WELCOME TO SKYE

E 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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Prices are in Hong Kong Dollars and subject to 10% service charge
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“Please note that all ingredients are due to availability and seasonality”
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Legifin e

(available 18:00 - 21:30)
SEA URCHIN CREAM
Lobster Emulsion and Royal Caviar

SCALLOP TARTARE, YUZU GEL
Prawn Emulsion, Yuzu Gel and Soft Ponzu Jelly

® 06 0606 0 0 0 0 0

DUBARRY VELOUTE *
Brioche and Foie Gras Mousse, Bacon Powder

WHITE ASPARAGUS *
Parmesan Cream and Kintoa Ham

M5 WESTHOLME WAGYU SIRLOIN
Smoked Garden Vegetable, Carrot Gel, Red Miso Jus

® 06 06060 0 0 0 0

MADAGASCAR BAVAROIS
Seasonal Fruits and Strawberry Gel

4-course $780 per person
6-course $1,080 per person *
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SOMMELIER WINE PAIRING

3-glass, tasting portion: $380 per person

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

5-glass, tasting portion: $580 per person including one for your dessert

Our sommelier thinks outside of the box!
Apart from traditional wines, she brings aged sake to the forefront,
as seasonings for the gastronomy!
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