FIMOS

Finland = Iceland = Norway = Denmark = Sweden

-

[CEIANDIC
CHRISTMAS

DELIGHTS

6-COURSE SET DINNER

HKs 1 ,] 08 per person &1i

90 minutes Free-flow | 90 9 & & R 4 &«

Selected Red & White Wine #5 & 41 i& & B & Hk$328
Selected Champagne, Red & White Wine i & & 4L & & B & Hks408

Festive Cocktail &1 B % E & Hks 98 glass#r

Vodka, Pineapple Juice, Sprite, Blue Curagao & Butterfly Pea Tea

Aurora ‘ e o e ——
REM-EREA S22 - BERBREEER
Gin, Lime Juice, Syrup & Cucumber
Snowy

BEH-FET - BEEKEKER

Available from 24 to 25 December 2024 20245128 24H E 258 # &
Subject to a 10% service charge 5 W B I — MR # &



ICELANDIC ‘GLOGG'
X B R B8 F KB
Toasted Almonds & Raisins E X Z R E & &

SMOKED TROUT CAVIAR
E R A TR
Créme Fraiche, Chives & BuckwheatBlinis 2 X B S E - F R & & &£/ EH &

SHARED CHRISTMAS APPETISERS
T
Gravad Lax Salmon with Mustard & Dill Sauce HEBBE=ZX AR TR I EE
Hot-Smoked Salmon and Gréddfil Sauce & = X R B i 8L B = B
Baltic Herrings Taster with Dill Potatoes REN EF ER=-ZEZRIEEF
Pork Paté & Lingonberry Sauce % it & & # 1 & i+
Smoked Duck Breast JZ /& & g
Rosolli’ Salad with Beetroot, Potato, Gherkin & Apple B KBV 2 FE2F N E R KRER

‘"HUMARSUPA’
NORTH SEA LANGOUSTINE SOUP
it 8 8 B 8 5
Fennel & DIl & &R A &

= N e

‘HAMBORGARHRYGGUR'
SMOKED HONEY GLAZED HAM
R R
Potato Gratin, Braised Red Cabbage, Brussels Sprout Leaves,
Apple Celery Purée & Cognac Gravy
FXAREMR BABMX - B FHEE BRAXERTEART

OR

'PLOKKFISKUR'
WILD-CAUGHT ICELANDIC HALIBUT
FEXRE LB A
Smoked Potato Purée, Caramelized Onions, Pickled Greens & Aquavit Sauce
ERER - ERFE - MABRIKETTHE T

OR

ROASTED BLACK ANGUS BEEF RIB
EEEZEREFME
Potato Gratin, Creamed Spinach, Braised Red Cabbage & Three Peppercorn Sauce
FABER - TREXR - BABXI KR =SB

= —ae i

DARK CHOCOLATE & GINGERBREAD ‘YULE LOG’
WITH iSEY SKYR
EXATNHLEBHRARAZERLE KB I B
Marinated Blackberries, Honeycomb & Salted Caramel Sauce
HMUNEE ARG R EHEERE

CHRISTMAS PETIT FOUR
O /) R ORS



