'FROM FJORDS TO TABLE

\AN EXCALmVE SEAFOOD FROM NORWAY EXPERIENCE

Date: Thursday, 4 September 2025
Time: 18.30 - 21.00 hrs.
Venue: EmSphere, 1st Floor, Seafood from Norway Festival

TNCC Platinum Partners TNCC Gold Partner TNCC Silver Partner

Organised by

] N | T~ NORWEGIAN > [((§
INORWAY ﬁ&‘i‘é.%‘ﬁﬂ@@ BJOTUN  searooncoune Dl

Knowledge grows

Dinner Menu
by Chef Chapornpat “Jib” Dapachutisan

Amuse Bouche

Scallops with Beetroot | kalamansi | Beurre Blanc foam

Fresh Norwegian Cod

Zucchini | caviar | crispy potato | dill oil
Smoked butter sauce

Fresh Norwegian Salmon

Cauliflower brown butter cream | squid ink tapioca cracker
Crustacean sauce

Coconut Potpourri
10 textures of coconut



