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BRUNCH

BB RFEPEFE

ALL YOU CAN ENJOY

APPETISERS & DESSERTS
ERAR KM

WELCOME GIFT

NORDQVIST MOOMIN A LETTER FROM A FRIEND
SBENORDQVISTHBEEHRST

Inspired by Moomin characters and "a letter from a friend", this tea letter
contains 5 different flavoured organic black teas made from unique ingredients,
including truffle & chocolate, French vanilla & red berries, blueberry muffin, bergamot & orange, and vanilla & pear flavour.

NEkBEZEEBANNTEAGRITRBANGIFARTEE
MEM AR IR EERHREMMA A HALR
AGREEERAXEUMRENRG N EZEETENAES ES R
BFEHMEBEAK UREEEH K

Available on Saturdays, Sundays & public holidays from 12pm to 2:30pm
RERA BRARBRBFFI128E 26 30D H#AE
Subject to a 10% service charge 3 W BN — AR 75 &



ALL YOU CAN ENJOY R & N

BREAD #E &

SOURDOUGH & APRICOT OATMEAL BREAD
BEEAOASTRAERETEG
Salted Butter, Dill Cream Cheese Spread B 4 Mk I E S EZ L8

APPETISERS Ai %

ARCTIC SHRIMPS & EGGSALAD It BB R # = /) 2
Dill Mayonnaise 7] B & & &

AVOCADO, TOMATO & COLD-SMOKED TROUT SALAD
S HhHRE - FMRALEEARADE
Fresh Basil % &% 28 #)

HOT-SMOKED SALMON SALAD #)/E = xx &2 ) 2
Cucumbers, Fennel, Radish & Sour Cream Dressing
BER-EE - BEREIET

BALTIC HERRINGSTASTER R BN B HF ER=ZE &
Fingerling Potatoes with Dill F {5 ZFERR I &

SEARED BRINED SALMON WITH FENNEL SEEDS
KMEERFE=XA
Tarragon & Caper Sauce ie & K& =2 7+

FIRE-ROASTED NORTH SEA SCALLOP H &1t B % F
Beurre Blanc B S Bt

+HK$48

DUCK & PISTACHIO PATE EN CROUTE
ERBHEBAMALRRI
Caramelised Shallots £ 1 41 &

CHEF’'S PRIME VEGETABLE SALAD X BIfR E B XV # o

Avocado, French Beans, Cherry Tomatoes, Cucumber,
Mixed Greens & Dijon Vinaigrette

FHRVEEBE - EEMBRAKRBERDREIT R BE T

CELERY & APPLESALAD A EBERVE o

Lemon Mayonnaise 18 5 % & 1%

NORDIC POTATO SALAD WITH BACON
ItBREFVERER
Ratte Potatoes, Capers, Mayonnaise & Parsley
FIREF BRI - EEERER

GRANDMA'S FRESHLY MARINATED CUCUMBERS #
MEBREL
Dill & Red Radish =] & & 41 i 22 &

BLACK TRUFFLE SCRAMBLED EGGS 2 & I &

POACHED EGGS KK &
Hollandaise Sauce & Smoked Trout Caviar 7 ff 1% & /& % &2 F

DESSERTS # &

NORDIC PANCAKE PARTY it BX BI & Jk %t
Unlimited Finnish Pancakes and Vafflor - Swedish Waffles
EESHEMRARKALTERX
Toppings B2 ¥}

An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel,
Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BEREILBHRERE AT BB ZERERTZBAUEETETEE
RMERS FEERBRRERE

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

SOUP %

MOREL & PORCINI MUSHROOM SOUP * it & & 4 I & %

Black Truffle Créme 2 & S

MAIN COURSE *

Choose one & — 7%

AUSTRALIAN BLUE MUSSELS
BHESO
Fresh Fennel & Cream Sauce fif B & & = B

SLOW-COOKED FREE-RANGE CHICKEN BREAST
BEREH#N
Smoked Tomato & Bell Pepper Sauce ¥ 1& 2 #ii & & #5+

TARRAGON-POACHED CODFISH FILLET
BEEKEER
Hollandaise Sauce 7 B &

OVERNIGHT BRAISED WAGYU BEEF CHEEK
BEMERER
Rosemary Red Wine Sauce & %4 35 5 4T /& i+

HOUSE SMOKED NORWEGIAN SALMON FILLET
BEXREEHRE =R
Morel Mushroom Sauce 2 ft & 5t

GRILLED US PRIME RIB EYE STEAK
& ¥E = B T8 4R B AR N

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

GRILLED ATLANTIC LOBSTER | HALF
BEREKRAFREIR | ¥&
Gratinated with Gruyére Cheese Bl T+ % B % +
+HK$148

FINNISH ROOT VEGETABLE STEW #Z
SEABEBEERX
Celeriac, Carrots, Parsnip, Shallot Onions Simmered in Bay Leaf Broth
BEREEBRAFAR - BE - HRERKAESE
Served with Pickled Cucumbers B & ;& & /I

SLOW-ROASTED PUMPKIN RISOTTO #
Bl NE KXFIEER
Baby Spinach & Parmigiano Reggiano # X B R EEEZ L+

All main courses are served with the following side dishes
F BN TE ¥

Potato Gratin 7% = {5 2 #it

or =
Mashed Yukon Gold Potatoes & & 2 &
or %

Grilled Pumpkin ¥ 5 & Ji\

Roasted Vine Tomatoes & Sautéed Baby Spinach
V2 NS B i e B D IR 3¢

HK$ 49 8 per person Efi

2 HOURS FREE FLOW 2 /MBS ERIGER
1664 Brut Beer | 1664 Brut "%/ +HK$158
Selected Wine & Prosecco BiE® & ERAEE +HK$S200

& Vegetarian &%



