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ROOFBAR & BRASSERIE

FRENCH BISTRO BRUNCH MENU

(Available on Saturday, Sunday and Public Holiday 12:00 - 15:00 | Last Seating 14:30)
2575, BRAFRBREN200- 150011 | 5158 AL ER14:30

All Prices are in Hong Kong Dollars and subject to a 10% service charge
BREABESN—REGE

“Please note all food and beverages are for dine-in only and not able for takeout”
FAR - FIERYNESmREESR TN



FREE-FLOW DRINK PACKAGES

$250 per person
Prosecco, Chandon Garden Spritz,
selected white, red wine and beer

$450 per person

Barons de Rothschild, Concordia, Brut NV,
Chandon Garden Spritz, 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
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LES ENTREES BRASSERIE DU BUFFET

Please help yourself to our arrangement
of unique appetizers prepared by our Chefs,
made from fresh, seasonal ingredients.

KAVIARI CAVIAR

Classic Egg Mimosa

Blinis Smoked Trout, Shallot Cream
Mussel Royale Lobster Bisque Jelly

SEAFOOD SELECTION
French Oyster

Gambas

Norwegian Smoked Salmon
Hamachi Ceviche

LE SALADS

Lentil Salad Lyonnais Style Morteau Sausage

Provencgal Vegetable Tian

Hummus Pea, Grilled Confit Bell Pepper, Pitta Bread
Tomato, Creamy Mozzarella Basil Pesto

COLD CUT, CHEESE AND PATE

Country-Style P&té en Crolte Richelieu

Parisian Truffle Ham
Saucisson
French Cheese Board

LES SOUPS

CLASSIC FRENCH ONION SOUP
Gruyere Baguette Toast

BESE mmns)

EIEDPIZEFRIBSRBE S - A
MERSRMRH - TUBMEN
HEERIE

KAVIARI & F &
ERERE

INERB EEEE HERER
EO w5

oA
S

e
A=A
B B R

iSAC PR

PREKRENE BIESH
BRI TR

BESE %o - B e
B~ KFZE mnEas

KB~ ZERBERRRM
FABER B2 IR A HE

BB 2240 B8 AR

B 3E Nk

EEZ PR

BRIEIUFES
HmEEZTH+

BBQ SKEWERS (Free-flow at Roofbar)

“FIVE SPICE BOURGUIGNON BITES*®
Beef Sirloin Rich and savory with crispy garlic chips and
tangy pickled papaya

“SICHUAN STYLE PROVENGAL LAMB”
Lamb Neck Bold and spicy with umami black bean paste
and sweet crispy shallots

“CONFIT PORK CHEEK WITH STAR ANISE"
Spanish Pork Cheek Confit Tender and aromatic with
sweet plum sauce gel and nutty coconut flakes

ABALONE “‘HONG KONG STYLE®
Korean Abalone Luxurious, buttery with fragrant
scallion-ginger oil, and crispy fried garlic

SWEET CORN “HONEY BEE"
Hong Kong Sweet Corn Sweet and spicy with
espelette chili powder

LES PLATS DE RES'STANCE (Chooselperperson)

YELLOW PLUME HONG KONG CHICKEN STEW
Mushroom, Vin Jaune

AUSTRALIAN WAGYU BEEF CHEEK
Carrot, Butter Mashed Potato

COD FILET BOUILLABAISSE
Turmeric Potato, Baguette Crouton, Rouille Mayonnaise

RICOTTA RAVIOLI
Tomato, Spinach, Parmesan Chips, Fresh Basil

CLASSIC DESSERT BUFFET
“A LA FRANCAISE”

We invite you to visit our dessert counter to
try our hand-made cakes, pastries, tartlets
and entremets, whilst sampling our flavours
of homemade ice creams or sorbets.

$680 per person
Including Juice of the Day, Soft Drink, Coffee, or Tea
(Choose 1 per person)

ANY ADDITIONAL MAIN COURSE $120
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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.



