FIUOS

Finland = Iceland = Norway = Denmark = Sweden

NORDIC PLENTEOUS LUNCH
I B % B T

FRESHLY BAKED SOURDOUGH #M#FNEEE S

ALL YOU CAN ENJOY APPETISERS # R 7 10 &l 3

7 AUTUMN SQUASH SOUP
HBERNES
Pumpkin Seeds & Walnut Oil & /R ¥ K #Z #k JH

CRAB & TOMATO TOAST
BEAKREMEZ T

Avocado Guacamole 4 3h 2 4

SMOKED SHRIMP COCKTAIL
EEE IR E R
Horseradish Cocktail Sauce 1R % 2 B £

SMOKED DUCK BREAST & FRENCH BEANS
EERBRAEEE

Truffle Vinaigrette 2 B2 3 B 5

® COLD-SMOKED SALMON
RRBRE=Xf&
Hot-smoked Salmon Mousse & Fig Crisps AIB =X A R4 REERBH

# RICOTTA & MARINATED BELL PEPPER TARTLET
Im A] 38 2+ K BEOR B A 2
Basil & Honey 7 &) & & &

POTATO & WHITE HAM SALAD
EFfFRBXBRDE
Dill & Honey Mustard Dressing 7 & & & #E 7T R 71

# FULL HARVEST SALAD
R
Peach, Walnuts, Raisins & Apple Cider Vinaigrette &k~ iz Bk 18 F 4 K 38 Rh EE -+

# w BEETROOT, ORANGE & FETA CHEESE SALAD
HMYXE-ERRIFEZLTNE
Baby Spinach & Dijon Vinaigrette 5% 3 & 55 7% i1 B8 7+

7 BAKED CAMEMBERT
BWEXNZ L
Red Cherry & Tomato Compote 41 & [ 7 K & fi 2 &%



MAIN COURSES x %

# THREE-MUSHROOM RISOTTO
=AHEE S A IE R
Morel, Porcini, Oyster Mushroom, Black Truffle Paste & Aged Parmesan
FRHE-GHE - BE - BENBERREEEEZ L

$208
or o

® SLOW-COOKED AUSTRIAN PORK BELLY
lEREMAERR

Cauliflower Potato Purée, Tomato Confit & Citrus Honey Gravy
MELEBR AN EMRHEE

$258
or @

PAN-FRIED SEA PERCH FILLET
S EE A
Dill Potatoes, Rocket Salad & Lobster Tomato Sauce
ABEF - KEFRDVEREBREM T
$288

or 8

' 8 HOURS SOUS VIDE CONFIT DUCK LEG
I\ B R R 18 AR E RS BB

Mashed Potatoes, Vegetable Ragout & Homemade Gravy
EEVHEXREBREAT

$328

DESSERT & @&

FINNISH BLUEBERRY TART

4 e e

SHESE
Vanilla lce-cream

+HK$48
DRINK &% &
COFFEE OR TEA B s 5
SELECT WINES, BOTTLED BEERS & SPIRITS

THIEEE B RS E A
+HK$58

90 MINUTES FREE-FLOW | 90 % i& # IR 3 &
NON-ALCOHOLIC BEVERAGES
Ei i

+HK$58

A Signature 8K @ Vegetarian £

Available from 12nn t0 2:30pm R HF 12 E FF 2 B30 S HFE
Hildon natural mineral water | Hildon #&&®7k + HK$38 /300ml
Subject to a 10% service charge 3 W EL Il — AR 75 &



