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skyline menu

ankh sashimi and sushi platter
ankh 1 FREERIGE PR
snow crab and crab roe steamed egg custard
B - BEFWIE
red prawn carpaccio with berries, caviar and croutons
ARERRER  RTFENEST
tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
28, BN RERLKXFEE
aqua'’s signature italian fassona beef tartare
AR B APt th
additional HKD 98 Z /17 HKD 98 ;&

select one
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISARANRFEBAET MEAZTEAREESR
somen noodle with scallop and sakura shrimp crisps
BRI HN R ECEENE
cauliflower and vanilla risotto, red prawns and caviar
BAMREICIEE - FE - ABNBTE
additional HKD 198 511 HKD 19871

select one

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EEICR M RERKIRERRERT

balsamic vinegar braised short ribs with spring sauces and “focaccina”
BEREEF NI ETREETNENEE
chilli teriyaki lamb with yuzu, garlic & miso
JESE SR o A BREST
pan fried pink seabream with green asparagus, saffron potatoes and spicy sea urchin sauce
BRI EREeEAICHRERETREET
additional HKD 198 7] HKD 198 7z

“rossini” grilled beef tenderloin and foie gras, fruffle sesame puree,
kamo eggplant and chestnuts

B - FROSH M TR SRR MET
additional HKD 388 /17 HKD 388 7©

celebration delight
ERERLEEH m

1688 per person

N.V, Champagne, “Yellow Label' Veuve Cliquot
888 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



