F IO S

Finland = Iceland = Norway = Denmark = Sweden

THE NORDIC JOURNEY

BUTTER & BREAD 4 R $i&
Smoked Butter, Cream Cheese with Dill Served with Sour Dough

BELY  BREZLHFIEHBEAE

Welcome Drink X &L #:
GLOGG (Nordic Mulled Wine 1t &t Z #LZ)
Served with Sliced Almonds & Raisins

HELCHREFE

DENMARK 8 2

SM@RREBR@DS (Open-Faced Sandwiches B =X =304
Glass Master’s Herring with Marinated Red Onions, Fingerling Potato & Chives
Chicken & Asparagus
Smoked Caviar with Poached Quail’s Eggs
HE OH HAF BHRAOEREZERFBALTE  FHEEFREE
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Wine Pairing 2872 -
AQUAVIT ALBORG JUBILEUM, Denmark

NORWAY &

SALMON INSWAYS =X A N\E=

Beetroot-Gravad Lax Salmon, Salmon Pastrami, Pickled Salmon, Smoked Salmon Roe,
Cold-Smoked Cured Salmon, Hot-Smoked Salmon Péaté, Sous-Vide 42°C Salmon & Ice-Cellar Salmon

HRRE=X A =X =X EE= XG>
BE=XRE BE-XAE 22 EEBE=XARKZE=XA

Wine Pairing 2572 -
LINIE ORIGINAL AQUAVIT, Norway

ICELAND /K&

SCALLOP, SEA URCHIN & LANGOUSTINE % ¥ - /S &k B EEIR
Seared Scallop Seasoned with Dried Scallop Roe
Fried Langoustine ‘Arctic Sea Crayfish’
Sea Urchin Créeme

BRI FHEFHFE
FELEK S BERR
V7 - ¥ 3

Wine Pairing &2 72 -
FRITZ ZIMMER RHEINHESSEN RIESLING, Germany

Subject to 10% service charge 5 WE N — FRFE &

@ FINDShongkong @ www.finds.com.hk
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Finland = Iceland = Norway = Denmark = Sweden

FINLAND %88

FOREST F& 4k
Morel Barley F it B &K
Morel & Beef Broth with Root Vegetable Cubes

FHERFAIRE R

Wine Pairing 572 F:
ARCTIC BLUE GIN, Finland
Served with Tonic, Rosemary & Lingonberries

B ~ REEREFE

SWEDEN I B2

BEEF RYDBERG EZ A4 B
All Natural US Beef Tenderloin Fillet, Beetroot Puree, Brussels Sprout Leaves, Dill,
Cooked Discs Yellow Beetroot & Potato Cubes Glazed with Red Wine Sauce

HEFZXRFH » HRRE  WRER » TE » B2 HRRS REBFHAADET

Wine Pairing €572 F:
E.GUIGAL COTES-DU-RHONE ROUGE, France

LAPLAND H/E 5

PANCAKE PARTY ¥ 55k ¥
Cloudberry Cream, Cloudberry Jam, Blueberry Jam, Raspberry Jam, Strawberry Jam & Rhubarb Compote

EEREFE ZERE EFRE AFRE 1ZQNEERAEZZE
Wine Pairing &2 72 B
ROSLAGS PUNSCH (Plum Liquer), Sweden

Wine Pairing 3875 (Closing Note):
AUGUST BERRIES (Cloudberry Liquer), Finland

NORDIC GOODIES 1t E/NER

NORDIC SWEETS 1t EifE R

HKS$1,388/person HKS$1,788/person HK$1,988/ person

(without wine pairing 7 €2#% 3 B 72 F) (with wine pairing €#% 3 5 72 F) (In private rooms with wine pairing
RN CREHE G150

A minimum of three days advanced booking is required. A minimum of two persons for dining in FINDS or four persons for dining in Private Rooms.

ERBEFRL =X o B FINDS I ERLHE » B CHRIRLONE -

ENQUIRIES & RESERVATION & R FEL
(825) 2522 9318 | WhatsApp: (852) 9376 0331

Subject to 10% service charge 5 WE N — FRFE &

@ FINDShongkong @ www.finds.com.hk



