NORDIC AUTUMN 4-COURSE SET DINNER
B ENE RXE&RBE

HK$ 588 per person & i

90 MINUTES FREE-FLOW | 90 43 $& & R #3 &k
NON-ALCOHOLIC BEVERAGES #EEE & m +HK$68
SELECT SPARKLING WINE, RED & WHITE WINE #EEREE ALBERBE +HK$198

Available from 6pm to 10 pm 72 B £ 6 BFZE 10 B (&
Icelandic glacial natural spring / sparkling water | 7k & X717k mBK +HKS68 / 750ml
Subject to a 10% service charge 5 Yt ER iN — Bk #5 &

F 105

Finland = Iceland = Norway = Denmark = Sweden




CITRUS-MARINATED HAMACHI
1% EHHE A

Shaved Fennel, Dill, Radish & Lingonberry Vinaigrette
BER-IE-BEERUESHET

or &%

SMOKED DUCK BREAST ‘CASTAING'’
£ JE % B ‘CASTAING' 5 i

Spicy Pumpkin Purée, Mache Lettuce & Caramelised Fig Vinaigrette
BEAE-FHEEXRERRITTRBE T
or &%
# STRACCIATELLA DI BURRATA
mHE#BZ L
Raspberry-pickled Beetroot, Smoked Golden Beetroot, Toasted Pine Nuts & Rockets
BRATHHIE EESSMIBE - BILRFLCRANER
or &%
® SALMON IN SIX WAYS
ME=Z=XBREENESR

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RIB KA R4 - BRAXBEEREE=XAT

+HK$68

CREAMY BLUE MUSSEL & LOBSTER SOUP
EFORBES
Saffron, Fennel, Tarragon, Shallot, Garlic & Cream
BATT - BE EBE AR -ATARTE
or &%

=~ CREAMY JERUSALEM ARTICHOKE SOUP
BB B% % M & 1T R B
Fried King Oyster Mushrooms & Toasted Hazelnuts
ERBERERTF

% SLOW-ROASTED VENISON TENDERLOIN
12 ¥
Smoked Celeriac Purée, Green Beans & Black Currant Red Wine Sauce
EEAXRE - NFI R EBBEABET
or 8
ATLANTIC TURBOT FILLET ‘SOUS-VIDE’
BEKRKAFZE AN
Morel Risotto, Broccolini & Roasted Chicken Yellow Wine Sauce
FHERAFBER AEICREREZ BT
or o
# ROASTED PUMPKIN & CHESTNUT RISOTTO
EmNEFEKXKFMIER

Fried Kale, Danish Feta & Pumpkin Seeds
ERPREE-FEZ T REAMN

WARM APPLE & PERSIMMON TART
BRI T E
Cardamom & Vanilla Ice-cream

SRERERZESE

‘1 Signature BI85 @ Vegetarian &3



