OS)UO
skyline menu

ankh sashimi and sushi platter
ankh 1 _ERHERI B E P88
snow crab and crab roe steamed egg custard

BN BERHE

“vitello fonnato’’ with marinated raw tuna, veal juice, anchovies foam and crispy capers
RN ARMEEHER - NFAT - RECER R ENEKIH
tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
28, BN REREKXFEE
aqgua'’s signature italian fassona beef tartare with black fruffle
"B A4 At ICBNE
(prepared tableside)
additional HKD 198 F/i7 HKD 198 77

select one
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISARAMNRFEBRET MERZLERREBER
somen noodle with scallop and sakura shrimp crisps
BRI HN R ECEENE
tagliatelle with king crab, watercress and finger lime
EFERRANEREE I FERFHER
additional HKD 98 %F/17 HKD 987z

select one

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EECRAERKGEERERT

red wine braised short ribs with autumn sauces and “focaccina”
B/ NI ERKRETNRNES

chilli teriyaki lamb with yuzu, garlic & miso
SEFRECH R T
poached whole lobster with caviar, lobster consommé and claw salad roll
RS ShRaTERERITVERS
additional HKD 388 ZI7HKD 388 7z

“rossini” grilled beef tenderloin and foie gras, truffle sesame puree,
bamboo shoot and lotus crisps

B - FRUSH B AFEIRK
additional HKD 388 517 HKD 388 7©

celebration delight

B EREEE on

1688 per person

N.V, Champagne, Blanc de Blancs, Ruinart

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



