O%)UO

skyline menu

ankh sashimi and sushi platter
ankh 18_EF5ERI S =S HE

ise lobster steamed egg custard with lobster miso bisque
H At 5 W0 2% i BE SR K 18

hamachi tartare with caviar and homemade yogurt dressing
mEBth - RFE - BREIKBE

tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
iR - EERE/NKIEZE - MRS5S
select one

cannelloni ossobuco style

BNGBREAF S

somen noodle with scallop and sakura shrimp crisps
HN R FE TR EMe

select one

fried japanese sole fish and kabura-mushi turnip with yuzu prawn stock
HIUERERIM - MFiRS 5raE%

roasted octopus tentacle with ‘nduja and black garlic sauce, chicory sprouts and potatoes
BB /\UNA - RRBEEGE - EANHERET

chargrilled kobe beef steak with pepper sauce, bamboo shoot and kyoto togarashi
REMMEFHIEEME - TERREBEFET
additional HKD 488 517 HKD 488 7z

celebration delight
B ERLE R i

1688 per person

Clase Azul Reposado 200ml
(Aqua 25th Anniversary Special Edition)

1288 per bottle

available as a choice for the whole table
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



