NORDIC AUTUMN 5-COURSE SET DINNER
BN R BB R EHEBE

HK$ 588 per person & fi

SEASONAL HAND-DRIP COFFEE
FEMREF b0

+HK$38

COLOMBIA MONTEBLANCO MANGO LASSI Ef®tbsm
NOTES: MANGO STICKY RICE, MANGO LASSI, GREEN TEA
B ERFBRBE -TRAB HZF
or %%

PANAMA TIERRA BLANCA CORDILLERA LOT C6 B2

NOTES: JASMINE, WHITE PEACH, ORANGE BLOSSOM
RUOK KA~ KB BTE

120-MINUTE FREE-FLOW BEVERAGES | 120 43 % &% [R #3 &%

Non-alcoholic Beverages & BEIBEER & +HK$48 /person &1
Selected Beers 5% H +HK$ 128 /person &1
Selected Wines & Prosecco & ERRAE +HKS$168 /person &1
Selected Champagne & +HK$200 /person i

Available from 6pm to 10 pm B - 6 B = 10 B it fE
Icelandic Glacial Natural Spring / Sparkling Water | 7k & X #8711k R 7K +HKS68 / 750ml

Subject to a 10% service charge 5 UgEX Il —ARFE &

FITUL S

Finland = Iceland = Norway = Denmark = Sweden




sz

APPETISER A&l

CRAB & CELERIAC REMOULADE
FAAERRDVEBEZER

Green Apple, Horseradish Creme, Dill Oil with Rye & Fig Crisps
FHRR RABER - IEHEEREETLRRA

SOUP %

(Choose one %12 — )
CLASSIC LOBSTER BISQUE +Hks88
& B IR OR S
or 3
CREAMY CHESTNUT SOUP

RFRB

Créme Fraiche, Crispy Bacon & Parsley A B S E - ERIEA K EH

COLD PRELUDE ## /&

SMOKED SOUS-VIDE SALMON
EREER=ZXA&

MAIN COURSE

(Choose one ## — %)

ROASTED PREMIUM BEEF TENDERLOIN WITH PORCINI BUTTER
S E G hEIRIE&F W
Jerusalem Artichoke Purée, Roasted Baby Beetroot & Red Wine Shallot Jus
BB R M E BRI R RALEBEABER T
or &%
PAN-ROASTED HALIBUT WITH GOLDEN CRUST
FEREEMRELEB A
Lemon Potato Terrine, Rocket & Roasted Garlic Butter Sauce
BEEBFTE NG RERE HT
or &%

2 LINGUINE WITH WILD MOREL MUSHROOM
HFEFXEFHERED
Brown Butter & Thyme X M A B ESR

DESSERT & &

CARAIBE 66% DARK CHOCOLATE SPHERE
CARAIBE 66% 2 % & /1 &

Valrhona Caraibe 66% Dark Chocolate Crémeux, Roasted Figs,
Hazelnut Praline Crunch & Warm Salted Caramel Sauce
Valrhona Caraibe 66% BA L HESE - EEER BRFRCHR R SHEERE

& Vegetarian & %



