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Finland = Iceland = Norway = Denmark = Sweden

NORDIC

FESTIVE BRUNCH

T BREERTFTE

Hks 458 per person &1 Hks 298 per person &1
(Adult FEA) (Child /NE | Age 4-11 5%)
with a complimentary workshop i# 52 & T £ ¥5 — &

2 hours Free-flow | 2 /)\ B £ R % &«

Selected Beer #% % 1% /& +HK$158

Select Wine & Prosecco £ # & /B &k R /8 &E +HK$200

Select Champagne, Sparkling Wine & Wine i E & #& - RBE R ® & & +HKS328
Festive Cocktails & & % B /& +HK$98 glass #F

Available on 25-28 December 2025 & 1 January 2026, 11:30pm - 2:30pm
72025F12825E28H %2026 F1A1H ELFIIEI0F E2E30 0 H#E

Subject to a 10% service charge 3 W B il — iR % &



BREAD % &

SOURDOUGH & APRICOT OATMEAL BREAD
BEEEAGAKRTHRAREES
Butter, Herb & Cream Cheese Spread - /H - EE R SR Z T &

SOUP %

NORTH SEA LANGOUSTINE & LOBSTERSOUP It E B B IR E KA F E IR E 5
Fresh Chervil #f & 4 B & &

PAN-FRIED ARCTIC PRAWN CAKES
& Rl 36 & iR B
Nordic Remoulade Sauce 3t Bt & & $i £

COLD-SMOKED TROUT
gyl i
Capers Sauce f 2 7+

HOT-SMOKED SALMON SALAD
REBEB=XRADE
Cucumbers, Fennel,

Radish & Sour Cream Dressing
ER-EBE BROMRBESRE

BALTIC HERRINGS TASTER
BRENEBEFER=ZER
Fingerling Potatoes with Dill FiI§ BF i I &

FINLAND TRADITIONAL ‘ROSOLLI"SALAD

THESREED R

Beetroot, Apple, Potatoes, Gherkins & Fresh Parsley

HEBR AR BFVNELARNEER

ALL YOU CAN ENJOY APPETISERS T B Ai 3¢

ARCTIC SHRIMP & EGG SALAD
BB RBEEREDE

Dill Mayonnaise 7] & & & &

DUCK LIVER & CHANTERELLE TERRINE

EFRBHFEDRE Rt
Cranberry Sauce 4L & it

EGG HALVES WITH TROUT CAVIAR
BERERLEARATFE
Egg Yolk Mousse & Chives & & & 4% & 3E 3

NORDIC MUSHROOM SALAD
36 BR B ) 2
Fresh Mushrooms, Sour Cream & Chives
WMEEE BIEKRIESR

SIGNATURE BEETROOT GRAVAD LAX
BREREXBEBE=ZXA
Mustard & Dill Sauce 7+ & & 71 & 7+

FRESHLY PICKLED CUCUMBERS
MERES N
Fresh Dill # & =) &

SPECIAL CHEESE PLATTER & ACACIA HONEY WITH BLACK TRUFFLE
FEZINBERRAREZARER
Norwegian Brunost, Danish Havarti, Smoked Cheddar & Camembert
BREEZLI - AEREFZL - EREETZIREXRZ L
+HK$48



MAIN COURSE F

Choose one ##£ —

GRATINATED SMOKED HAM
JE IR IE B kBB
Sweet & Strong Swedish Mustard ¥ 8 77 5k

HOUSE-SMOKED NORWEGIAN SALMON FILLET
BEREEBPHE=ZX&

Morel Mushroom Sauce ¥ At & i+

BLACK TRUFFLE JERUSALEM ARTICHOKE RISOTTO
EMBHNRBRHBSAHERTE RXT B K
Baby Spinach & Fingerling Potato Chips B E & Fi6ZF M R

GRILLED US PRIME RIB EYE STEAK
BIEEZEIERKBARN

Green Peppercorn Sauce & #A # 5+
+HK$148

GRILLED ATLANTIC LOBSTER | HALF
BEREARAFRR|¥&
Gratinated with Gruyére Cheese Ji Is T 8 E ¥ +
+HK$ 148

All mains are served with below side dishes & 529 fic I\ F it 3
Roasted Fingerling Potatoes &% F 5% F or3  Mashed Yukon Gold Potatoes & & B &
Braised Red Cabbage & Sautéed Baby Spinach 13 4T 180 3% Rz &% kb i % %

ALL YOU CAN ENJOY DESSERTS T B &t &

NORDIC PANCAKE PARTY %5 @ BT 8 Jk &
Unlimited Pancakes and Waffles F BRGNS E M & LB X

Toppings: Chocolate, Caramel, Fresh Vanilla, Strawberry Sauces & Selection of Homemade Nordic Berry Jams
Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream

i BERREBEERE RSN ER ERERLZEMHUES
MM s BERRBERRERR

CHOCOLATE FOUNTAIN & & 1 E R
Fresh Strawberries, Cantaloupe Melon, Honeydew Melon & Marshmallow
WMELZER REN-ELNKRBIERE

MOVENPICK ICE-CREAM | MOVENPICK & #%
Madagascan Bourbon Vanilla | Blueberry Cheesecake EEMPFIME BT ERE |EEZ L &R



