
 

 
 

Chef de Cuisine – Juan Gomez    
 

Prices are in Hong Kong dollars and subject to 10% service charge  
價錢以港幣計算及另加一服務費 

Please advise our associates if you have any special dietary requirements 
如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

 

 

THE FELIX NORTHERN LIGHT EXPERIENCE  
FELIX 餐廳極光嚐味晚宴  

W e  r e s p e c t f u l l y  a d v i s e  t h a t  t h e  m e n u  c a n  on l y  be  s e r v e d  t o  a l l  g u e s t s  a t  t h e  t a b l e  
我們建議全枱客人選取此套餐 

 

Felix “Pinaattikeitto” 

(Traditional Finnish Spinach Soup) 

Rye Bread, Hard Boiled Egg   

Felix特色蔬菜湯、黑麥包、水煮蛋 

 

* * * 
 

Cured Salmon  

Dill, Caviar, Sour Cream  

香草醃三文魚、蒔蘿、魚子醬、酸忌廉 

 

* * * 
 

Pan-fried Foie Gras in Karelian Pie Crust 

Sweet Sour Glazed Plums, Anise Herb Salad 

香煎鴨肝卡累利阿批、甜酸燴李子、茴香香草沙律 

 

* * * 
 

Slow Cooked Perch Loin 

Cabbage, Beetroot, Celeriac  

慢煮鱸魚柳、椰菜、紅菜頭、芹菜根 

 

or/或 
 

Pork Pluma 

 Potato Flat Bread, Mash Roots Ragout  

黑毛豬背肉、薯仔薄餅、根菜雜燴 

 

* * * 
 

Finnish Blueberry Pie 

Vanilla Ice Cream, Salted Toffee Sauce 

芬蘭藍莓批、雲呢拿雪糕、海鹽拖肥汁 

 

* * * 
 

Coffee or Proprietary Peninsula Teas 

Signature Felix Petits Fours 

咖啡或半島精選名茶 

菲力士美點 

 

 

1,328 per Person 每位 

 

 

Our Sommelier is available for bespoke recommendations for wine pairing 

品酒師可提供葡萄酒搭配 

3 Glasses 配三杯 – 500  

6 Glasses 配六杯 – 700 

 

White Truffle from Piedmont, Italy - $100 Per Gram Additional Charge  

意大利皮埃蒙特白松露 - 每克額外收費 100 


