

    

   

  

 


