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.
ROOFBAR & DINING
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#SKYEhk
#SKYEdining
#SKYEroofbar

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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(available 12:00 - 14:30)

FREE-FLOW DRINK PACKAGES

$180 per person with free-flow Prosecco, Aperol Spritz,
SKYE Seasonal Cocktail, selected white and red wine,
single-mix vodka, rum and gin

$380 per person with free-flow Moét & Chandon Imperial Brut Champagne,
Aperol Spritz, SKYE Seasonal Cocktail, 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

LES ENTREES
FREE-FLOW FRESH OYSTER
BEEF TARTARE (au guéridon)

OSCIETRA CAVIAR ON EGG MIMOSA
A La Royale or Blinis

SCOTTISH SMOKED SALMON
Butter Brioche, Lemon

CAESAR CHICKEN SALAD
Parmesan Cheese

HOMEMADE TERRINE OF THE DAY

DUCK PATE
Pistachio

ASSORTED COLD CUT

BREAD CHOICES
Grissini, Brioche, Cheese Bread, Sourdough

LES SOUPS (Choose 1 perperson)

CLASSIC FRENCH ONION SOUP
Emmental Baguette

LOBSTER BISQUE
Farm Cream, Olive Qil
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(available 12:00 - 14:30)

LES PLATS DE RESISTANCE (Choose 1 per person)

YELLOW CHICKEN FOIE GRAS BALLOTINE
Medjool Date

OX PICANHA RUMP CAP
Red Wine Sauce

GRILLED SALMON FILET
Creamy Dill Beurre Blanc

GRILLED BOSTON LOBSTER ("2 pc per serving)
Garlic Butter

L'ACCOMPAGNEMENT (Choose 1 per person)
GRATIN DAUPHINOIS

FRESH TAGLIOLINI
Parmesan Cream

SAUTEED SPINACH
Farm Cream

VIRGIN OLIVE OIL SEASONAL VEGETABLES
HOMEMADE FRIES

DESSERT
DESSERT BUFFET
Unlimited choices of dessert selections

Mixed Fruits and Chantilly Cream, Raspberry Macaron with Chocolate Ganache,
Classic Chocolate Mousse, L'ile Flottante Caramel, Classic Opera Cake,
Vanilla Flan, Pavlova, Paris-Brest, Homemade Ice Cream or Sorbet

* % k% % k%

$680 per person
Including Daily Juice, Soft Drink, Coffee, or Tea

(Choose 1 per person)

ANY ADDITIONAL SOUP OR SIDE $80
ANY ADDITIONAL MAIN COURSE $120
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