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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S Af= DEGUSTATION MENU

ROOFBAR & BRASSERIE

4-COURSE $780 per person Available 18:00 - 21:30
AMUSE SMOKED TROUT, WILD SALMON EGGS RANGE FEED IBERICO HAM
BOUCHE Buckwheat Tart, Olive Oil Brioche, Tomato Confit

Yellow Wine Shallot Cream

APPETIZER ZUCCHINI FLOWER STUFFED PAN-SEARED DUCK FOIE GRAS +$80
- choose one - SCALLOP MOUSSE Mirin Raspberry, Ginger Hibiscus Gastrique,
Lobster Coral Nage Shiso Tempura, Sansho Pepper
CHARCOAL CAULIFLOWER WHITE ASPARAGUS “A LA FLAMANDE®
Carrot Cream, Zaatar Spice, Curry Gel Hollandaise Sauce, OX Beef Cecina
SOUP COLD TOMATO SOUP LOCAL CLAM MARINIERE SOUP +$80
- choose one - Dijon Mustard Ice Cream, Kaviari Oscietra Caviar, Leek Fondue

Roma Confit Parmesan Filo Crackers

MAIN V. CLASSIC FRENCH SALMON SORREL
COURSE Parmesan Cream Macaroni, Guanciale, Green Pea, Noilly Prat Sauce
- choose one - Truffle Veal Jus

RAVIOLIRICOTTA
Tomatto, Spinach, Parmesan Chips,

Fresh Basil
DESSERT 0OQO VALHRONA 73% COCOA TUILE COLONEL LIME SORBET
- choose one - Lime Ganache, Raspberry Sorbet Yuzu, Green Chartreuse

STRAWBERRY MELBA TRANSPARENCE

Vegetarian

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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