NORDIC

“festive Srunch

TBREESRTE

Hks 498 per person &1i Hks 298 per person &1i

(Adult BEA) (Child /NE | Age 4-11 3%)
with a complimentary workshop
ERETE—H

120-MINUTE FREE-FLOW BEVERAGES | 120 43 i # R %5 &X

Non-alcoholic Beverages # i& #5 &% & +HK$ 48
Selected Beers 15 i 1% if +HK$128
Selected Wines & Prosecco B iEH & & Kk & /A A +HK$168
Selected Champagne % & & #& +HK$ 200

Available on 25-27 December 2026 & 1-3 January 2027, 11:30am - 2:30pm
£2026F128B25HE27HR2027F1BA1HE3HELFIEI30ETF2HI0ODHE

Subject to a 10% service charge 5 W B il — fR # &



BREAD & &

FRESHLY BAKED SOURDOUGH

MERRERBRES
Sea-salted Butter, Dill Cream Cheese Spread, Extra Virgin Olive Oil
BEF R -IEZRZ TERFRYEBME R

NORDIC APPETISERS 3t BX Al 3

LUMP CRAB SALAD PAN-FRIED PRAWN CAKES
BERD®ER IR B
Green Asparagus 5 & & Nordic Remoulade Sauce 36 BX & Ik & & 7 R &
COLD-SMOKED TROUT FILLET MARINATED BALTIC HERRINGS TRIO
2R R A RENBHRER=ZEFE R
‘Hovmastarsas’ — Traditional Sweet Mustard Sauce Fingerling Potatoes Glazed with Dill Butter
M ERMITRE AR HFEEF

SIGNATURE SALMON PASTRAMI
BHEEE=Xf&

Brined Salmon Seared with Fennel Seeds, Black Pepper & Avocado Créme
BEEHFEANBAERI=XARFTFHRIZE

UPGRADE TO MORE APPETISERS +HK$200
B ME ZHE M AR

DUCK TERRINE BEEF PASTRAMI
S BT R #t e C SN
Cranberry Sauce EH S5 £ Horseradish Sauce % iR &

@ 'ROSOLLI’ - FINNISH CHRISTMAS SALAD
SEEGED R
Diced Beetroot, Apple, Potatoes, Gherkins Mixed in Light Mayonnaise
HEXBR - BER BF BRENAHXETERE

@ GRANDMA'’S FRESHLY PICKLED CUCUMBERS
HERERKFERES N
Fresh Dill #Fift &

SOUP &

(% NORTH SEA LANGOUSTINE & LOBSTER SOUP
It B 5EZBRRERIERE S
Smoked Olive Oil Créme & JZ {# 18 5t = B

TO SHARE #ZMH=

% NORDIC SEAFOOD PLATTER (FOR TWO)
It BB (WAA)
Half Atlantic Lobster, Snow Crab Claws, Jade Whelks, Smoked Arctic Shrimps, Baby Clams
with Roasted Garlic Aioli & Raspberry Mignonette

KT AR L) RIS 35 2 B AL 1 B 4 R R
EEFEEREREATAREN

"3 Signature #8435 @ Vegetarian Z 3

Vegetarian options are available upon request. Please inform our service team of any special dietary requirements.

ARBERREHZBEE-NMETHEIAEYARNER FHERMOREEBRBLE -

MAIN COURSE * %
Choose one i £ —

ROASTED CANADIAN PORK RACK
BEME K5 ®
Creamy Cognac & Grainy Mustard Sauce F & 4 3@ 88 #iI 77 7k 7+

= DUCK LEG CONFIT
o OE SRR
Thyme & Red Wine Jus B E HAL B A 7+

‘s HOUSE-SMOKED NORWEGIAN SALMON FILLET
BEXREEZBE =X &M

Rosemary Butter & Morel Mushroom Sauce #k i& & 4 i ¥ At & i+

GRILLED AUSTRALIAN WAGYU RIB-EYE MB4+
BN MB4+ 4 B R

Green Peppercorn Sauce & #§ #l it
+HK$148

OVEN-BAKED ATLANTIC LOBSTER | HALF
BEERXKAFRER|*&
Gratinated with Gruyére Cheese JF 2R B BB Z L+
+HK$ 148

All mains include three side dishes FT B T X9 & =Z R X
Potato Purée with Black Truffle, Braised Red Cabbage & Sautéed Baby Spinach
EMBEZD S IHA S R BOE 5

ALL YOU CAN ENJOY DESSERTS 2 i

RASPBERRY CHOCOLATEFOUNTAINZ Z FARXEH T E R
Fresh Strawberries, Cantaloupe, Honeydew Melon & Marshmallow
WMLt Z2BRE BTN BN RBIEHE

CHRISTMAS LOG CAKE E 3t #f 88 & #%

BRUNO PANCAKE STATION
16 Br Bf & Jx
Unlimited DIY Pancakes {F & B84BT &
Toppings & ¥}

An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel,
Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream

BERUILBESRE - XOTN - ER - ERERTZENE - EFHES EHERRREIR

MOVENPICK ICE-CREAM | MOVENPICK & #%

Vanilla Dream Swiss Chocolate Créme Brllée
EREZEL] Wtk dE EREE

ﬁq Signature #8123 @ Vegetarian £ 3

Vegetarian options are available upon request. Please inform our service team of any special dietary requirements.

ARBERRHZBEE-NMBETHEIAEYARNER FHERMORE B BRBE -



