O%)UO
skyline menu

ankh sashimi and sushi platter
ankh 16 E4FERI S S H 8
snow crab and crab roe steamed egg custard
red prawn carpaccio with berries, caviar and croutons
B REER RFENEET
tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
28, BRI RKFEZE
aqua’s signature italian fassona beef tartare
A BRAE AP
additional HKD 98 Z /1] HKD 98 7

select one
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BIERASEANRFERERAET mEXFZTERREREE
somen noodle with scallop and sakura shrimp crisps
B AR R EN
black ink risotto with mix raw & cooked seafood and seaweeds
FTEARNARRS B8 LBE

additional HKD 19851 HKD 19877

select one

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EETCRMTRERR FELCRERT

balsamic vinegar braised short ribs with spring sauces and “focaccina”
BRERS/ MR ETHREETNEREE

chilli teriyaki lamb with yuzu, garlic & miso
SESE 2RO BRIt
poached whole lobster with caviar, lobster consommé and claw salad roll
RIRS SR TERERIEVERE
additional HKD 388 S/l1HKD 388 7T

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

BERA - BRUEIT EH AZHER
additional HKD 388 S/ HKD 388 77

celebration delight
BBt m

1688 per person
N.V, Champagne, Rose, 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



