F IO S

Finland = Iceland = Norway = Denmark = Sweden

NORDIC AUTUMN SET LUNCH
LB A FE

FRESHLY BAKED SOURDOUGH ##F N EHE S

APPETISER Al

TABLESIDE GARDEN SALAD TROLLEY
FERERERDVES

SOUP &

# PLUM TOMATO & BELL PEPPER SOUP
FFE MBS

Stracciatella with Fructus® Extra Virgin Olive Oil & Toasted Pine Nuts
482 T Fructus® 45 AR ¥ MR I R BB AR F

MAIN COURSE =%

PAN-ROASTED SEA PERCH FILLET
& ALEE S
Fingerling Potatoes, Dill-marinated Cucumber, Radish & Béarnaise Sauce
FHEEFIERENBEREIAEEEREEE
HK$258

or o

® ROASTED BONELESS CHICKEN THIGH CONFIT
HEE LB HE
Charred Lemon & Fresh Herb Risotto, Green Peas & Chicken Jus
EEEGRHBERANRRE S I RERT
HK$268

or &

" HOMEMADE FINNISH MEATBALLS
BEXESEAA
Beef & Pork Meatballs, Mashed Potatoes,

Crushed Wild Lingonberries & Creamy Cognac Gravy
TARERA-BEE - BEEERTEART
HK$228

or ¢
# PREMIUM VEGETABLE SPAGHETTI WITH PESTO SAUCE

HEGREXENESTE
HK$188

- Signature 8K @ Vegetarian £



DESSERT & &

CAKE OF THE DAY ffEE#
+HK$48

COFFEE OR TEA mnm s 3%

UPGRADE TO H&ZE

SEASONAL HAND-DRIP COFFEE
FHRE F b UG

+HK$38

COLOMBIA MONTEBLANCO MANGO LASSI| Sfatbis

NOTES: MANGO STICKY RICE, MANGO LASSI, GREEN TEA
Bk ERBERR T RAB ER

or I
PANAMA TIERRA BLANCA CORDILLERA LOT C6 BEE

NOTES: JASMINE, WHITE PEACH, ORANGE BLOSSOM
BBk ISRA KBRS EBTE

120-MINUTE FREE-FLOW BEVERAGES | 120 43 §& #% [R 45 &%

Non-alcoholic Beverages & BB @ +HK$48 /person i
Selected Beers #5155 +HK$ 128 /person &1t
Selected Wines & Prosecco EE®H & ERRAE +HKS$168 /person &1
Selected Champagne #E& & +HK$200 /person i

Available on Monday to Friday from 12nn to 2:30pm
REH-—ZEERFI2EETF2H30DHE

Icelandic Glacial Natural Spring / Sparkling Water | 7k & X #8711k R m 7K +HKS68 / 750ml

Subject to a 10% service charge 5 U B il — AR 75 &

- Signature 8K @ Vegetarian £



