HK$ 588 per person & fiI

WINE PAIRING | $88/glass#F | $168/2glasses#t | $238 /3 glasses #f

Available from 6pm to 10 pm KA BE £ 6 BF = 10 Bf &
Subject to a 10% service charge 5 UgER il — R %5 &

F 105

Finland = Iceland = Norway = Denmark = Sweden




CRISPY SCALLOP & HALIBUT MOUSSE
BT FRIEB ARG

Fresh Cucumbers in Tarragon Sour Cream, Red Radish & Lobster Sauce
MEENREEERS R ERET RERT
or g

FINDS ‘'TOAST SKAGEN’
BB A Z L
Icelandic Prawns, Dill Mayonnaise, Lemon, Trout Caviar & Brioche
KEB - IEEZEE - BR - BARAFREAF HES
or &

™ SALMON IN SIX WAYS
BE=XAREENEER

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RIB KA R4 - BRAXBEEAREE=XAT

+HK$148

FOAMY SPRING CHICKEN BROTH
L ERB X EH® S
Spring Chicken Frikadeller & Spring Vegetables in Creamy Chicken Broth
SRESENEFERAARETETHER
or =k

™ SMOOTH ROASTED LOBSTER & SALMON SOUP
EEREBREB=ZXRAS
Dill Gravad Lax Salmon with Fig Crisps & Extra Virgin Olive Oil
AEBR=ZXREETTRER RS R ERE D

+HK$48

@ WHITE ASPARAGUS RISOTTO
BEBAESEKXMIER
White Asparagus, Grana Padano & Fresh Chervil
HES MEZZ T RMEIRER
or &%

™ SPRING LAMB TENDERLOIN
BEEFFTW
Braised Yellow Beetroot, Brussels Sprout Leaves, Herb Crust & Thyme Red Wine Sauce
BEHEBE ETHERE - SERKBEETAE T
or 8

LIGHTLY-SMOKED COD FISH FILLET
1B & IR A A

Emmer Wheat 'Risotto), Baby Spinach & Blue Mussel Sauce
“HNERAFB - BOERRES O

CAKE OF THE DAY
SERVED ON THE TROLLEY fE R & BRI HE
Mixed Fruits

or &%

™ STRAWBERRIES & VANILLA
TEMHEERE R #4

Strawberries & Madagascar Vanilla Mousse
MELZBRNUREENHNERZER 4

+HK$48

% Signature i85 @ Vegetarian £



