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
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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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T Conih

(available 12:00 - 14:30)

* 3-COURSE SET LUNCH $460 PER PERSON
** 2_.COURSE SET LUNCH $380 PER PERSON
ANY ADDITIONAL APPETIZER OR SOUP $100

N 20% off on selected wine by glass - Champagne, Prosecco,
house wine, bottled beer, and Alan Milliant Juice

APPETIZER

ORGANIC TERROIR SALAD
Ingredients from our rooftop garden and
Hong Kong’s own Hydroponic and Organic farms

OR

SOUP OF THE SEASON
Please check with our service team for details

OR

HAMACHI CARPACCIO
Ponzu Sauce, Citrus, Basil Gel

OR

GREEN ASPARAGUS
Scottish Egg, Celery Root Rémoulade, Tartar Sauce

OR

PAN-FRIED DUCK FOIE GRAS (560 supplement)
Ginger Syrup, Mango, Coriander

OR

TRIO OF GILLARDEAU OYSTER ($80 supplement)
Yuzu Champagne Foam

OR

SPANISH EL CAPRICHO TOMATO CLASSIC OX TRIPE STEW
Parsley Garlic Toast

OR

BEEF TARTAR AU TROLLEY “A LAMINUTE” ($60 supplement)
Mesclun Salad

OR

MOROCCAN BEEF KOFTA
Fresh Tzatziki Sauce, Coriander Mint Mixed Herbs Salad
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T Conih

(available 12:00 - 14:30)

MAIN COURSE

NORWEGIAN SALMON
Warm Salad, Sauce Choron, Southern Vegetable, Herbs

OR

GRILLED SCALLOP IN SHELL ($60 supplement)
Sweet Pea “A La Fra ncaise”, White Mushroom, Butter Sauce

OR

OX PICANHA RUMP CAP
Homemade French Fries, Béarnaise Sauce

OR

SNAIL RAVIOLI
“Poulette” Sauce with Herbs, Anise Chervil

OR

AUSTRALIAN CLASSIC LAMB STRIPLOIN
Smoked Bell Pepper Cream, Vegetable Tian

OR

HOMEMADE GNOCCHI
Tomato Marmalade, Parmesan Cheese, Basil Pesto

DESSERT

DESSERT TROLLEY
Unlimited choices of dessert selections

Caramel Flan, Seasonal Fruit Pavlova, Classic Mille-feuille, Paris-Brest
Baba Big Size with Madagascar Vanilla Rhum and Whipped Cream,
Mixed Red Fruit and Chantilly Cream, Homemade Ice Cream or Sorbet
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Complete your lunch with a complimentary NESPRESSO Coffee or TWG Tea

* APPETIZER + MAIN COURSE + DESSERT
** APPETIZER + MAIN COURSE OR MAIN COURSE + DESSERT

A Special prices cannot be used in conjunction with other discounts or promotions
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SKYc Signature HK (from) HK Organic farms 1@ (from the) rooftop garden



