CHINESE NEW YEAR LUNCH MENU

PER PERSON &1 $888
17TH - 21ST FEBRUARY 2026

GUBBRORA
SHARING DISH m[ @ A9 = $850

“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
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3 GLASS WINE PAIRING
PER PERSON &1 $488

4 GLASS WINE PAIRING

PER PERSON &I $588

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

Nordic snacks

JtBha
3T

French toast, winter truffle, balsamic vinegar & Swedish cheese

EXNZTE - XFENE  BXER  RmHZ L
(SUPPLEMENT 211 $150)

Lobster roll, shiitake mushroom, winter apple, Swedish gin espuma
& smoked pike roe
REWR - PAR - InHEE - BB TR

Sour milk bread “Rye, spelt, barley, oats” & home made butter
st SRR e R F T4 M

Skrei from Lofoten, baby leeks, razor clams, Sandefjord sauce & pike roe
MELZEE - E=EHE  1B7  EERFRN

or
Beef tenderloin, smoked shiitake, sauce Périgueux, chanterelle aioli & enoki mushroom
GH - EIELE - MERE  BHREEE - 2HE
FEy
Pine nuts ice cream, fermented malt tea, chestnut & puffed rice
MFER, BEBEIFR, FF, MK

Inspiration of “Fika” with coffee or tea
e fika” ECOMMESER



EMBLA LUNCH MENU

PER PERSON 4 $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, Gubbroéra.
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Let the Nordic culinary experience begin!
FILEE R Z IR AEIE!

GUBBRORA
SHARING DISH AJ{#fi A5 = $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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NORDIC CHEESE
ItERZTmBBEE $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.
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2 GLASS WINE PAIRING
PER PERSON #51i $288

3 GLASS WINE PAIRING
PER PERSON #51iI $388

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

Nordic snacks
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French toast, winter truffle, balsamic vinegar & Swedish cheese
ERZE - XFENE  EXER - ImHZ LT

(SUPPLEMENT 211 $150)
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Smoked shrimp, “Skagerrak”, pike roe, pear espuma, tonka bean & kohlrabi

JE & Skagerrak i8R - KRBT - BREX - IKEHE

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

North Atlantic Cod, baby leeks, razor clams, Sandefjord sauce & pike roe
IEARFEFER MHEME BT BB T RN
or
Beef tenderloin, smoked shiitake, sauce Périgueux, chanterelle aioli & Enoki
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Smoked ice cream, pu-erh tea, bergamot & spiced cookie crumbs
EREE  WE - HFM

Inspiration of “Fika” with coffee or tea

HnER fika” ECOMMESR SR
(SUPPLEMENT 3110 $65)



