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Finland = Iceland = Norway = Denmark = Sweden

NORDIC

FESTIVE
BRUNCH

TEHEEFLBEBHREFR

Available between 23-26, 30-31 December 2023 & 1 January 2024 from 12pm - 2:30pm
#2023F12H23F 26~ 30E31HK2024F 1B 1H TFFI12BE 2R 300 HE
Subject to a 10% service charge 3 W EUII— AR 75 &



BREAD % &

=1
7

SOUP 7

APPETISERS Al %

DESSERTS & &

SOURDOUGH, APRICOT OATMEAL BREAD & ‘LEKSANDS’ CRISPBREAD
BEEAG SRAREHOREEER
Salted Butter & Dill Cream Cheese Spread E 4 MR I ESEZ T8

CREAMY CRAYFISH SOUP /N RE IR = B %
Fresh Chervil 3 & % B & 58

ARCTIC SHRIMPS & EGG SALAD DUCK LIVER & CHANTERELLE TERRINE

TR ERREEEDR E M 2 ohE ORIt
Dill Mayonnaise T E & & #% Cranberry Sauce 2 @ & 7+
COLD-SMOKED TROUT BOILED EGG WITH TROUT CAVIAR
7B A KEEREATFE
Capers Sauce B 5 i+ Yolk Mousse & Chives EE R4 K E &

HOT-SMOKED SALMON SALAD BEETROOT & APPLE SALAD

WooE A B/

Fresh Parsley #f fif % 5
Fingerling Potatoes, Cucumbers, Fennel, Radish & resh Parsley # & & &
Sour Cream Dressing

FHEEF- FN- BB HEIAESRE NORDIC POTATO SALAD
LB EFDE
BALTIC HERRINGS TASTER Fingerling Potatoes, Gherkins, Capers,
HEMWMEBEEA=-TZ Mayonnaise & Parsley

FREBFNERN B - E5ERER
Fingerling Potatoes with Dill Fi5 Z {72 I & ) - =

PICKLED CUCUMBERS,

SIGNATURE BEETROOT GRAVAD LAX FENNEL & RADISH
BRERHIZBEBE=ZXA BEEN - BE -EFH
Mustard & Dill Sauce 7F X & A & i+ Fresh Dill i ¢ 7 &

NORDIC PANCAKE PARTY it Er B & Ik %
Finnish Pancakes and Véfflor - Swedish Waffles 35 i DT 5% & I 8 0 72 B &

Toppings: An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel,
Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream

B ERUIIBESRE S ER ERER T SMEEEE T EE,
SRS BERBEREHS
CHRISTMAS PUDDING 2 it % 4
Golden Raisins, Currants, Prunes, Lemon & Orange Zest E &€ A & % - Ry - ABE - BEEERER

LEMON MERINGUE TART #E 15 & B &
MOVENPICK ICE-CREAM | MOVENPICK & #%

Madagascan Bourbon Vanilla | Blueberry Cheesecake
BENMHFMEEERZ |ESZLER



MAIN COURSE F*

Choose one i1 — %

TARRAGON-POACHED COD FISH FILLET 8 & 7K & & &

Tarragon Hollandaise & & 7 B ¥

GRATINATED SMOKED HAM £ {7 1& y& X j&
Sweet & Strong Swedish Mustard ¥ £ 7 2K

OVERNIGHT BRAISED WAGYU BEEF CHEEK 12 & 1 4 i3 %8 &
Rosemary Red Wine Sauce & %4 35 5 4T & 5+

HOUSE-SMOKED NORWEGIAN SALMONFILLETE X EEZH EH = X &
Morel Mushroom Sauce #* it & i+

+HK$88

GRILLED US PRIME RIB EYE STEAK & & = T8 4k A R N
Green Peppercorn Sauce & #f #l 5+

+HK$148

GRILLED ATLANTIC LOBSTER | HALF & £ K ¥ BE IR | ¥ &
Gratinated with Gruyére Cheese 5 -+ ¥ 8 E S +

+HK$148

All mains are served with below side dishes E ¥ 9 I T A 3
Roasted Fingerling Potatoes &% F#2F or3  Mashed Yukon Gold Potatoes & & £ &

Braised Red Cabbage & Sautéed Baby Spinach 5 4T 480 3 R &5 bb i 5 3

HK$ 658 per person &1

2 HOURS FREE FLOW 2 /)\B R #2 8%
1664 Brut Beer +HK$158
Selected wine & Prosecco ¥E&EEBERRAHA +HK$200

or &%

SPECIAL COCKTAIL 5 & #EE | +HK$9 8 glass #F

Holly Jolly
Triple Sec, Cranberry Juice, Grenadine & Prosecco % -BHME T AR BERERAHR

First Snow
Gin, White Wine, Lychee Juice, Lemon Juice, Syrup & Soda Water 8855~ 78 « 73 155+ 1B A5G  #E8E Re A $T 7k



