SKYE

ROOFBAR & DINING

o r‘"“’w

THE PARK LANE
HONG KONG
a pullman hotel
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WELCOME TO SKYE

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.

B YEESKYE&E =
SKYE MM A RS AR R L EESE 2NN EERRERE

FRUEREER T BMFAEERNKHEERM ; TEERBBERSH
METCE | BB LR T RIEREMR o

SKYEhongkong SKYEparklane

#SKYEhk
#SKYEdining
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Prices are in Hong Kong Dollars and subject to 10% service charge
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“Please note that all ingredients are due to availability and seasonality”
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(Available 18:00 - 21:30)

ESCOFFIER FENNEL BAVAROIS
Tourteau Crab, Smoked Fish Eggs

Jean Vesselle, Pur B3, Brut Nature 2015

YELLOW CHICKEN ROYALE
Duck Foie Gras, Celery Espuma, Black Truffle Supreme

BSAT -

Domaine Belargus, 'Ronceray’, Anjou Blanc 2020

WILD LINE CAUGHT TURBOT
Oscietra Caviar “lode Condiments®, Cauliflower Cream,
Noilly Prat Sauce

Chateau La Nerthe, Chateauneuf-du-Pape Blanc 2020

BEEF TENDERLOIN
Burgundy Red Wine Sauce, Confit Sweetbread In Truffle Reduction,
Butter Mashed Potato

PIRMATE A -

Sotanum, Les Vins de Vienne, Collines Rhodaniennes IGP 2018

BAKED ALASKA
Bourbon Vanilla, Raspberry

*W & J Graham's Single Harvest Tawny Port 1974

Valrhona Petit Four

$1,080 per person
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SOMMELIER WINE PAIRING

4-glass, tasting portion: $580 per person* AFFRIER BRHE(1$580"

One glass of wine is never enough for the whole night! —EREmE—EEEKERH!
Let our sommelier's suggestions brighten up your night! ERMFEMNEZRR T ENREG !

* Additional $280 per person to enjoy a tasting portion of *BINESM$280 IZA A +EW & J Graham's Single
50 years W & J Graham's Single Harvest Tawny Port 1974 Harvest Tawny Port 1974 i§;8— 1%

5-glass, tasting portion: $860 per person SIFRERBRHEEP—FEIHA §(15860

Our sommelier thinks outside of the box! EMNEEEEM R AR L AEE!
Apart from traditional grape varietals, we bring other interesting wines BRTBENEEmEN 0 BAIEREMBIEBR
to the forefront as seasonings for the gastronomy! BAEATGIRAR > FRERNAKR!




