EMBLA LUNCH MENU
PER PERSON i $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, EANEMEESEXRRZIRTIIRERZR, EAGEERMI
T1Ah2) REEGubbroraZRiERIGHIRE,

Let the Nordic culinary experience begin!

FILEER ZIKFAEIE!

GUBBRORA

SHARING DISH AT A= $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

w7 NEHRARAERNE, BEFARABEIE/NRER. HEE:E
A, BEHA. BE. FE. MFEANANE, EEEEERAUR
Ossetra B E IS B GustaviZ BIAFIEARERE,

2 GLASS WINE PAIRING
PER PERSON 511 $288

3 GLASS WINE PAIRING
PER PERSON 17 $388

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

Nordic snacks

TBE

French toast, winter truffle, balsamic vinegar & Swedish cheese
BB KFRNE - BARE - RHEZL
(SUPPLEMENT 10 $150)

33

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

fE 1@ Skagerrak /818 - BRATF - HEEEKXK - HREHE

Sour milk bread “Rye, spelt, barley, oats” & home made butter
InHEERBME FI1EH

North Atlantic Cod, baby leeks, razor clams, Sandefjord sauce & pike roe
ERFEFER HE=ERE BT FEER TR
or
Beef tenderloin, smoked shiitake, sauce Périgueux, chanterelle aioli & Enoki

B4 - EELE - MERE  HHEERE - 2

Smoked ice cream, pu-erh tea, bergamot & spiced cookie crumbs
EIETH: - BER - M

Inspiration of “Fika” with coffee or tea

HnEE fika” ECOMMESR SR
(SUPPLEMENT 270 $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.
f£Embla, fEAILAEAEESEXRRZIRPRERZM. BRI DUEERMIR
(18R FEECubbroralRiBRIGHIRE,

Let the Nordic culinary experience begin!

FILEER ZIKFAEIE!

GUBBRORA

SHARING DISH AT A= $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

MIZNERASAERNE, BERFELSRBERAENREA. HIEEE
R AR, BE. BE. AFERTNNE, BELERERZRAUR
Ossetra 8B CGustavis BIRIFINERTEEIBE.

4 GLASS WINE PAIRING
PER PERSON #fi $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON #iI $1188

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

Nordic snacks

BV

Smoked shrimp, “Skagerrak’, pike roe, pear espuma, tonka bean & kohlrabi
IEJZ Skagerrak’ i8R - REF - BIUEK  KEHE

or
Hot smoked trout, winter apple, vendace roe & cinnamon essence

MEEm - LIER - QAT - WIERE
(SUPPLEMENT 511 $250)

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

SR - FIEM
b <

Celeriac fondant, preserved truffles, lapsang tea scented with pea soy
& fermented onion bouillon
FRAR - BARER - ILLIVMVESR - F R

or

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

IEARFFER MEERE - BT  EER TR

33

Pan seared venison, confit turnip, fermented mustard green & juniper sauce
B EE - BEOR - MNTE

or

Wagyu “A4”, pickled burdock, horseradish & pine sauce
BAMSG A4 - BEEEEFIZ - FARMMEGT

(SUPPLEMENT 3711 $300)

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

e E

Inspiration of “Fika” with coffee or tea
g fika” ECMIMEEL S



