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NEW YEAR'S EVE

4-COURSE SET DINNER
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Finland = Iceland = Norway = Denmark = Sweden




NORDIC SEAFOOD PLATTER
16 &R B & Bt
Atlantic Lobster (Half), Smoked Arctic Shrimps, Blue Mussels &
Baby Clams with Roasted Garlic Aioli & Raspberry Mignonette
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CREAMY THREE-MUSHROOM SOUP
“HNEEES
Morel, Porcini & King Oyster Mushrooms
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PREMIUM PEPPER STEAK
R IB Ak 5 OH A A
Kampot-pepper Crusted O’'Connor Black Angus Beef Tenderloin,
Charred Leeks, Roasted Garlic Mashed Potatoes & XO Cognac Sauce
ERAMOConmorELZ R FM - BERFR - FEFmEFERXOFE 7+
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SMOKE-GRILLED HALIBUT FILLET
B IR JELE B A

Mashed Potatoes, Parsnip Purée, French Beans,
Heirloom Tomatoes & Foyot Béarnaise
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FINDS PAVLOVA
FINDSEEZZREEK
Passion fruit Curd, Mascarpone Cream & Marinated Raspberries
ARBERRE - BH AR ARBEEBZRF

HKS | , 088 per person &1

90 minutes Free-flow | 90 & % # R # &%

Selected Red & White Wine # i 4L & & B & Hk$328
Selected Champagne, Red & White Wine i E F & 41 & & B & Hk$408

Available on 31 December 2025, 6pm to 10pm #2025 125 31 HHE L 6B E10 B &
Subject to a 10% service charge 5 W B il — AR #% &



