EMBLA DINNER MENU
PER PERSON &1 $1388

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, Gubbroéra.
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Let the Nordic culinary experience begin!
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GUBBRORA
SHARING DISH T[{#f A 9= $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
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4 GLASS WINE PAIRING

PER PERSON #&fi $1088

4 GLASS NORDIC WINE PAIRING

PER PERSON &fI $1188

4 GLASS NON-ALCOHOLIC PAIRING

PER PERSON &fi $888

ALL PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE
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Cured rainbow trout, black radish, essence of tomato & coffee oil
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or
King crab roll, shiitake, lumpfish roe & pear espuma
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(SUPPLEMENT 211 $250)

Sour milk bread “Rye, spelt, barley, oats” & home made butter
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Pan-seared scallop, grilled salad, roasted cabbage velouté, chestnut & rapeseed oil
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or
North Atlantic cod, baby leeks, razor clams, Sandefjord sauce & pike roe
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Oven baked pigeon, macerated lingonberry, pine cone
gastrique, & charred onion
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Wagyu “A4”, pickled burdock, horseradish & pine sauce
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(SUPPLEMENT 53111 $350)

Sea buckthorn oil sorbet, cloudberry jam, oolong mousse & sugar kelp tuile
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Inspiration of “Fika” with coffee or tea
Hm#-fika” ECOMMESER



