FITUL S

Finland = Iceland = Norway = Denmark = Sweden

SMORGASBORD BRUNCH MENU E X B4 8

Cream of Broccoli Soup

ARIESRS

Smoked Beef Pastrami | Dill Gravad Lax — Cured Salmon | Hot-Smoked Mackerel Fillet |
Sliced Avocado | Sliced Tomatoes | Dill-Marinated Cucumbers

BRFR | IER=XA | BEEEAN | HhmRF | s | IERE

Pickled Beetroot & Red Apple Salad | House-Smoked Shrimps |
Fingerling Potatoes | Marinated Baltic Herring

HRRBRBERDE | BRERR | FEEF | HAFER

MAIN COURSES I 3£

% HOME-MADE MEATBALLS EI &P 3, (5 pieces #)
Beef & Pork Meatballs, Mashed Potatoes, Crushed Wild Lingonberries & Cognac Gravy
FHRRFERN - BE #BSERTET
or &

PX HOUSE-SMOKED SALMON FILLET £ IZEMA = X &M (1609 7)
Creamed Morel Mushrooms, Fingerling Potatoes & Dill Sauce
BSRFHE - FEEFRIET
or 5

GRILLED NATURAL US HANGER STEAK &/ X Bl & X RE P14 (1609 %)
Smoked Celeriac Puree, Prime Vegetables, Fried Truffle Potatoes, Red Wine Sauce & ‘Grains of Paradise Butter’
BEEFXE  KSHRX  FREEF BT RRXERFH
or &

/  BEETROOT RISOTTO WITH HAZELNUTS #& F AL & 258 2 A Rl 8K
Spring Vegetables & Danish Feta Cheese
BEELHEIRFESL

DESSERT # @

DESSERT OF THE DAY
=HBERHm

COFFEE OR TEA ML

HK$348 per person (minimum of 2 guests)
BB 348 7T (R 2 {UFE)

+HKS$150 for 2 hours free flow of selected wine and beer

S A% 150 T E 2 MRERFREERFGEEREE

Available on Saturday, Sunday and Public Holidays from, 12pm to 2:30 pm

(® (©) FiNDShongkong @& www.finds.com.hk



