NORDIC AUTUMN 4-COURSE SET DINNER
8 %
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HK$ 588 per person & fiI

WINE PAIRING | $88/glass#F | $168/2glasses#t | $238 /3 glasses #f

Available from 6pm to 10 pm KA BE £ 6 BF = 10 Bf &
Subject to a 10% service charge 5 UgER il — R %5 &

F 105

Finland = Iceland = Norway = Denmark = Sweden




ALAND STYLE SMOKED COD FISH CAKES
BEAEES A
Golden Beetroot, Sea Asparagus & Remoulade Sauce
EeHXE - SEAMREENE

or &

NORTH SEA BROWN CRAB SALAD
654 B 8 ) =%
Cucumber, Fennel, Avocado & Trout Caviar Sauce
BE-BE - FHREKREHEFT
or =

® SALMON IN SIX WAYS
ME=XREENEE

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RE R R4 B ARBEEAREE=XAT

+HKs$148

SMOOTH JERUSALEM ARTICHOKE SOUP
BEHLHERTES
Black Truffle Créme
BEMBERE
or 8

" SMOOTH ROASTED LOBSTER & SALMON SOUP
EREEBREBE=ZXRAR S
Dill Gravad Lax Salmon with Fig Crisps & Extra Virgin Olive Oil
JEAR=ZXREERITERMER RS R E SR

+HK$48

2 SIGNATURE BEETROOT RISOTTO
BEHXEBEBRKXAIER
Autumn Vegetables, Danish Feta Cheese & Roasted Hazelnuts
NERER - RAEFEZIRERT
or =%
W SLOW-ROASTED VENISON TENDERLOIN
18 )& B W
Celeriac Purée, Baby Carrots, Green Beans, Lingonberry & Red Wine Sauce
FARE-KMES NES RBEBAET
or =

CRISPY ‘BREAD SKIN’ LEMON SOLE FILLET
EMRE SR KGR

Oven-Roasted Pumpkin, Sautéed Kale & Crown Dill Sauce

BEBM WIREERIS T

CAKE OF THE DAY
EEBEER
SERVED ON THE TROLLEY Eai& B X HE
Mixed Fruits

or &%

™ ‘DAIM’ PARFAIT | DAIM &3

Fresh Berries & Chocolate (inspired by Swedish ‘Daim’ Candy Bar)
MEHESRAETHD (BERRB KB ERK KRS HMHEDaim)

+HK$48

% Signature B85 @ Vegetarian &3



