WELCOME TO SKYE

E SKYE works with local, Organic and sustainable producers, in order to support
Hong Kong'’s agriculture, as well as using ingredients grown hydroponically, or

in our rooftop garden.
ROOFBAR & DINING
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Prices are in Hong Kong Dollars and subject to 10% service charge
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“Please note that all ingredients are due to availability and seasonality”
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(available 6:00pm - 9:30pm)

DUO OF FINE DE CLAIRE OYSTER
Mulled wine granité and balsamic gel

OR

SCALLOP TARTARE, YUZU GEL
Lobster emulsion and soft ponzu jelly

OR

ROYAL CAVIARTIN 10g
Blinis and condiments

($80 supplement)

DUBARRY VELOUTE

Brioche and foie gras mousse, bacon powder
OR

GARDEN VEGETABLE
Umami broth and winter truffle

GRILLED TURBOT FILET

Parmesan cheese polenta cream, edamame and parmesan cheese

OR

A5 WAGYU BEEF MARINATED IN BOURBON WHISKEY
Shallot confit, onion and carrot cream
($80 supplement)

OR

THE EGGPLANT STEAK, GARDEN MIX OF SEASONAL VEGETABLE

Curry gel and smoked eggplant caviar

MADAGASCAR VANILLA BAVAROIS
Seasonal red fruits and strawberry gel

OR

CHOCOLATE FLAN
Salt caramel and pear

$720 per person
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SOMMELIER WINE PAIRING

3-glass, tasting portion: $380 per person

One glass of wine is never enough for the whole night!
Let our sommelier's suggestions brighten up your night!

4-glass, tasting portion: $480 per person including one for your dessert

Our sommelier thinks outside of the box!
Apart from traditional wines, she brings Japanese wine and
aged sake to the forefront, as seasonings for the gastronomy !
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