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THE FELIX NORTHERN LIGHT EXPERIENCE
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We respectfully advise that the menu can only be served to all guests at the table
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Felix “Pinaattikeitto”
(Traditional Finnish Spinach Soup)
Rye Bread, Hard Boiled Egg
Felix Frtaiisis - BAEE ~ KEE
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Cured Salmon
Dill, Caviar, Sour Cream
BFHEM A -~ HE - 2178 - [RTh
* % %

Pan-fried Foie Gras in Karelian Pie Crust
Sweet Sour Glazed Plums, Anise Herb Salad
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Slow Cooked Perch Loin
Cabbage, Beetroot, Celeriac
P A ~ ARZE ~ SL3E0H ~ SRR
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Pork Pluma
Potato Flat Bread, Mash Roots Ragout
BB A~ B - RS
* % %

Finnish Blueberry Pie
Vanilla lce Cream, Salted Toffee Sauce
SR EL - BUEEELE  JBEHET
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Coffee or Proprietary Peninsula Teas
Signature Felix Petits Fours
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1,328 per Person &1

Our Sommelier is available for bespoke recommendations for wine pairing
am B Bl ] £ (A A T A T
3 Glasses fit =#f — 500
6 Glasses it 7<#F — 700

White Truffle from Piedmont, Italy - $100 Per Gram Additional Charge
BRI 73520 R EE - B e gas Mg 100

Chef de Cuisine — Juan Gomez

Prices are in Hong Kong dollars and subject to 10% service charge
SRR T R R S I — P &
Please advise our associates if you have any special dietary requirements
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