Nordic Festive

b-course Set Dinner
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Selected Red & White Wine B 4L /& & B & Hk$328
Selected Champagne, Red & White Wine i E & B 4L B & B & Hks$s408
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ATLANTIC LOBSTER & TROUT IKURA
A A FBERE R B & 7
Marinated Trout Roe, Yuzu Kosho Mayonnaise, Chives & Mini Buckwheat Blinis
HEsaFr BAMFIREFRE - EZERKMREERH

NORDIC SHARED CHRISTMAS APPETISERS
b Bx 2 G B OB BB

Signature Gravad Lax with Hovmastarsds Organic Pork Paté & Lingonberry Sauce
HEBEXERE=ZXAERTRIEE ERENFERERE T

Baltic Herring Taster with Dill Potatoes Hot-smoked Salmon & Tarragon Sour Cream Sauce
BRENEBHFEERA=-EZRRIEEF RAE=-NAREEESRE
‘Rosolli" Salad with Beetroot, Potato, Gherkin & Apple
MRBEBDVDEEBF - BEAKRER

CREAMY SMOKED OYSTER, LEEK & POTATO SOUP
EE L B KR EF RSB
Dashi & Marinated Shishamo Roe

EnEASEAMEZREART

CASTAING DUCK BREAST ROSSINI & FOIE GRAS
7 CASTAING & A e B M A # A
Duck Leg Confit, Potato Cake with Black Truffle Ponzu & Duck Jus
HEBREFHERLEHBERARBA T

OR

MISO-BBQ BLACK COD FILLET
EHEAARE
Shiitake & Porcini Risotto, Wilted Greens, Pickled Ginger & Caviar Beurre Blanc
FE4ARFEEARIER BEFX BEEREAREIXAATERIE T

OR

AUSTRALIAN O'CONNOR PREMIUM BLACK ANGUS STRIPLOIN STEAK
B M O'CONNOR & #fk & & #& 1 & %

Nori Butter, Smoked Celeriac Purée, Caramelised Shallots & Sansho Pepper Red Wine Sauce
BEFH-EEAFERE - EABAEREKR LUWABET

GINGERBREAD & WHITE CHOCOLATE ‘NAMELAKA’
BARG HR B B B
Valrhona Ivoire 35%, Star Anise-marinated Blackberries & Gingerbread Crumble
Valrhona lvoire 35% A& G A\ AMERS R EH &



