EMBLA 3-COURSE LUNCH MENU
PER PERSON i1 $488

At Embla, you have the freedom to choose dishes from each journey for your
enjoyment. You may choose to expand your menu with
our “signature” dish, Gubbrora.
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Let the Nordic culinary experience begin!

RILEER ZIkFEIE!

GUBBRORA
SHARING DISH B[ A 9= $850

“Gubbroéra” or “Centleman’s Delight”, is a traditional Swedish dish which is
often enjoyed as a canapé or light snack

An authentic mixture of smoked eel, pickled herring, eggs, dill, chives
and crisp bread. This classic sharing dish is best served with award winning
Gustav dill vodka and imperial Ossetra Caviar

Wy MEREARAEANE, BEFARBEIE/ EZH. HEEER.
EEiim. HE. B2, AFERNRNE, ELEREEMFUNOssetra &
FEHZSECustavid BRIFINEASTERE.

2 GLASS WINE PAIRING
PER PERSON &1 $288

3 GLASSWINE PAIRING
PER PERSON &1 $388

ALL PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE

Nordic snack

JEBVNE

Ey
Smoked shrimp, “Skagerrak”, pike roe, pear espuma, tonka bean & kohlrabi
fE)Z Skagerrak’ /B4R REAF - BREK - KEHE
Sour milk bread “Rye, spelt, barley, oats” & home made butter

ImEERBINME FTEM

North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
JERFFER - BHBOE - EERE - InHREAE
(SUPPLEMENT %11 $250)

Yy
Yellow chicken, scrambled eggs & mushrooms
=R UBE TR
OR

Wagyu “A4” striploin, turnips, cinnamon & coffee jas

MeEAL 152 - BE - A - INEEH
(SUPPLEMENT %11 $300)

Brown butter ice cream, pickled apple, almond crumble & sea buckthorn curd

FREEBER - BRER - R - DME

Inspiration of “Fika” with coffee or tea

Hm#-fika” ECOMERL SR
(SUPPLEMENT 5311 $65)



