F IO S

Finland = Iceland = Norway = Denmark = Sweden

NORDIC PLENTEOUS LUNCH
it Bk & & F 8%

FRESHLY BAKED SOURDOUGH #M#F N EME S

ALL YOU CAN ENJOY APPETISERS # R 7 10 Al 3%

7 WINTER SQUASH SOUP
XHBERLNES
Pumpkin Seeds & Walnut Oil & /R ¥ Kz #Z #k JH

#FRENCH BEANS WITH BUTTER LETTUCES
FETFHER
Cherry Tomatoes & Parmesan Cheese Sauce EEM KB EEZ +&

® COLD SMOKED SALMON
BN = X
Pickled Daikon 8 (9 B %]

@ SUN-DRIED TOMATOES, CHERRY TOMATOES & BURRATA TOAST
Emez BEMARGBRNEZTZ T
Basil Z& )

HAMACHI TARTARE
HH R

Salmon Roe, Red Onion with Dill & Baby Spinach with Yuzu Cream
EXRBFAFRERE IERM TR RBCESR

# BEETROOT WITH POTATOES & PAN SEARED ORANGE
HREREFRENETR

7 GREEN ASPARAGUS SALAD
FERAEDVE
Peach, Raisins, Mixed Vegetables & Apple Cider Vinegar & H~ 12 F ¥ 3 3 I 38 R A

CRAB MEAT WITH TOBIKO
EARRANT
Green Apple, Yoghurt Dressing & Hazelnut 55 R A BB EREF

MINI CHEESE PLATTER
BRIRZ LB E



MAIN COURSES F* %

# VEGETABLE FUSILLI
Smoked Feta Cheese, Roasted Zucchini, Sun-dried Tomato Sauce,
Parmigiano Reggiano, Balsamic Vinegar & Rockets

BEEEZ T EEANBL-ENEZE - BRAEEEZ T - EAMBERMNAH
$208

or o

® ‘SOUS-VIDE’ ORGANIC CHICKEN BREAST
BEERER
Parmesan, Lemon-Crushed Potatoes & Smoked Tomato Sauce
BEEEZLT BEREFEREEEME

$258
or g

GRILLED SALMON FILLET
BE=ZXEWM

Celeriac Purée, Zucchini, Roasted Tomatoes & Capers Vinaigrette
FARRBRE-BRME RN EEHN RS HEET

$288

or

® GRILLED AUSTRALIAN LAMB CHOP
RN 2
Dijon Mustard & Parsley
BRAKRES
$328

DESSERT & @

CAKE OF THE DAY
5 2 | KR

+HK$48

DRINK &% &
COFFEE OR TEA M=t

SELECT WINES, BOTTLED BEERS & SPIRITS
THIEE A E AR o ZUA
+HK$58

90 MINUTES FREE-FLOW | 90 4 §% £ [R #5 &k
NON-ALCOHOLIC BEVERAGES
OB S B
+HK$58

A Signature 8K @ Vegetarian £

Available from 12nn t0 2:30pm R HF 12 E FF 2 B30 S HFE
Hildon natural mineral water | Hildon #&&®7k + HK$38 /300ml
Subject to a 10% service charge 3 W EL Il — AR 75 &



