F1TU I 5

Finland = Iceland = Norway = Denmark = Sweden

NORDIC WEEKEND BRUNCH

T EBEXREFE

BREAD %E &

FRESHLY BAKED SOURDOUGH & IF 8 B B4 &
Sea-salted Butter, Dill Cream Cheese Spread & Extra Virgin Olive Oil
BEL R -IEIRZ T E RS R EBE S

ALL YOU CAN ENJOY APPETISERS

£ & A %
GREEN ASPARAGUS WITH PARMESAN CHEESE # THREE KINDS OF MARINATED BALTIC HERRINGS &
FEFEBRFEEZ X RENBHFERZESR
Onsen Egg Fingerling Potatoes with Dill
BRE FEEFRIE
NORDIC COD FISH & SHRIMP CAKE 'w
ROAST BEEF PASTRAMI‘TONNATO’ 36 BR 3R £5 & 9B B
£ B E A Roasted Bell Peppers & Sour Cream
Rocket, Capers & Tuna Sauce B R B =
KER BREREEZRE
PAN-SEARED DUCK FOIE GRAS %
ERBA
CHEF'S SPRING VEGETABLE SALAD # Lingonberries
BOEEERHRRD R B

Avocado, French Beans, Cherry Tomatoes, Cucumber,

Mixed Greens & Dijon Vinaigrette
. e e r s e s . CLASSIC CAESAR SALAD
FHR ZBER - HEM - BN - HEREXRFRBET 43 g8 H D 2
Caesar Dressing, Crispy Bacon, Croutons & Parmesan Cheese
JME-EREN-BENREFEZ L

ARCTIC PRAWNS LETTUCE WRAP

TEEBREXRSE EGGS BENEDICT
Prawns, Dill Mayonnaise & Baby Gem Lettuce B | E
HBE IEERERBERER Hollandaise Sauce

e

SMOKED SALMON MOUSSE MINI CHEESE PLATTER
EE=ZXAR4% HIRZ L B &
Avocado, Sour Cream & Mayonnaise Camembert, Parmesan & Smoked Cheddar Cheese
THR ESREEEE EXH BEEEREREITZ L

TO SHARE i i # =

NORDIC SEAFOOD PLATTER (FOR 2-3 PERSONS)
It EHEHB(RWE=UR)
Atlantic Lobster (Half), North Sea Brown Crab (Half), Smoked Arctic Shrimps,
Blue Mussels & Baby Clams with Roasted Garlic Aioli & Raspberry Mignonette
AEFREB(FE) L EECE (¥E) ERLEHBR ESOREREEFREERERERFFRAAR T

+HK$418

- Signature fBH2% @ Vegetarian &3



SOUP %

SPRING VEGETABLESOUP 5 H KX 5 #
Cauliflower, Green Peas & Carrots i 1t S T R EEH

MAIN COURSE % %

(Choose one 32 — )

*PAN-ROASTED SEABASS FILLET
& PAUEE B D
Roasted Cauliflower, Baby Spinach & Chives Beurre Blanc M Z fE-BEZ R ZEZRET R AR E T

*HOMEMADE FINNISH PORK & BEEF MEATBALLS %
BERESEAA
Creamy Cognac Sauce & Crushed Lingonberries S ETEERHEEER

*SPRING VEGETABLE ORZO PASTA #
EHHBEXREED
Black Truffle Mascarpone 2MEEH ;=2 £+

*HAWAIIAN PIZZA
ER:ES A
Mozzarella, Pineapple, Ham & Tomato Sauce 7K 4 2 + 5% 28 ~ K BR K2 3 i 88

GRILLED IBERICO PORK PLUMA
BEFLLAMNDBEIR
Roasted Root Vegetables & Dijonnaise iE =X & FH & &= &

‘MINUTE STEAK’
BFRUHE SN
Pounded Angus Beef Striploin Steak, Sautéed Broccolini & Herb Butter Z S #iFE 4 I\ W EBIEE R EE S A

*Available for children’s main course selection A i /N E 12§ F 5

ALL YOU CAN ENJOY DESSERTS

T e i#m

CHOCOLATE FOUNTAIN & & /118 R

Fresh Strawberries, Cantaloupe Melon, Honeydew Melon & Marshmallows
ML 2RA - REN-ZENRRBIERE

BRUNO PANCAKE STATION it Br BT & /k %
Unlimited DIY Pancakes 1 & B % BT &
Toppings B2 #}

An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel, Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BERUTHHERE AT H AR -ZERERTZEBAUEFESTEE RFHEES EERRRER

MOVENPICK ICE CREAM | MOVENPICK T #%
Madagascan Bourbon Vanilla | Blueberry Cheesecake
FENMMMESERR | E52LER

Hks 498 adult s A | Hks 249 child /i | Aged -1

2 HOURS FREE-FLOW 2 /)\BS$E R4S EX

Non-alcoholic Beverages &&E %5 Selected Beer #5i&1%H Select Wine & Prosecco #EiEHEHBERREA
+HK$48 +HK$158 +HK$200

- Signature Bk2% @ Vegetarian &

Available on Saturdays, Sundays & public holidays from 11:30am to 2:30pm REH/ N -BERARRBRE LF 1300 ETF 2B 30D HE
Subject to a 10% service charge 5 Wg B in — AR 75 &



