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NORDIC
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Finland = Iceland = Norway = Denmark = Sweden



BREAD % 1

=
ez

SOUP ;

APPETISERS #i %

DESSERTS & &

SOURDOUGH & APRICOT OATMEAL BREAD
BEREEGNEMAREE S
Salted Butter & Dill Cream Cheese Spread E 4+ MR I EZEZ T8

CREAMY CRAYFISH SOUP /N IR = E %
Fresh Chervil 3 & £ Bl & 7

ARCTIC SHRIMPS & EGG SALAD
Tl EslRRr#ESDE
Dill Mayonnaise 7 B & & &

COLD-SMOKED TROUT
%R A

Capers Sauce & 2 7+

HOT-SMOKED SALMON SALAD
BnE=xxADE
Fingerling Potatoes, Cucumbers, Fennel, Radish &

Sour Cream Dressing

FHREFFMBE - RAKERIRE

BALTIC HERRINGS TASTER
BENERBER=-FZ
Fingerling Potatoes with Dill FI5§ZFRR I &

SIGNATURE BEETROOT GRAVAD LAX
BEHXEXBEBE=ZIXA
Mustard & Dill Sauce ¥ Kk & I E i+

DUCK LIVER & CHANTERELLE TERRINE
ERBFRHE R
Cranberry Sauce 2 # & 7+

BOILED EGG WITH TROUT CAVIAR
KEERBARATE
Yolk Mousse & Chives EE R4 R EH

BEETROOT & APPLE SALAD
HREERRD R
Fresh Parsley % &% & &

NORDIC POTATO SALAD
IEEEF W&
Fingerling Potatoes, Gherkins, Capers,
Mayonnaise & Parsley
FEEFVNEN B - EEERESR

HOMEMADE PICKLED CUCUMBERS
BEXRERSZ N
Fennel & Radish B & R E &

NORDIC PANCAKE PARTY 3t BX I & Ik &
Unlimited Finnish Pancakes A La Minute F & 38 35 B % 5 7 B &
Toppings: An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel,
Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
B ERUIBREESRE RO AR - ERERTZMIES
B M e FEMRER R SR

MOVENPICK ICE-CREAM | MOVENPICK T #

Madagascan Bourbon Vanilla | Blueberry Cheesecake B MM MFE EREE | &

IBEZLER

SPECIAL CHEESE PLATTER & ACACIA HONEY WITH BLACK TRUFFLE
REZIHBERENREZAHBE
Norwegian Brunost, Danish Havarti, Smoked Cheddar & Camembert
BEERZLI - AEREFEZL - EREITIZIREXNZ T
+HK$48



- { MAIN COURSE E %

Choose one %% — & E *

PAN-FRIED ARCTIC PRAWN CAKES
& Al d6 iR iR BH
Nordic Remoulade Sauce 1t BX & % i1 %

TARRAGON-POACHED COD FISH FILLET
EEEKEAER
Tarragon Hollandaise 8 & 7 B £

GRATINATED SMOKED HAM
JE IE E IR KRR
Sweet & Strong Swedish Mustard 5 £ 37 &

SLOW BRAISED WAGYU BEEF CHEEK
BEMFERER
Rosemary Red Wine Sauce & %4 35 1 41 5B 7+
+HK$68

HOUSE-SMOKED NORWEGIAN SALMON FILLET
BRXREZEEHBEH=X#&
Morel Mushroom Sauce 3 ft & i+
+HK$88

GRILLED US PRIME RIB EYE STEAK
EEEEERARN

Green Peppercorn Sauce & #f #l i+
+HK$148

GRILLED ATLANTIC LOBSTER | HALF
BEREABAFERE | ¥e
Gratinated with Gruyére Cheese I s T &8 = +

+HK$148

All mains are served with below side dishes = %29 g L\ T & 3
Roasted Fingerling Potatoes & J& F {5 Z ¥

org{  Mashed Yukon Gold Potatoes @ £ £ &

Braised Red Cabbage & Sautéed Baby Spinach J3 4T 1 5% Bz 5 ¥b i 5% 3%



%% DRINKS & %%

FINNISH NORDQVIST TEA % NORDQVIST {5& %
Organic Black Tea B4 41 %%
Organic Green Tea B4 %
Organic Green Tea, Ginger & Citrus BB iR E B G EZ
Organic Rooibos & Bilberry (caffeine-free) BT EE S T2 (R MBEE)
WAINO Cloudberry Herbal Tea | WAINO E& B A4 %

or &%

2 HOURS FREE FLOW 2 /\B¥ i R #5 8k
1664 Brut Beer +HK$158
Selected Wine & Prosecco HEHE AR T AE +HKS200
Selected Champagne, Wine & Prosecco #iEEE - HEBAKRRAHE +HK$328

or =

SPECIAL COCKTAIL ¥ &#REE | +HK$S9 8 glass #F

Aurora
Vodka, Pineapple Juice, Sprite, Blue Curacao & Butterfly Pea Tea
REFMGERET - SE ERBRIEZIER

Snowy
Gin, Lime Juice, Syrup & Cucumber
BB SEAEREEN

Hks 658 per person &fi

Available from 25-26, 28-29, 31 December 2024 & 1 January 2025, 12pm - 2:30pm
72024512825 ~26~28 29 31HK2025F1B1H FF12HE 2R 300 £ E
Subject to a 10% service charge 3 W E I —RFE &



