F1TU I 5

Finland = Iceland = Norway = Denmark = Sweden

NORDIC WEEKEND BRUNCH

T EBEXRREFE

BREAD % &

[

FRESHLY BAKED SOURDOUGH # # IR # B B4 &
Salted Butter, Dill Cream Cheese Spread & Extra Virgin Olive Oil
BESHM - TERRZ TE RS RIAFERE S

APPETISERS A
(Choose 3 =)

BEEF TARTARE WITH SALTED EGG & COLD SMOKED TROUT
& 4 At fth % B &
Hand-cut French Blonde d'Aquitaine Beef, Grated Salted Egg Yolk & Marinated Cucumber & Mustard Sauce
Parmesan Reggiano 36 Months e NIRRT kE

FUEEGEMRAT BEERRIGEEARESFEZ

THREE KINDS OF MARINATED BALTIC HERRINGS W
RENBHFERZEZR
Fingerling Potatoes with Dill
JEFEEF

GRATINATED OYSTER (2 PIECES)
EFRABEE (W H)
Bacon, Spinach & Smoked Cheese
SMOKED DUCK BREAST ‘CASTAING’ &
JZ IE '‘CASTAING' & g
HEIRLOOM TOMATO & BURRATA SALAD @ Foie Gras, French Beans & Truffle Vinaigrette
MEERRANES LA P RRERER AR
Balsamic Vinegar & Extra Virgin Olive Oil o .
BRI BB R AR HE RS PORK PATE EN CROUTE
& 0 BR KR 38 A B Bt
Pickled Vegetables & Grainy Dijon Mustard
CHEF'S AUTUMN VEGETABLE SALAD # RARRREEATHEE
EEEEMBERERDEZ

Roasted Carrot, Feta Cheese, Cherry Tomatoes, CLASSIC CAESAR SALAD
Pine Nuts, Mixed Greens & Dijon Vinaigrette R K E
B EET LT EEM - N FLC - EREREARE T Crispy Bacon, Croutons, Parmesan Cheese & Caesar Dressing

ERERN-ESN - BEEEZ T RIME

BROCCOLINITEMPURA # MINI CHEESE PLATTER
FAEITEE XF & WARZ L Bt
Roquefort Cheese, Marinated Pear & Walnuts Camembert, Parmesan & Smoked Cheddar Cheese
BRBZET BAERFRZHK EXRZET - BEEEZTRERETZ L

TO SHARE it ik # =

NORDIC SEAFOOD PLATTER (FOR 2-3 PERSONS)
It EHHRBR (ME=0R)
Atlantic Lobster (Half), North Sea Brown Crab (Half), Smoked Arctic Shrimps,
Blue Mussels & Baby Clams with Roasted Garlic Aioli & Raspberry Mignonette
ABEFREBR(FE) L EHEEE (¥&) EEIBR EFOREREEFEEZERBRATARE T

+HK$418

- Signature BH2% @ Vegetarian £



SOUP %

CREAMY ROASTED PUMPKIN & CHESTNUTSOUP ¥ m A KR EFE S o
Pumpkin Seeds & Hazelnut Oil 7 /R #F & #& 8 3

MAIN COURSE * %
(Choose one 32 — )

*TARRAGON POACHED HALIBUT FILLET
BEEBEKELB AWM
Green Beans, Dill Potatoes & Tomato Hollandaise Sauce FUZE § ~ 7] & Z (¥ & & i 31 B 1%

*HOMEMADE FINNISH MEATBALLS %
BERESHEAR
Creamy Cognac Sauce & Crushed Lingonberries R BT B # &k #iE Sk

*SAFFRON RISOTTO #
HALTER KT g Rk
Fried Kale & Feta Cheese Mt PR HE R FEZ

*HOT & COLD SMOKED SALMON PIZZA
RERASE=ZXREE
Sour Cream, Dill, Mozzarella Cheese & Tomato Sauce BE B EE~ T E kK FE L R EHME

ROASTED HALF FREE-RANGE SPRING CHICKEN
IR ESRH# (8)
Garden Vegetables, Rosemary & Brown Butter Sauce [EE B 5 ik ik F R £ L4 it

GRILLED US PRIME RIB-EYE STEAK
BIE X B TE R AR

Celeriac & Potato Purée with Green Peppercorn Sauce 7 ¥ 1R & & g 5 8 # i+

*Available for children’s main course selection 7] fft /N E #1259 F 52

ALL YOU CAN ENJOY DESSERTS

T e i#m

CHOCOLATE FOUNTAIN & & /118 R

Fresh Strawberries, Cantaloupe Melon, Honeydew Melon & Marshmallow
ML ZRA REN-ZENRRBIERE

BRUNO PANCAKE STATION it Bt BT & Ik %
Unlimited DIY Pancakes 1 & B % B &
Toppings B2 #}

An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel, Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BERULBHERE AT H AR -ERERTZEBUEFTETEE RIHEES EREBRRRER

MOVENPICK ICE-CREAM | MOVENPICK & #%
Madagascan Bourbon Vanilla | Blueberry Cheesecake
FENMMMESERZ | E52LER

Hks 408 adults A | Hks 238 child /1 i | Aged 4-11%

2 HOURS FREE-FLOW 2 /)\BS$E R4S EX

Non-alcoholic Beverages &&E %5 Selected Beer #5i&1%H Select Wine & Prosecco #EiEHEHBERREA
+HK$48 +HK$158 +HK$200

= Signature B8 @ Vegetarian £

Available on Saturdays, Sundays & public holidays from 11:30am to 2:30pm REH/ N -BERARRBRE LF 1300 ETF 2B 30D HE
Subject to a 10% service charge 5 Wg B in — AR 75 &



