NORDIC AUTUMN 4-COURSE SET DINNER
BB I B E R kSR EB

HK$ 588 per person & fiI

VOSS NATURAL MINERAL WATER 5 VOSS IEBR R AR K +HK$68 /800ml

90 MINUTES FREE-FLOW | 90 43 $& # IR #5 X
NON-ALCOHOLIC BEVERAGES #EEE &M +HK$68

SELECTED SPARKLING WINE, RED & WHITE WINE #FERBE-AEREBE +Hk$198

Available from 6pm to 10pm K BE £ 6 BF & 10 B &
Subject to a 10% service charge 3 UgER il —BR 7S &

F 105

Finland = Iceland = Norway = Denmark = Sweden




# GOLDEN BEETROOT CARPACCIO &
SMOKED BEETROOT TARTARE

Yl E R E K EE R E MM
Pickled Chanterelles, Microgreens & Black Garlic Sauce
A ME MEXE KERT
or &%

PAN-FRIED ARCTIC PRAWN CAKES
T i
Fennel & Cucumber Salad with Remoulade Sauce
BEENVEREENE
or &%
® SALMON IN SIX WAYS

ME=Z=XBREENESR

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

+HK$148

~» MOREL MUSHROOM SOUP
FHEERES
Crispy Shallots & Black Truffle Créeme
ERARKEBMNESE
or =k

W SMOOTH ROASTED LOBSTER & SALMON SOUP
EEREBREB=ZXRAS
Dill Gravad Lax Salmon with Fig Crisps & Extra Virgin Olive Oil
AER=ZXREETTRER RS R EREH
+HK$48

- SLOW-ROASTED VENISON TENDERLOIN
18 )
Porcini & Barley ‘Risotto’, Brussels Sprouts & Black Currant Red Wine Sauce
THERFEREAMNBE B FHERBREEAABET
or &

TARRAGON-POACHED COD FISH FILLET
EEKRER

Roasted Pumpkin, Leafy Greens & Trout Caviar Sauce
BIREN - GERX - BRAFE
or =

JERUSALEM ARTICHOKE RISOTTO
EHM-BERETEXFIER
Portobello, Baby Spinach, Fried Kale & Danish Feta Cheese
A - BERE - KPR ERTEFEFEZ L

seE

Vegetarian option available 5 3% & ¥ % 12

LINGONBERRY FRANGIPANE
e 2

Raspberry, Blueberry Sauce & Madagascar Vanilla Ice-cream
AB EEERFEEMNMHMERZ S

% Signature 8% @ Vegetarian £



