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Finland = Iceland = Norway = Denmark = Sweden

STARTERS HI3E

* NORDIC SEAFOOD PLATTER 1tEiE&# 82 (For Two FI{IF) $418

Half Atlantic Lobster, Half North Sea Brown Crab, Smoked Arctic Shrimps, Blue Mussels,
Baby Clams, Roasted Garlic Aioli & Raspberry Mignonette
AP ERE (£ ) EHMEE (F£ ) EELTHE  EZ0 - #l  EmEE=8RERZ K

EE5t
* SALMON IN SIX WAYS iBi=agEs X EE $228

Cold-Smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
JONE - BRET - B4k PR ATREEERIEIE= BT

CRAB & CELERIAC REMOULADE ET 3 iRIVIZECEE R $168
Green Apple, Horseradish Creme, Dill Oil with Rye & Fig Crisps
EBR BRZE TEHDLBEEEFEREAR

7  BURRATA & GOOSEBERRIES 75 =+ R $168

Heirloom Tomatoes, Avocado & Basil
REE N FHRREE

™ BALTIC HERRING TASTER REMNEBEREER=E% $168
Marinated with Mustard, Tomato, Onion & Dill Potatoes
FEFE ~ B o FERITZZESF

SALAD L
7 PARMA HAM SALAD EESXEEibiE $178

Parma Ham, Asparagus, Cherry Tomatoes, Feta Cheese, French Beans, Zucchini
& Aged Sherry Vinaigrette

EEKRE - B - BER ~ FEZL  ZEE  BAFZS/HEEEZF L
(Vegetarian Option Available GJ#EZ W 1E)

SOUP =

% CLASSIC LOBSTER BISQUE & BaSE 1528 $228
7 CREAMY CHESTNUT SOUP EF & $158

Creme Fraiche, Crispy Bacon & Parsley
ZABEZE BIEERNREH

™ Signature BI85/ 7 Vegetarian &3
Subject to a 10% service charge SUEUII—RFZE
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MAIN COURSES F3

‘@ GRILLED US GRAIN-FED BLACK ANGUS TOMAHAWK STEAK 420z %+  $1588
BB RLEEFEN
Free-flow French Fries, Prime Vegetables & Red Wine Sauce
BIRNNEAEZNE - BEEERADET
(Served with Carving Trolley ZEA EFTARFE | 30 minutes preparation time Z{EZEHF 30 7'#2)
™ NORDIC SEAFOOD STEW 1LERi=i5 I8 e $788

Atlantic Lobster (whole), Norwegian Smoked Salmon, Organic Blue Mussels,
Organic Baby Clams, Lobster & Salmon Bisque

APFER (£8) ~ WAIE=XE - BHES] - BHFERER - XEES

(An additional HK$388 for an extra Atlantic lobster 5 JTEE SN A 70 BEHE 5 & 5 155 388)

GRILLED NATURAL US BEEF RIB-EYE STEAK &HZ=EIPIARH 160z X+  $728
Prime Vegetables, Fried Truffle Potatoes & Red Wine Sauce 100z %+  $528

BEGFE  SFREEFRADET

¥ ROASTED NATURAL FREE-RANGE CHICKEN &&X AR &5 Whole 2%  $528
Roasted Zucchini, Baby Carrots & Rosemary Garlic Butter Sauce Half ¥& $328

EEAFS/H - HEEREAIEFE 1T
(35 minutes preparation time for a half roasted chicken FEIEHEEFEIF 35 718

(An hour preparation time for a whole roasted chicken £ZEHIEFIF 1 /)iD

‘" HOUSE-SMOKED SALMON FILLET ESR{E{E 1 = S fa il $398

Creamed Morel Mushrooms, Fingerling Potatoes & Dill Sauce
EEFIE - FIEEFRITZT

% ROASTED PREMIUM BEEF TENDERLOIN WITH PORCINI BUTTER
ST E A mE ETE AR 41
Jerusalem Artichoke Purée, Roasted Baby Beetroot & Red Wine Shallot Jus
BB B e R E G ERRAEEAMERT
PAN-ROASTED HALIBUT WITH GOLDEN CRUST
BEREEMRKLEER

Lemon Potato Terrine, Rocket & Roasted Garlic Butter Sauce
EEEFFE KEEREREHT

" HOME-MADE FINNISH MEATBALLS B ZR®5HAN $228
Beef & Pork Meatballs, Mashed Potatoes, Crushed Wild Lingonberries & Cognac Gravy

FRRERA - BE URBEER TSR

$398

$298

7 LINGUINE WITH WILD MOREL MUSHROOM &5 4 Bt B m &4 $238
Brown Butter & Thyme
E B REEE

™ Signature BI85/ 7 Vegetarian &3
Subject to a 10% service charge SUEUII—RFZE
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DESSERT #Hmm

‘= FINDS SIGNATURE DESSERT PLATTER

FINDS & m## 88 (For Four [I{iI )
DAIM Parfait, Classic Cheesecake & Chef Selection
DAIM B3E - #8H8 2 1 ZHER BTS2

$328

‘™ DAIM PARFAIT | DAIM &53E $128
Mixed Berries & Chocolate (Inspired by Swedish DAIM Candy Bar)
FTHEFRE R KD ) (BRF S B2k & ) i /% DAIM)

CARAIBE 66% DARK CHOCOLATE SPHERE

CARAIBE 66% Z4& 53K

Valrhona Caraibe 66% Dark Chocolate Crémeux, Roasted Figs,
Hazelnut Praline Crunch & Warm Salted Caramel Sauce
Valrhona Caraibe 66% B KX &5 NIESE EBETER B FRILCIEERGE E FEE

$128

FRESH FRUITS & BERRIES SALAD ¥R K a0 E $128
Whipped Cream

HBEE

CAKE OF THE DAY (Serve on the Trolley) EHIFEZRE (FRIEEEAMHE) $108

Mixed Fruits
FTHFRER
MOVENPICK SORBET OR ICE-CREAM | MOVENPICK gy FiE $108

(Please check with us for the flavour of the day ;EE & fI&E2 HOK)

Fresh Berries
AR E

™ Signature BI85/ 7 Vegetarian &3
Subject to a 10% service charge SUEUII—RFZE



