WELCOME TO SKYE

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.
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All Prices are in Hong Kong Dollars and subject to a 10% service charge
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“‘Please note all food and beverages are for dine-in only and not able for takeout”
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ROOFBAR & BRASSERIE

AMUSE
BOUCHE

APPETIZER
- choose one -

SOUP
- choose one -

MAIN

COURSE
- choose one -

DESSERT

- choose one -

DEGUSTATION MENU

4-COURSE $780 per person

Available 18:00 - 21:30

FLAMED AVOCADO, SHRIMP CEVICHE
Burned Grapefruit Gel, Rice Crackers

australian
@ avocados

FRESH MOREL WITH TRUFFLE
SCALLOP MOUSSE
Lobster Coral Nage, Black Truffle

SQUID CARBONARA +$60
Wild Salmon Roe, Squid Ink Tuile

FRENCH ONION SOUP
Sourdough Toast, Comté Cheese

VEAL QUASI
Parmesan Cream Macaroni, Guanciale,
Truffle Veal Jus

SHIITAKE MUSHROOM RAVIOLI
Goat Cheese

AVOCADO AND COCONUT
PANNA COTTA
Grapefruit Confit, Mango Sorbet

australian
@ avocados

SHEPARD AVOCADO GUACAMOLE
Buckwheat Tart, Fresh Feta Cheese,
Wild Salmon Roe

australian
@ avocados

GRILLED DUCK FOIE GRAS +$60
Charcoal Corn Emulsion,
Morteau Sausage

SHEPARD AVOCADO SORBET
Crab Salad, Thai Pomelo, Oscietra Caviar

australian
@ avocados

LOCAL CLAM MARINIERE SOUP
Kaviari Oscietra Caviar, Leek Fondue

SOLE FILET
Mussel Cream Sauce, Black Truffle,
Pistachio Royale

STRAWBERRY MELBA TRANSPARENCE

SOMMELIER WINE PAIRING

3-glass, tasting portion: $480 per person

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

SKYE collaborates with local artist Christa Chan for menu visuals, blending art
with culinary excellence. Signifying creativity, infinity, and a mix of Hong Kong
and French culture, SKYE's graphics showcase the iris, blue tiger butterflies,
herbs and flowers from our own rooftop garden in the hotel, embodying

cultural fusion and excellence.

All prices are in Hong Kong Dollars and subject to a 10% service charge
If you have any dietary requirements, restrictions, and food allergies,

please inform our service team
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