NORDIC SUMMER 4-COURSE SET DINNER
E B 1B MWiE % xR

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 &

~ I TU

I_I

Finland = Iceland = Norway = Denmark = Sweden



ATLANTIC LOBSTER SALAD
ABFREBRBRDE
Poached Lobster, Avocado, Mache Lettuce & Dill Créme Fraiche
KEABRBR - FHR - FHEEXRIEEZABIE
or =

2 GRATINATED GREEN ASPARAGUS
EREES
Roasted Portobello, Tomato Tartare & Vasterbotten Cheese Sauce
EARMEE Bt R Z TE
or &

™ SALMON IN SIX WAYS
BE=XAREENEER

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RIB KA R4 - BRAXBEEAREE=XAT

+HK$148

# SUMMER VEGETABLE SOUP
EBEBEXES
Cauliflower, Potatoes, Roasted Garlic, Shallots & Oat Milk
Baby Carrots, Green Beans & Chervil
METE-BF - BER ARBEREKED
HRIMARE - FIREE

or &%
‘1 SMOOTH ROASTED LOBSTER & SALMON SOUP
SEREREBRBEB=ZXAS

Dill Gravad Lax Salmon with Fig Crisps & Extra Virgin Olive Oil
JEB=ZXREBTERME R RS REBE

+HK$48

2 WHITE ASPARAGUS RISOTTO
BERBEASRKXAIER
White Asparagus, Grana Padano & Fresh Chervil
HEG REXEZ T RFIHELIEET
or &%

ROASTED SEA BASS FILLET
JE S8R A
Grilled Zucchini Risotto, Red Radish, Chervil & Sandefjord Mixed Herb Sauce
ERAFBERNEERE -A#EE - E KkSandeflord RE&aFE &
or &

BEEF RYDBERG
E®BFR
Diced Black Angus Beef Tenderloin, Potatoes and Onions Glazed with Red Wine Sauce

Served with Pickled Cucumber, Beetroot & Organic Egg Yolk
PR AN - BFRFRRABT HEN AXBERERESR

CAKE OF THE DAY
=EHRBEER
SERVED ON THE TROLLEY FEA B ER R HRE
Mixed Fruits
MR

or o

™ WHITE CHOCOLATE & RHUBARB CRUMBLE
BARENORKRERM

+HK$48

% Signature 8% @ Vegetarian £



