NORDIC SPRING 4-COURSE SET DINNER
TR EFEHNERXREXEHBE

HK$ 588 per person & i

90 MINUTES FREE-FLOW | 90 43 $& & R #3 &k
NON-ALCOHOLIC BEVERAGES #EEE & m +HK$68
SELECTED SPARKING WINE, RED & WHITE WINE #FiER BB ALEKRAE +HK$198

Available from 6pm to 10 pm 72 B £ 6 BFZE 10 B (&
Icelandic glacial natural spring / sparkling water | 7k & X717k mBK +HKS68 / 750ml
Subject to a 10% service charge 5 Yt ER iN — Bk #5 &

F 105

Finland = Iceland = Norway = Denmark = Sweden




HOKKAIDO SCALLOP TARTARE
it 8 8 & F Mt fth
Trout Caviar, Avocado, Cucumber, Horseradish Sauce & Langoustine Oil
EEF-FHR - FRA-RIRERSERMH
or I
# PARMESAN-ROASTED WHITE ASPARAGUS 85°C WITH CAVIAR
EEEZLTREBOEGSCREATE
Chervil & Smoked Créme Fraiche
FEBERERBENESE
or &%
W SALMON IN SIX WAYS
BE=ZXBREENESR

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RE R R4 B ARBEAREE=XAT

+HK$68

- NORWEGIAN SALMON SOUP WITH LANGOUSTINE
BME=Z=XBRZEEBER
Dill Cream
TEZE
or g%

SPRING CHICKEN CONSOMME
EREBES
Chicken Mousse & Zucchini Sphere
HARMKEKRT TN

W GRILLED SPRING LAMB TENDERLOIN
BFE BN FE M
Braised White Beans with Black Truffle, Savoy Cabbage & Roasted Garlic Sauce
ENBEBERT BEMBIRERT
or &%
ROASTED SEA BASS FILLET
=
Mashed Potatoes, Grilled Green Asparagus, Beetroots & Champagne Velouté
ER EEEH AXBERSTERT
or %
# MOREL MUSHROOM & SPINACH ORZO PASTA
FHEERXREE®
Cherry Tomatoes, Rocket & Herbs Mascarpone
HEM - KFEXREEFH~MBLZL

WILD BLUEBERRY FRANGIPANE
FEESETCER
Madagascar Vanilla Ice Cream, Fresh Berries & Mixed Berry Sauce
FEEMFMERESH - FETERES T

‘1 Signature B3 @ Vegetarian X



