NORDIC SUMMER 4-COURSE SET DINNER
ITEBME HINE K& BE

HK$ 588 per person & fiI

ICELANDIC GLACIAL NATURAL SPRING / SPARKLING WATER 7k & X #A 7k )11 7k 2§ Sm ;8 7k
+HK$68 /750ml

90 MINUTES FREE-FLOW | 90 43 $& # R #3 &k
NON-ALCOHOLIC BEVERAGES #EEBER M +HK$68
SELECT SPARKLING, RED & WHITE WINE #FiERBE A ERBE +HK$198

Available from 6pm to 10 pm FA B _E 6 RFZE 10 BF &
Subject to a 10% service charge 3 UgER il —BR 7S &

F 105

Finland = Iceland = Norway = Denmark = Sweden




BLUE CRAB & SEA URCHIN ‘ROYALE’
B B2 78 M2 TROYALE]
Créme Fraiche, Tomatoes, Green Peas & Smoked Trout Caviar
FRABBRE BN - FEREREAT
or &%
BEEF TARTARE WITH SALTED EGG
W E 4 B fth
Hand-cut French Blonde d'Aquitaine Beef, Grated Salted Egg Yolk & Parmesan Reggiano 36 Months
FUZEHREMRF HEERKICEEAREBEEEZ +
or &%
# WHITE ASPARAGUS SOUS-VIDE
BEBES
Crispy Oyster Mushrooms, Toasted Walnuts & Sandefjord Butter Sauce
BERR - EENARERERES HE
or &%
' SALMON IN SIX WAYS
ME=Z=XBEENESR

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RE KA R4 MU AXBAEAMNEE=XAT

+HK$68

# CREAMY FINNISH SUMMER VEGETABLE SOUP
FHEHBRXRES
Parsnips, Celeriac, Carrots & Spinach Oil
BHE AR -HERESH
or =%

W MOREL BROTH
* it ® &
Veal & Chicken Broth with Truffle Poached Egg
NFRR S RIREKEE

SLOW-ROASTED YOUNG LAMB RACK
2w E R
Green Peas, Celeriac & Potato Purée, French Beans & Lingonberry Red Wine Sauce
B AFEREBR EZEIREBEAAET
or &

W PAN-FRIED SEA BASS FILLET
E R B M A
Tarragon Potatoes, Green Asparagus & Hollandaise Sauce
ESEF FEARTHEE
or =
# GREEN PEA & TRUFFLE RISOTTO
BEMERKHIER
Mache Lettuce & Lemon Mascarpone

FEEXRREBEEREH~HZL

MOCHA MOUSSE
KT 7700 MR 44

Marinated Blackberries & Roasted Hazelnuts
HMEERERBERT

% Signature 8525 @ Vegetarian &



