NORDIC SUMMER 4-COURSE SET DINNER
ITEBME HINE K& B E

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 #FER BB AL EKRAE +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




W ARCTIC SHRIMP ‘SKAGEN’
16 iR 4R Wb =2
Hand-peeled Shrimps in Créme Fraiche, Dill & Smoked Trout Roe served with Rye & Fig Crisps
FRBERR - IJTEEEGATREEELERRR

or &%

# BURRATA & GOOSEBERRIES
fHREBEZIRES
Heirloom Tomatoes, Avocado & Basil
REEM-FHRREH
or &%

® SALMON IN SIX WAYS
MEHE=XBEENEZE

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
R RA R4 - BRVAXBEAREE=XAT

+HK$68

‘1 NORWEGIAN SALMON SOUP WITH LANGOUSTINE
MEBE=XR 5 EER
Dill Cream
TESE
or %
2 CHILLED CHERRY TOMATO & BELL PEPPER SOUP
1B Mk & AW &
Marinated Cucumber & Tomato Mousse
e B N R & fin &= H

™ BEEF RYDBERG
BEEBRFH

Diced Black Angus Beef Tenderloin, Fingerling Potatoes, Shallots,
Poached Egg, Pickled Cucumber, Beetroot & Red Wine Sauce

RERETANFHEEF FE - KAE
BN AIRBRAAT

or &%

BREAD-CRUSTED HALIBUT FILLET
RN

Lemon-crushed Potatoes, Baby Spinach & Roasted Garlic Butter Sauce
BEEA - HERKRERF ME
or
Z MOREL MUSHROOM & SPINACH ORZO PASTA
FHEERXRREE®
Cherry Tomatoes, Rocket & Herb Mascarpone
BEEM NEEREEEHRMZ L

STRAWBERRY BRITA CAKE
T 2R EEER
Almond Meringue, Vanilla Cream & Summer Strawberries
HCEARH EREZHEREHLZ BRI

‘1 Signature B3 @ Vegetarian X



