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Finland = Iceland = Norway = Denmark = Sweden
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FRESHLY BAKED SOURDOUGH i # F B E G

Salted Butter, Dill Cream Cheese Spread & Extra Virgin Olive Oil
BES R IEIRZTERSROERE R @
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ALL YOU CAN ENJOY APPETISERS %
T8 A %R

7 GREEN ASPARAGUS WITH PARMESAN CHEESE
FEAREEEZL
Onsen Egg
BRE

PREMIUM BEEF TARTARE “BLOND D'AQUITAINE”
0B i 4 P fth fth
Grated Parmigiano Reggiano
BEAFNBEFSEZ L

¢ DILL-MARINATED TIGER PRAWNS

NORDIC COD FISH & SHRIMP CAKE
& 7 E R R

16 Br 85 & iR B
Onions & Sour Cream Avocado & R\oasted Bell Pepper Sauce
RS 40 R R 0 T

\ & THREE KINDS OF MARINATED BALTIC HERRINGS
™ SALMON BRINED & SEARED WITH FENNEL SEEDS &
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) @ MINI CHEESE PLATTER

o WARS LB

KENBEBER=ZEFEZS
BJLA_EK F\’EPPERCO_RNS@ Fingerling Potatoes with Dill
BEREEMFERN=XR FEEgRE

Tarragon & Caper Sauce
EERERI T
’ . PAN-SEARED DUCK FOIE GRAS
EPHBF
Lingonberries it 1% &

o Camembert, Parmesan & Smoked Cheddar Cheese
EXH - BEEEREBEITZ L+

& CHEF'S SUMMER VEGETABLE SALAD
EFETfE BB BB =
Avocado, French Beans, Cucumber,
Zucchini, Mixed Greens & Dijon Vinaigrette

FHRVEBE BN BARAE RN HER X KRB AR MET

EGGS BENEDICT
WE®E
Hollandaise Sauce 7 # &

¢ CLASSIC CAESAR SALAD
|
Caesar Dressing, Crispy Bacon, Croutons & Parmesan Cheese
JHE-ERERN-BENKEEEZ L+

TO SHARE i i # =

= NORDIC SEAFOOD PLATTER (FOR 2-3 PERSONS)
IEENBEHE (WME=ZUA)

Atlantic Lobster (Half), North Sea Brown Crab (Half), Smoked Arctic Shrimps,
Blue Mussels & Baby Clams with Roasted Garlic Aioli & Raspberry Mignonette

AEFRER (FE) LEEEE (€ EEIBR - EFORBREREFEERERBA T FRABERT

+HK$418

SOUP i%

& @ ROASTED CHERRY TOMATO SOUP £ & & #ii 5

Smoked Cheddar Cheese Croutons /Z{Z & T 2 + 51 & fu

& Kids'Favourite R EE B >~ 5

(‘1 Signature 18 g2 3

& \egetarian &



MAIN COURSE % 3
(Choose one 1 — k)

W SIGNATURE HOT-SMOKED SALMON FILLET
BRIEE =AW
’ ’ Cucumber & Tarragon Hollandaise Sauce & /i & BE & 75 B8 1%
] ) “i‘
, \ " HOMEMADE FINNISH PORK & BEEF MEATBALLS
BERESEAA Q
‘ Creamy Cognac Sauce & Crushed Lingonberries S ETEE R EBER (°) \

¢ |

& {2 CRISPY ORGANIC CHICKEN CUTLET ~
BREAHEN

Nordic Coleslaw & Lemon Mayonnaise b BUR # M 44 R B EE =8 (?(\
)
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& HAWALIIAN PIZZA
R
Pineapple, Ham, Tomato Sauce, Mozzarella & Crumbled Feta Cheese ¥ # -~ M BB~ BMEBE - KF Z T RIFEZ L #

@ SMOKED SALMON PIZZA
E B = XA E B
Smoked Salmon, Pesto, Sun-dried Tomato, Zucchini, Mozzarella & Crumbled Feta Cheese
EE=XA - EE HREWNEZ - BANSRA - KFZITRIFEZLH

& @ SUMMER VEGETABLE ORZO PASTA
EFTHEXREE®
Mascarpone Cheese E#i £ ¥ &

‘MINUTE STEAK'’
& RE 4N
Pounded Angus Beef Striploin Steak, Sautéed Broccolini & Herb Butter
ZREALSFI - WEBTEREESF A

{2 ALL YOU CAN ENJOY DESSERTS
8 #Ma

PINK CHOCOLATE FOUNTAIN 4 k& HE R

Fresh Strawberries, Cantaloupe Melon, Honeydew Melon & Marshmallows () Be“
T ZEE RN E N RABTENE e ®
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BRUNO PANCAKE STATION 4t BX Bf & Ik %
Unlimited DIY Pancakes 1 & B & 3 &
Toppings Et#l
An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel,

Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BERRILBESRE- ST H ER - ZRERTZERHMUESEES ENHEES MRBERREIR

MOVENPICK ICE-CREAM | MOVENPICK & #%
Madagascan Bourbon Vanilla | Blueberry Cheesecake
FEMHMEIEEREZ |ESZLTER

s 498 AT | s 249 SIR4E

2 HOURS FREE-FLOW 2 /)vBs &% [R5 BX

Non-alcoholic Beverages & &5 81 & Selected Beer #iEM1EH Selected Wine & Prosecco #HEH & & kR BH
+HK$48 +HK$158 +HK$200

& Kids' Favourite 5B B & & > i % Signature 883 @ Vegetarian £

Available on Saturdays, Sundays & public holidays from 11:30am to 2:30pm REHN -HRAZRBHEF11EI0DETF 2R 30 DHRE
Subject to a 10% service charge BB N —RFEE



