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ROOFBAR & DINING

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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#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 18:00 - 21:30)

SMOKED BLUEFIN TUNA BELLY
Caramelized Shallot Purée, White Radish Pickles

DUCK FOIE GRAS TERRINE
Red Fruits, Smoked Eel

"CHALLANS" DUCK
Beetroot Coffee Duck Jus, Penja Pepper,
Pineapple Honey Foam

GRILLED SEA BREAM FILLET
Cherry Tomato Basilic, Chicken Dijon Mustard Jus

or

LAMB LOIN SMOKED IN HAY BUTTER

Rooftop Garden Herbs, Signoria Gonzaga Balsamic,

Blueberry BBQ Sauce

“GRANNY SMITH” APPLE
Basil, “Isigny” Cheese, Begonia

$880 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!

6-glass, tasting portion: $680 per person including one for your dessert

Our sommelier thinks outside of the box!
Apart from traditional grape varietals, we bring other interesting wines to
the forefront as seasonings for the gastronomy!
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