FITUL S

Finland = Iceland = Norway = Denmark = Sweden

SEASONAL SET DINNER Z=ifRE K&

APPETISER AI3

HOKKAIDO SCALLOP CARPACCIO #litigE4% 7
Harenga Caviar, Yuzu Pearl, Pumpkin Puree & Buttermilk Sauce
FRFE HFEH  FHERAEBEDTF
or 8
# YELLOW BEETROOT & CELERIAC APPLE SALAD EEBREXBEENE

Fried Kale, Black Garlic, Pickled Baby Carrots, Roasted Walnuts, Vasterbotten Cheese & Créme Fraiche
FEIEHREE » Bir » BEHE - BERH BB ZLRZABRIH

SOUP &
# PORCINI MUSHROOM SOUP 4 TR E# S
Mushrooms & Truffle Cream
BRRAESE
or B
ROASTED LOBSTER & SALMON SOUP &HEFEBER= XRS5
Diced Lobster, Dill Gravad Lax Salmon with Figs Crisps & Extra Virgin Olive Oil
BEIRA  TEE= X RIAEERAE S RIGRAVERE
(a supplement of HKS68 55 JiI/E #568)

MAIN COURSE X3

PAN-ROASTED GREENLAND HALIBUT FILLET SBRUKREBLE B R
Potatoes Anna, Roasted Quinoa, Green Pea Puree & Lemon Thyme Beurre Blanc
BHEN BRE BEFREBEEEZTHE
or B
% LIGHTLY SMOKED VENISON FILLET EfERE#
Gratin Potatoes, Pickled Wild Mushrooms, Roasted Chestnuts & Blackcurrant Sauce
VERE B BEFRENRFE
(a supplement of HKS68 55 JiI/E #568)
or Bt
%= SLOW-COOKED LAMB SHANK 18 ¥ /\p&
Golden Mashed Potatoes, Vegetables Ragout & Cognac Gravy
EEH BHRRTEAT
or B
7 BUTTERNUT SQUASH RISOTTO WITH ROASTED PARSNIP & CARROTS
ESEIEANRRAEEOHARES
Toasted Walnuts, Dried Cranberries & Goat Cheese

B BUEFZFAILFZL

DESSERT &G

%= DANISH STRAWBERRY TART J3Z5+ %5458
Fresh Strawberries, Homemade Jam & Vanilla Custard
FHLZER  AREREREEZZLH
Orf—v?
¥ DAIM PARFAIT | DAIM & 3E
Mixed Berries & Chocolate (Inspired by the Swedish DAIM Candy Bar)
FHRER KDL L (R E 5 BERK 2048/ DAIM)
(a supplement of HKS48 5 1I/& #548)

4 Courses HK$538 Per Person Q3B 3E S8 84538

Wine Pairing &8 i #&
$88 for 1 Glass | $168 for 2 Glasses | $238 for 3 Glasses
—FR$88 | MIRs168 | = #3238

s‘H‘Signature B3t | IVegetarian £ Subject to a 10% service charge B W iN— iR % &
All prices are in Hong Kong Dollars {E#% A %5 &

@ The Luxe Manor theluxemanorhk @ www.finds.com.hk



