FROM THE RAW BAR

Oyster Selection Market Price
Mozambique Prawn, Wasabi Mayonnaise 160

Kaviari Caviar Selection,
Served with Blinis & Condiments 600 | Price by Tin (30g)

Sesame Tuna Loin Tataki 160
Geoduck Ceviche, Ginger Soy Sauce 280
Norwegian Langoustine Tartare, Intense Green Olive Oil, Sea Salt 310
Local Clams, Cauliflower, Noilly Prat Sauce 160
SKYE Homemade Cured Green Tea Salmon 170
lberico Bellota Hom 48 Months 180 | 40g
Wagyu Beef Tartare “Au Couteau” 140

Duck Foie Gras Terrine, Smoked Eel, Red Fruits 180

SUSTAINABLE SELECTIONS

Norwegian Salmon Terrine, Vegetable Salad 120
Kaviari Caviar, Egg Mimosa 200
Grilled Octopus, Chorizo Salad 150
Pan-Fried Red Mullet, Green Mussel, Artichoke, Garlic Sausage 180
Grilled Mackerel, Taggiasche Olive, Saffron Fennel 180
Millesime Sardines in Olive Oil, Red Onion, Sourdough Toast 190

Boston Lobster Thermidor 330 | Half Piece

All prices are in Hong Kong Dollars and subject to a 10% service charge

SKYE

ARTISAN FARM’S PICK

ROOFBAR & BRASSERIE

Parisian Truffle Ham, Malossol Gherkin 190
Natural Ham Terrine “Noir De Bigorre™ 180 From Hong Kong
Cold Cut Platter, Paté en CroGte, Dry Sausage 240 Organic Farm
Ping Yuen Chicken Glazed on Duck Fat 800 |1,000g

Australion M7 Wagyu Ribeye 680 | 350g

Australian Sir Harris Citrus Fed M4 Wagyu Striploin 660 | 4509

Bigorre Black Pork Rack 580 | 4009

Australion Lamb Rack 580 | 3 pcs of bones

French Cheese Platter, Jam, Sourdough Toast 340

AUTHENTIC OLD SCHOOL SIDE DISH

French Onion Soup, Sourdough Toast, White String Bean, Garlic Beef Jus 80
Comté Cheese 120 Organic Rooftop Salad 80

Garlic Potato, Espelette Pepper
and Parsley 80

Sautéed Mixed Mushroom 80

Butter Mashed Potato,
Shaved Truffle 80

Lobster Bisque, Piqual Olive Oil Toast,
Farm Cream 140

Roasted Bone Marrow, Parsley Crust,
Arugula Salad 240

Duck Leg Confit Parmentier, Carrot Cream,
Truffle Chicken Jus 220

Beef Bourguignon, Spring Vegetable,
Mashed Potato 240

MEAT ALTERNATIVE BOUTIQUE PATISSERIE

Warm Spinach Salad, Apple Tarte Tatin, Creme Fraiche 100

o aressing 160 Colonel, Lime Sorbet, Yuzu, French Vodka 100

M roni Comté Cheese Gratin 160 A%
T s o Le Baba Bouchon, Martinique Rum,

Purple Eggplant Confit, Vanilla Ice Cream, Chantilly 100
Zucchini Roll, Curry Gel 160

Shiitake Mushroom Ravioli
Goat Cheese 160 i Chocolate Fondant, Raspberry Sorbet 100

Hong Kong Milk Tea Creme Bralée 100

SKYE collaborates with local artist Christa Chan for menu visuals, blending art with culinary
excellence. Signifying creativity, infinity, and a mix of Hong Kong and French culture, SKYE's
graphics showcase the iris, blue tiger butterflies, herbs and flowers from our own rooftop
garden in the hotel, embodying cultural fusion and excellence.
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