EMBLA LUNCH MENU
PER PERSON &1 $688

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!
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GUBBRORA
SHARING DISH T[{##{fi A 9= $888

“Gubbrora” 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
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2 GLASS WINE PAIRING
PER PERSON #51i $288

3 GLASS WINE PAIRING
PER PERSON #51i $388

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

Nordic snack
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Smoked shrimp, “Skagerrak’, pike roe, pear espuma, tonka bean & kohlrabi
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Sour milk bread “Rye, spelt, barley, oats” & home made butter
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Poached white asparagus, teardrop peas, mushrooms, sabayon
& fermented asparagus juice
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(SUPPLEMENT 5111 $200)
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Steamed cod, grilled salad, clams, vendace roe & mushroom garum velouté
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or
Roasted chicken, pearl barley, morels, green asparagus & pine sauce
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or

Wagyu ‘A4, pickled burdock, horseradish & pine sauce
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(SUPPLEMENT 5111 $300)
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Rapeseed oil sorbet, poached rhubarb, pink peppercorn meringue,
vanilla & rose mousse
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Inspiration of “Fika” with coffee or tea
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