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skyline menu

ankh sashimi and sushi platter

ankh 1 _EFFER| S E 5] A&
ise lobster steamed egg custard with lobster miso bisque
H A BE tiR 25 10 2% A BE MR K 1
deep sea pink prawns tartare with yellow tomato emulsion and caviar
MRt ESENERATE
figer prawn kakiage, zucchini flower and pumpkin tfempura
FRORFEERIFIR S - BLNIE AN KIFEE

aqua'’s signature italian fassona beef tartare with black fruffle
RHBANE4 At ithic BIAE
(prepared tableside)
additional HKD 198 511 HKD 198 7©

select one

braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISRARANES BRET  EREZLRIAFEER

somen noodle with sakura shrimp and squid, onsen egg and wakame seaweed
HAREEETEER 08  ARERETR

homemade potato gnocchi with red prawns and fresh zucchini
BEXEERABENEREN
additional HKD 98 51 HKD 98 77

select one

fried chilean sea bass and scallop with prawn ankake stock
FRIEENBIER R F R iR 5
red wine braised short ribs with seasonal sauces and “focaccina”
BTN IR SETAREXEaEHE

chilli teriyaki lamb with yuzu, garlic and miso
JEF R BRI
roasted octopus tentacle with ‘nduja and black garlic sauce, chicory sprouts and potatoes
Eiths )\ MR - HABERE - BANBERES
additional HKD288 5717 HKD 288 7©

chargrilled kobe beef steak with pepper sauce, kyoto togarashi pepper
RiER AN BT R REEET
additional HKD 488 571 HKD 488 7

celebration delight
B ERLEAEH

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



