SKYe

ROOFBAR & BRASSERIE

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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14 & 156 JUNE 2025 | SATURDAY & SUNDAY

FATHER'S DAY
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STARTER FOR SHARE

FRENCH BEAN SALAD
Red Vinegar Shallot Parmesan Cream Sauce

SKYE ROOFTOP ORGANIC SALAD
Intense Olive QOil, Aged Balsamic

AUSTRALIAN EYE ROUND
Classic Beef Tartare, Quail Egg, Brioche Toast

Drappier Carte d’Or NV

SOUP

“GRATINEE” CHEESE ONION SOUP
Sourdough Toast, Comté Cheese

MAIN COURSE FOR SHARE

SIGNATURE BLACK ANGUS BEEF RIBEYE
Green Pepper Jus

AUSTRALIAN WAGYU BEEF SHORT RIBS PIE
Rich Gravy

AUSTRALIAN STRIPLOIN FIVE SPICE SKEWERS
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Les Vins de Vienne, Sotanum, Collines Rhodaniennes IGP 2018

SIDE DISH FOR SHARE

BAKED POTATO
Smoked Bacon, Vintage Cheddar Sauce

SAUTEED MUSHROOMS
Parsley, Yellow Wine

DESSERT FOR SHARE

CLASSIC APPLE TATIN
Madagascar Vanilla Ilce Cream

COLONEL LIME SORBET
Green Chartreuse Liquor

Jean Vesselle Ratafia NV

$780 per person, minimum 2 people

WINE PAIRING
3-glass, tasting portion: $480 per person
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