SET LUNCH MENU FITUL S

Finland = Iceland = Norway = Denmark = Sweden

Available on Monday to Friday (except Public Holidays), 12:00 nn to 2:30 pm

2 courses at $178 per person
3 courses at $238 per person

CHILLED GARLIC SHRIMP Avocado, Dried Orange, Smoked Bell Pepper Sauce
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or

MIXED FRESH MUSHROOM SOUP Herb croutons ﬁ
BES nssrpEan

or
SALMON IN SIX WAYS Cold-Smoked, Seared, Mousse, Pickled, Gravad Lax, Smoked Roe (+$38) *
ME=XREENNESE (48 €851 84 BE AZEEREAT ) (+939)

BEETROOT RISOTTO Rocket, Crushed Hazelnuts ?’

ALEHSRBARRTIER ks i 7

or

SLOW-ROASTED PORK CHOP rFried Potatoes, Autumn Vegetables, Red Wine Sauce
BRI Rrer  RerEEROET

or

PAN-FRIED SEABASS FILLET Mashed Potatoes, Seasonal Vegetables, Crown Dill Sauce (+$38)
BRIERH m2s  BLHEERISH (+938)

RASPBERRY MOUSSE TART Brownies, Cream Cheese Ice-Cream
ARTFRGE neue 2B L2

or

‘ALLERUM PRASTOST’-MILD CHEESE FROM SWEDEN R%

Creamy & Rich Cow’s Milk Cheese, Matured for 12 Months, Apricot Jam, Toasted Walnuts, Crackers
B NZ I mamRE  matRee

or

FRESH FRUITS AND BERRIES whipped cream
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Asian Flavour
BONELESS HAINANESE CHICKEN RICE $158

Seasonal Vegetable, Cucumbers Slices, Radish Slices, serve with Vegetable Soup
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All prices include gourmet coffee or tea per person
+ $50 for a glass of our sommelier choice of white or red wine

Vegetarian / Signature All prices are in Hong Kong dollars
# R Subject to 10% service charge
y



FITUILS

Finland = Iceland = Norway = Denmark = Sweden

BRUNCH MENU

Available on Saturday, Sunday and Public Holidays, 12:00 nn to 2:30 pm

C.Y.0.S

Create your own sandwiches with our signature salmons, cheeses and variety of freshest produce
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MIX & DIP

Mix it or dip it featuring smoked artic shrimps and mango salsa, Baltic herring and dill potatoes, gourmet green
salad and cottage cheese
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Fill Your Tummy (Choose 1 out of the following for every 2-3 people)

Roasted Pork Chop FJEFEH|
Roasted Black Angus ‘Prime’ Rib-Eye T F&Z4& i AHREH

Beetroot Risotto X[ E0E = AFINE 8

Want More?
Dessert Selection! Gourmet Coffee or Tea
EH AR R R Ik /2%

$278 per person (minimum for 2 guests)
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+$150 for 2 hours free flow of selected wine and beer
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Vegetarian / Signature All prices are in Hong Kong dollars
# & Subject to 10% service charge
y



