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.

fEEmbla, ERMEMEESEXERZIRPIREREZA. BRIDLEEHMM TBE) RKECGubbroraZki
RIGHISE,

Let the Nordic culinary experience begin!

RILRE R 2 IRFIAIE !

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

MIZMERASRSERNE, BEEAFNERIENEZR. HEEER. BEHR. BE. BE. @
FEEAMANE, kLERBEERAMUROsetra BFERIFECustavis BRKSIIEATEER.

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

BNE

Seared & pickled mackerel, confit turnip & tomato essence
fealsf  EE  EMBE

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

BB EE FIEH
¢ ¥y

Poached white asparagus, teardrop peas, mushrooms, sabayon
& fermented asparagus juice
BHES B Bf  VERE ZBEST
(SUPPLEMENT 711 $200)

¥

Steamed cod, grilled salad, clams, vendace roe & mushroom garum velouté
REEM - VAR - oW BEERT  BRESEEGWE
or
Aged duck, variation of carrots, saffron, orange & sea buckthorn sauce
FIVABLES - B - WALE - 18 DR
or
Wagyu ‘A4”, pickled burdock, horseradish & pine sauce
BAMYG A4 - BOEFZ AR AT
(SUPPLEMENT 5111 $300)

T

Strawberry sorbet, chamomile mousse, pinecone, wild strawberries
compote & pink peppercorn meringue

EETKR FHRREY R DESEERE  WiHANEEE
Inspiration of “Fika” with coffee or tea

I fika” EoMNMEEESX
(SUPPLEMENT S0 $65)



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, ERINEBBESEER Y RPORMEREZR, BALGEERMN (121 265

GubbroraZRiERIAHIKE.

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 #&fiI $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON &I $1188

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

Nordic snacks

JEBVNE

Seared & pickled mackerel, confit turnip & tomato essence
EOERER - WE - EhBE
or
Lobster roll, Nashi pear, smoked trout roe & pear foam

REIRE - KBRE - IERIERIN - FROAK

(SUPPLEMENT 53111 $200)
Sour milk bread “Rye, spelt, barley, oats” & home made butter
ImEEEEINAE - FTEM
Poached white asparagus, teardrop peas, mushrooms, sabayon
& fermented asparagus juice

AEE - EETBE VESE BREST

or

Steamed cod, grilled salad, clams, vendace roe & mushroom garum velouté

R, EVEE ll RRER T RBEEEGHE

Aged duck, variation of carrots, saffron, orange & sea buckthorn sauce
TR - B - @Al - 1E - DIRR
or
Wagyu “A4”, pickled burdock, horseradish & pine sauce
HAMG A4 - BEESZ-BIRAE At

(SUPPLEMENT i $300)

Strawberry sorbet, chamomile mousse, pinecone, wild strawberries
compote & pink peppercorn meringue

ESTR FHRERN - MR BESEERE  WilHNEERE

Inspiration of “Fika” with coffee or tea
- fika” ECOMMES SR



