NORDIC SUMMER 4-COURSE SET DINNER

ITEBE A MNE

REEB R

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 &

~ I TU

I_I

Finland = Iceland = Norway = Denmark = Sweden



FIRE-ROASTED NORTH SEA SCALLOP CARPACCIO
WXIEBHEFHER
Green Asparagus, King Crab Oil & Marinated Trout Roe
FEH-FTETERNMEEATF
or
SMOKED PRAWN, HEIRLOOM TOMATO & AVOCADO SALAD
JRAEE A m R DB EEIRR
Nasturtium & Roasted Chives Oil
TEIERZEERE A
or g

® SALMON IN SIX WAYS
ME=XBEEENEE

Cold-smoked, Seared, Mousse, Pickled, Gravad Lax & Smoked Salmon Roe
RE R R4 B ARBEEAREE=XAT

+HKs$148

ORGANIC CHICKEN & PORCINI CONSOMME
ERBEREHRES
Smoked Duck Breast, Zucchini & Chervil
BB B ARF BN EEET
or 8
‘1 SMOOTH ROASTED LOBSTER & SALMON SOUP
SEEBER=-XAR

Dill Gravad Lax Salmon with Fig Crisps & Extra Virgin Olive Oil
AER=ZXAEBIERME R KR EBER

+HK$48

# SUMMER VEGETABLE RISOTTO
EFBEXEANEER
Roasted Cauliflower, White and Green Asparagus, Cherry Tomatoes, Toasted Feta & Pine Nut Seeds
MR- ARG - FEG HEM BHEEZ T RIRFLCR
or &

'+ SLOW-ROASTED IBERICO PORK ‘PLUMA’ STEAK
12 J& £ L 7 52 55 Bh #F

Truffled White Beans, Butter-Braised Savoy Cabbage & Pink Peppercorn Sauce
REE BT~ A B B A 5 A AT B8 AU

or &%

ATLANTIC TURBOT FILLET POACHED WITH TARRAGON
BEEKRAAFZERA
Morel & Spinach Risotto & Crayfish Sauce
FREEXZBAFIERE/ NEEET

RED BEET JELLY & FRESH MADAGASCAR VANILLA CREAM
AXEBEEMESENHNETER

Homemade Lingonberry Sorbet & Raspberry Crisp
BEXRUUBRESERAER

or &%

™ ‘DAIM’ PARFAIT | DAIM & 3t

Berries & Chocolate (inspired by Swedish ‘Daim’ Candy Bar)
MHME KRS (BRURBIKAFHK KSR Daim)

+HK$48

% Signature B85 @ Vegetarian &3



