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 12:00 - 14:30)

FREE-FLOW DRINK PACKAGES

$180 per person with free-flow Prosecco, Aperol Spritz, SKYE Seasonal Cocktail,
selected white and red wine, single-mix vodka, rum and gin

$380 per person with free-flow Perrier-Jouét Champagne, Aperol Spritz,
SKYE Seasonal Cocktail, selected white and red wine, single-mix vodka, rum and gin

- Last pour at 15:00
- Free-flow options cannot be used in conjunction with other discounts or promotions

BREAD BASKET

CHEESE ROLL / TOMATO FLAT BREAD / GRISSINI / BRIOCHE
Bordier butter

SEAFOOD PLATTER

FRENCH FINE DE CLAIRE OYSTER (2 pcs per person)
SNOW CRAB LEG (2 pcs per person)

COCKTAIL SHRIMP (3 pcs per person)

HOMEMADE SMOKED SALMON

FISH TARTARE OF THE DAY
Please check with our service team for details

Served with lemon / shallot vinegar / miso mayonnaise

ROYAL CAVIAR CLUB 30G TIN (5400 supplement)
Blinis, condiments and farm cream

HOT APPETIZER (1serving)

FRENCH CLASSIC BOUILLABAISSE
Grilled octopus and chorizo

JAPANESE CRAB EGG BENEDICT
Poached egg, Hollandaise sauce

PAN-SEARED DUCK FOIE GRAS
Roasted apple and jam

YUZU MISO MARINATED NORWEGIAN SALMON
Kumquat jam

DUCK AND LEMONGRASS SAUSAGE PATTIES
Thai chili sauce
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(available 12:00 - 14:30)

MAIN COURSE (Chooselperperson)

ROASTED US PRIME RIB (Carved from the trolley)
Red wine jus

ROASTED SPRING CHICKEN
BBQ sauce

AUSTRALIAN LAMB RACK
Pommery mustard gravy

WESTHOLME WAGYU BEEF CHEEK SLOW COOK IN RED WINE
(For 2 to share)

WHOLE SEA BASS BAKED IN SEA SALT CRUST
(For 2 to share)

FRENCH LIMOUSIN VEAL T-BONE 500G ($300 supplement)
Lemon capers sauce

(For 2 to share)

SIDE (1serving)

BUTTER MASHED POTATO
SAUTEED SEASONAL VEGETABLES
BLACK TRUFFLE FRENCH FRIES

DESSERT
DESSERT TROLLEY

Unlimited choices from our array of cakes, mignardises, chocolates and

homemade sorbet

DAILY DESSERT LIVE STATION
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SEAFOOD PLATTER + MAIN COURSE + DESSERT
$620 per person

SEAFOOD PLATTER + HOT APPETIZER + MAIN COURSE + DESSERT

$750 per person

Including SKYE Seasonal Mocktail, Daily Juice, Soft Drink and Coffee / Tea
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