AR R

~ GASTRO BAR MENU
SlWE 3ITEMS $240 =

ROOFBAR & BRASSERIE

5ITEMS $380 AKX

Oyster Selection IRER L 15
Kaviari Oscietra Prestige Caviar, Kaviari f2 7 EIF 1,
Cream Fraiche on Blinis INEEBHEC R BR
Black Prawn, Wasabi Mayonnaise 2R FARERE
Sesame Tuna Loin Tataki TN BEZRAM
Arctic Char Ceviche, Mango XO Sauce et it B ICiRAT S A -
T RXOE
Norwegian Langoustine Tartare, i m e B iR M - BIEH
Intense Green Olive Oil, Sea Salt st
Norwegian Smoked Salmon, MREE = B - BEEHH -
Buckwheat Crepes, Shallot Cream ZERE
Natural Range Feed 50% Iberico Ham (36m+) 78 BE 7 3618 5 50% 2 E 5%
JR ¥z N R
Wagyu Beef Tartare “Au Couteau” F YR 4t
Duck Foie Gras Terrine, Red Fruits BSHFRAL - A1
Kaviari Oscietra Prestige Caviar Kaviari Oscietra E& & F &
Served with Blinis & Condiments JNEEEH - ERR
600 | Price by Tin (30g) 600 | S (3072)
1,960 | Price by Tin (100g) 1,960 | & (10072)

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.

SKYE2 A M Z 472 Christa Chan#BF & 1F > REWAIEXEBIRE T E » BB EM
BRIEREEEBESEIEAES © SKYE Roofbar & Brasserie REFEEZE KT
BIpYELE » URERBEMNEE - XBHRETNZEBETERCEASSERNEL -
SPELIFAEB X ENRERS » UkH I B KRN EE

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

FIEEREARBESM—REE

WRCHEETARERER - REINEVBEH - FENHERRFEEEX



