CHINESE NEW YEAR DINNER MENU

PER PERSON &I $1288
17TH - 21ST FEBRUARY 2026

GUBBRORA
SHARING DISH At 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

MEIZMEREASSERNE, EEFSHBERIE/NEEM. AEEER. A
R BE BE. @FEENNNE, ELERERRRKMKROssetra BFEESH
GustaviF BIAYTINE R TERIEE.

NORDIC CHEESE
TtERZ MM ELE $250 PER PERSON

Embla cheese tasting features seven unique cheeses from the Nordic region, each showcasing
distinct flavors and maturities. Paired with Oremus Tokaji from Hungary, this experience offers a
delightful journey through Nordic cheese artistry.

TtHREBLEBNEOZ LT, ARER, BRER. BEEAERE=TERN
Frederiksdal 228k, 2RA—ISEHEMAENIREIRTE,

4 GLASS WINE PAIRING
PER PERSON &1 $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON &I $1188

Nordic snacks

tBVNE
French toast, winter truffle, balsamic vinegar & Swedish cheese \‘i‘i

EXNZT - KFENE - HAERRE - HmHAZ T
(SUPPLEMENT 510 $200)

Eyy

Lobster roll, shiitake mushroom, winter apple, Swedish gin espuma
& smoked pike roe
REWR - PAR - InHEE - (EERF AT
or
Cold smoked mackerel, cucumber, horseradish & turnip
EEREhE - 5N - RIR - E&E
(SUPPLEMENT 5 $200)

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

BB RN eERIFI4H
23

Skrei from Lofoten, baby leeks, razor clams, Sandefjord sauce & pike roe

MELEE  PREHE  BF EERFaN
23

Aged duck, spring carrots, orange & sea buckthorn sauce
R IUFARLNGHY - 2EE VMR
or
Wagyu ‘A4, pickled burdock, horseradish & pine sauce
BAMSE A4 - BERFE RIS AT

(SUPPLEMENT 310 $300)

F¥Y¥

Pine nuts ice cream, fermented malt tea, chestnut & puffed rice

MFER BEEFR - RT -k

Inspiration of “Fika” with coffee or tea
m# fika” ECMIMERL SR



EMBLA DINNER MENU
PER PERSON &I $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, EAINBMEERERRZIRPIRERZA. ERIDUEERFIN TE) RKEBGubbroraZkif
RIGHIRE,

Let the Nordic culinary experience begin!

RILR SRR ZIRFIAIE!

GUBBRORA
SHARING DISH TJ{#f A9 = $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

MEIZRBRRARSERNE, BEFSHERIENERERA. HEEER. BEHR. BE. B2, @
BERFEMKRNE, GLEREERFMROssetra BFEBRIFHCustavis BRI IIEATEER .

NORDIC CHEESE
TtERZ+mHBEE $250 PER PERSON

Embla cheese tasting features seven unique cheeses from the Nordic region, each showcasing distinct
flavors and maturities. Paired with Oremus Tokaji from Hungary, this experience offers a delightful
journey through Nordic cheese artistry.

tHREIEBNELZ T, AKESE, BXRMER. BRSAERE=TERN
Frederiksdal (28, 2RA—15EHMATEAIREIRTE,

4 GLASS WINE PAIRING
PER PERSON #if $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON 451i $1188

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

Nordic snacks

EBVNE

Smoked shrimp, “Skagerrak’, pike roe, pear espuma, tonka bean & kohlrabi

EJE Skagerrak’ i8R - BT - BIEK KEHE
or
Cold smoked mackerel, cucumber, horseradish & turnip

EEREhE - N - RIR - &S
(SUPPLEMENT $3111 $200)

Sour milk bread “Rye, spelt, barley, oats” & home made butter
IRHERBME - FIEM
Pan-fried gem lettuce, solaris sauce, fermented ramson capers & winter truffle

BERAER REFAEE BHRT SZTENE
or

North Atlantic Cod, baby leeks, razor clams, Sandefjord sauce & pike roe

IEARFEFER MEERE - BT  EERTFRT

Aged pigeon, almond milk foam, chestnuts, blue berry agridoux & fermented cherry

LIRS - RT - BEE - HBEET

Wagyu “A4”, pickled burdock, horseradish & pine sauce
BAMYG A4 - BEEFZ AR FASH AT

(SUPPLEMENT 510 $300)
133

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

IEERERE - EHR - hFH

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



