EMBLA FESTIVE HAMPER

This Christmas, we are excited to reintroduce our popular hamper, which was last featured during last year's Christmas
season. This year, we've created a bigger and upgraded hamper for your family and friends to share! Please note that we
have a limited supply of only 50 boxes, so be sure to place your order today to secure your festive meal box.

Christmas hamper package includes following:
Award winning herring 250 gr
Home-made meatballs 250 gr
Home-made bread & butter
Traditional mustard glazed Christmas ham, sliced 500 gr
Janssons temptation, Swedish anchovy pudding 500 gr
Reindeer salami 250 gr
Véasterbotten cheese “Royal cheese” 450 gr
Gravlax, sliced cured salmon 300 gr
Hot smoked salmon 300 gr
Hovméastare sas
Blueberry sauce

Other items to enjoy during your festive season:
- Gubbrdra - $888
Askesang, Solaris, Kullabergs, Sweden - $650
Thora , Pinot Noir, Vineyard, Sweden -$1,030
Herno gin, The best gin in the world “Gin & Tonic”, Sweden -$700

Festive hamper is priced at $2,288 with our Embla packaging.

You can order our Festive Hamper until the 22nd November the by contacting us
on our WhatsApp at +852 9736 0605 or call us +852 2559 8505.



CHRISTMAS TABLE “JULBORD” BY EMBLA

5TH - 20TH DECEMBER 2025
PER PERSON 111 $888

Welcome to our traditional Christmas table, “julbord”, the heart of a Nordic Christmas. Embark on a culinary

journey through the flavours of the season, with a curated selection of savoury, sweet, and celebratory dishes.

We will highlight classic Nordic dishes, including pickled herring, cured salmon, and elk salami, among others.

Additionally, we will craft and prepare a unique assortment of dishes each day specifically for this Christmas
gathering. No julbord would be complete without dessert and cheeses.

The julbord experience lasts three hours, offering an all-you-can-eat format from 12:00 PM to 3:00 PM.

Julbord is more than merely a meal; it embodies a celebratory experience filled with warmth, tradition, and joy." ;

1 SNAPS 3 SNAPS
PER PERSON 4511 $80 PER PERSON il $220

GLOGG
PER PERSON %5fil $98

CHAMPAGNE FREE FLOW
PER PERSON 4{iI $888 (2 AND A HALF HR)

KRUG CHAMPAGNE FREE FLOW
PER PERSON %fif $1,888 (1HR)

WHITE & RED WINE FREE FLOW
PER PERSON #5{iI $688

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



EMBLA FESTIVE LUNCH MENU

23RD - 31ST DECEMBER 2025
PER PERSON #{i $888

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.
fEmbla, EANBHRERSEXRZIRFRIRBEREZR ., S0 PSRRI
MBh2) FKBEGubbrora’RIBRIGHISEEE,

Let the Nordic culinary experience begin!

RILEBSE R ZHkBAAIE!

GUBBRORA

SHARING DISH AI M A D= $888

“Gubbrora” or “Gentleman’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

MIZRERASAERNE, ERELHABRIENREA. HIEERE
R WEHR. BE. BE. BFERENNNE, BELERERZRANUR
Ossetra R FERSHCustavis BIAKTIIERTEIEE .

3 GLASS WINE PAIRING
PER PERSON %111 $688

GLOGG
PER PERSON 4511 $98

Nordic snacks

JEEVNE
French toast, winter truffle, balsamic vinegar & Swedish cheese

FEAZL - SFENE - BXARE  RHETT
(SUPPLEMENT 531 $200)

Hot smoked trout, winter apple, vendace roe & cinnamon essence

AEER - SIER - AlAT  AERE

Sour milk bread “Rye, spelt, barley, oats” & home made butter
IR ESERINAN S F L&

North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
JERFEFER - BHBOK - BRERE - mHlRAE
or
Beef tenderloin, smoked shiitake, sauce Périgueux, chanterelle aioli & Enoki
G- BIELE - MERE BHEEEE  SHE

Smoked ice cream, pu-erh tea, bergamot & spiced cookie crumbs

EIRTH - SER - HFM

Inspiration of “Fika” with coffee or tea
It fika” ECOIMEERZR



EMBLA 3-COURSE LUNCH MENU
PER PERSON &1i1 $588

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.
#EEmbla, EAJAERBEESEERBE ZIRPRERZM. B OEERMI
Ak FAECubbroraRIBRIGHIKE,

Let the Nordic culinary experience begin!

RILEER ZIkFEIE!

GUBBRORA
SHARING DISH B[ A 9= $888

“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 $388

3 GLASSWINE PAIRING
PER PERSON &1 $488

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)

Honey sorbet, jasmin tea, kumquat & toasted almond
BEEE. RATR. I/REEC

Inspiration of “Fika” with coffee or tea

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



EMBLA DINNER MENU
PER PERSON %117 $1288

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.
fEEmbla, AAIAEREEREERZIRPIRERZA. BRILUEERMN 13
%) FEEGubbroraRiERIGAIRE,

Let the Nordic culinary experience begin!

AL R ZFIEIE!

GUBBRORA
SHARING DISH B[ A D= $888

“Gubbrora” or “Gentleman’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

MIZRERARAEANE, BEFARBRIENREZA. HEEER. B
AR, BE. BE. AFERTNANE, BELERERZM A UK Osetra RFE
LS HCustavis BRI INE R TSR BEC.

4 GLASS WINE PAIRING
PER PERSON 451 $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON £iI $1188

EMBLA SIGNATURE DESSERT WINE
PER PERSON 41 $I80

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

Nordic snacks

JEBVNE

Smoked shrimp, “Skagerrak’, pike roe, pear espuma, tonka bean & kohlrabi
JEI&"Skagerrak’ /BIR RET - FIEK - IREHE
or

Cured rainbow trout, black radish, essence of tomato & coffee oil

FRITEE - BEE - & -
(SUPPLEMENT 5311 $200)

King oyster mushroom, toasted yeast bouillon, dulse, sweet & sour pumpkin purée
AL - EEBE REAUEREN
or
North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
JEARFFER - B0 - RRERE - mARAE

22

Oven baked pigeon, macerated lingonberry, pine cone gastrique,
charred pickled onion & allium flowers
IERERERS T - IRIANR - MRE - BEFRNER
or
Wagyu “A4” striploin, turnips, cinnamon &_coffee jas

ME A4 R - S - A - M+
(SUPPLEMENT 53111 $300)

Honey sorbet, jasmin tea, kumquat & toasted almond
BETE. RALR. TEREETC

Inspiration of “Fika” with coffee or tea
I fika” BOOIMEEL3R



EMBLA FESTIVE DINNER MENU

16th - 30TH DECEMBER 2025
PER PERSON 1 $1488

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.
fEmbla, EANBHRERSEXRZIRFRIRBEREZR ., S0 PSRRI
MBh2) FKBEGubbrora’RIBRIGHISEEE,

Let the Nordic culinary experience begin!

RILEBSE R ZHkBAAIE!

GUBBRORA

SHARING DISH AI M A D= $888

“Gubbrora” or “Gentleman’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

MIZRERASAERNE, ERELHABRIENREA. HIEERE
R WEHR. BE. BE. BFERENNNE, BELERERZRANUR
Ossetra R FERSHCustavis BIAKTIIERTEIEE .

4 GLASS WINE PAIRING
PER PERSON 11z $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON 11 $1188

GLOGG

Nordic snacks

tEVNE

French toast, winter truffle, balsamic vinegar & Swedish cheese
EAZE KFERENE  HAERE HmEZLT
(SUPPLEMENT 311 $200)

Hot smoked trout, winter apple, vendace roe & cinnamon essence

AEER - SIER - AlAT  AERE

Sour milk bread “Rye, spelt, barley, oats” & home made butter
IR BRI S FLEM

North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
JEARPEFER - BHBOX - BRERE - mhHlRAE
or
Celeriac fondant, preserved truffles, lapsang tea scented with pea soy & fermented onion bouillon

RRAR - BIE - TUNVES $E

Beef tenderloin, smoked shiitake, sauce Périgueux, chanterelle aioli & Enoki
N EERE  MERE BHEERE  SHE
or
Aged duck, variation of carrots, orange & sea buckthorn sauce
E AR - EE - VTR
(SUPPLEMENT 310 $350)

Smoked ice cream, pu-erh tea, bergamot & spiced cookie crumbs

ERER - EEE -

Inspiration of “Fika” with coffee or tea
I fika” BCOMMEERZR



NEW YEARS EVE DINNER MENU

31ST DECEMBER 2025
PER PERSON #fi $2488 INCL. GLASS OF KRUG CHAMPAGNE

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.
fEEmbla, EAEMEHEESEERRZIRFIIREBERZM, EAILUEERMN 1B
h1 FEEECubbrora’RIBRIGHISE,

Let the Nordic culinary experience begin!

IR R Z IkBARE !

GUBBRORA

SHARING DISH "I A9 = $888

“Gubbroéra” or “Gentleman’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

MIZMERARAERNE, BEEFLHBERIENREM. HEEER. B
AR, BE. BE. @FERNANE, BLEREZMFUKOssetra BFE
B MCustavis BIAK I{E RSB

4 GLASS WINE PAIRING
PER PERSON i1 $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON #HiI $1188

GLOGG
PER PERSON &HiI $98

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

Shrimp tartlet, oyster cream, baerii caviar

E

French toast, winter truffle, balsamic vinegar & Swedish cheese
EXZT EFENE  HXER mEZ L

Lobster roll, shiitake mushroom, green apple, Swedish gin espuma & smoked trout roe
BEIR - AR - mMAAEE - EEEAT

Pan- seared Foie grass, medjool dates, cinnamon & saffron emulsion

HERT. MPER. AMERAITEILIR

North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
JEARTFEER - BIBOK - BRREE - nhilfRAaE

ry

Sour milk bread “Rye, spelt, barley, oats” & home made butter

ImE SRS FIEM
Wagyu ‘A4 striploin, turnips, coffee & vanilla jas
Lo &

Salted caramel ice cream, chocolate cream, cocoa soil, bitter oil & hazelnuts

BEERESE  REOPM - JRERL - &F
E o &

Inspiration of “Fika” with coffee or tea
I fika” BCOMMEERER



