WELCOME TO SKYE

E SKYE works with local, Organic and sustainable producers, in order to support
Hong Kong’s agriculture, as well as using ingredients grown hydroponically,

or in our rooftop garden.
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Prices are in Hong Kong Dollars and subject to a 10% service charge &£ 28 18 5 il — R 75 &

“Please note that all ingredients are due to availability and seasonality #&:2 & FiB B 9REEIE RN SHMEMAEFRER"

Please advise us if you have any food allergies MN¥HMEM B YA BB IE - 5 EHRTE B BREG 4
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(Available 18:00 - 22:30)

LES ENTREES

KAVIARI OSCIETRA CAVIAR (20G)
Blinis, Condiments

SKYE OYSTER PLATTER SKYE
Please check with our service team for daily selection

2 types of oysters (3 pcs each)

Condiments

Enjoy a glass of Moét & Chandon Brut Imperial
at a special price of $150 when ordering one of the above two items
(up to 2 glasses per order)

BEETROOT CARPACCIO 1@

Comté Cheese, Rooftop Green,
Roasted Hazelnut

BIGORRE HAM
Quercy Melon Carpaccio, Tabasco Gel,
Tomato Powder

DUCK FOIE GRAS TERRINE
Red Fruit, Smoked Eel

M4/5 WAGYU BEEF TARTARE SKYZE
Cured Miso Egg Yolk, Mesclun Salad

AUSTRALIAN BLACK TRUFFLE SALAD
Marinated Charlotte Potato, Brie Foam,
Smoked Ricotta
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(Available 18:00 - 22:30)

LES ENTREES

SESAME TUNA LOIN TATAKI
Fresh Herbs, Flower Salad

GRILLED OCTOPUS
Bouillabaisse Sauce, Turmeric Potato,
Iberico Chorizo, Taggiasche Olive

ROASTED BONE MARROW
Parsley Crust, Arugula Salad

LES SOUPS

LOBSTER BISQUE
Piqual Olive Oil Toast, Farm Cream

CLASSIC ONION SOUP
Comté Cheese Sourdough Toast

DAILY VEGETARIAN SOUP
Please check with our service team for details
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(Available 18:00 - 22:30)

LES PLATS DE RESISTANCE

SQUID INK RAVIOLI
Aged Ricotta, Spinach Onion Cream, Smoked Milk

GARDEN EGGPLANT STEAK
Mix of Seasonal Vegetables, Curry Gel, Eggplant Caviar

HOKKAIDO SCALLOP
Green Pea “A La Francaise”, White Mushroom Emulsion

GRILLED MEDITERRANEAN SEA BREAM FILET
Basilic Cherry Tomato, Dijon Mustard Chicken Jus

GREEN ASPARAGUS
Tuna Ham, Veal Jus Marrow and Sweetbread,
Parmesan Gratin

GRILLED AUSTRALIAN BEEF FILET
Crispy Vegetables, Nori Jam

PYRENEES FRENCH LAMB RACK
Brown Onion Confit, Mint Lamb Sauce,
Young Herb Salad, Old Balsamic
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(Available 18:00 - 22:30)

LES PLATS A PARTAGER

Served with Peppercorn Sauce, Brown Chicken Jus,

BBQ Sauce, or Thyme Jus

DRY-AGED 21 DAYS IRISH TOMAHAWK
1000G (For3-4guests)

AUSTRALIAN M7 WAGYU RIBEYE
350G (For2guests)

SPANISH BIGORRE BLACK PORK RACK
350G (For2guests)

BOSTON LOBSTER THERMIDOR
Mushroom Duxelle, Cheese Crust
600G -800G (For2guests)

PING YUEN CHICKEN GLAZED ON DUCK FAT
1000G (For2-3guests)

Please note: The weight is before the cooking process.

LES GARNITURES

FRENCH BEAN
Garlic Beef Jus, Deep-fried Garlic

CREAMY SPINACH
STEAMED SEASONAL VEGETABLES

CLASSIC MASHED POTATO

HONG KONG ORGANIC “FARM 66” TERROIR SALAD

DUCK FOIE GRAS FRIED RICE
Sesame, Spring Onion
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(Available 18:00 - 22:30)

LES FROMAGES

CHEESE BOARD
3 selections
Spanish Espelette Piment Jelly

LES DESSERTS

LE BABA BOUCHON
Martinique Rum, Madagascar Vanilla Ice Cream,
Chantilly Cream

VALRHONA CHOCOLATE MOELLEUX
Red Fruit Coulis, Raspberry Sorbet

(Please allow 15 minutes to prepare)

CLASSIC APPLE PIE
Carambar Ice Cream

PHILADELPHIA CREAM CHEESECAKE
MACARON PLATTER
Mango Passionfruit, Coffee, Dark Chocolate Raspberry

HONG KONG MILK TEA CREME BRULEE, SPECULOOS
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