EMBLA DINNER MENU
PER PERSON %117 $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.
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Let the Nordic culinary experience begin!
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GUBBRORA
SHARING DISH B[ A D= $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 451 $1088

4 GLASS NORDIC WINE PAIRING
PER PERSON £iI $1188

EMBLA SIGNATURE DESSERT WINE
PER PERSON 41 $I80

ALLSPRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE

Nordic snacks

JEBVNE

Smoked shrimp, “Skagerrak’, pike roe, pear espuma, tonka bean & kohlrabi
JEI&"Skagerrak’ /BIR RET - FIEK - IREHE

or
Yellowtail “Gravlax”, radish, apple & elderflower
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(SUPPLEMENT 5311 $200)

Pan-seared scallops, mushroom purée, clams, thyme velouté & sea buckthorn oil
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or
North Atlantic Cod, braised cabbage, ramson capers & Swedish anchovy sauce
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Baked quiail, bilberry agridoux, mushrooms, pickled burdock,
jas gras& almond foam
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or
Wagyu “A4” striploin, turnips, cinnamon &_coffee jas
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Salted caramel ice cream, chocolate cream, cocoa soil, bitter oil & hazelnuts
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Inspiration of “Fika” with coffee or tea
I fika” ECONMEERER



