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ROOFBAR & DINING

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.
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SKYEhongkong SKYEparklane

#SKYEhk
#SKYEdining
#SKYEroofbar

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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GUEST CHEF DAVID RATHBEBER

TRIMBACH WINE DINNER . 25" 26"0October2024 .
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CROK ASSIETTE PARISIAN APPETIZER PLATTER
Jambon de Paris, Truffe et vieux comté Parisian Ham, Truffle, Aged Comté
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Pinot Gris, "Réserve Personnelle" (Magnum) 2013

KAVIARI KRISTAL CAVIAR KAVIARI KRISTAL CAVIAR
Chair de tourteaux rafraichis, Copeaux de radis, Creme acidulée Fresh Crab Meat, Radish Shavings, Tangy Cream
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Muscat Reserve 2021

MAQUEREAU CONFIT BRULE A LA FLAMME CONFIT MACKEREL CHARRED OVER FLAME
Céleri rémoulade Celery Remoulade
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Riesling, "Cuvée Frédéric Emile" 2016

SEICHE FACON CARBONARA SQUID IN CARBONARA STYLE
Tuile a l'encre Ink Tuile
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Riesling, Grand Cru Geisberg 2015

VOL-AU-VENT DE GRANDE CUISINE BOURGEOISE FRENCH CLASSIC VOL.AU-VENT
Homard, Ris de Veau et sauce poulette Lobster, Chicken Oyster, Chicken Giblets, Poulette Sauce
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Pinot Noir Reserve 2021

SOUFFLE AU GRAND MARNIER GRAND MARNIER SOUFFLE
Sorbet Orange Sanguine Blood Orange Sorbet
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Gewurztraminer, Vendanges Tardives 2017

$980 par personne $980 per person
11 $980

Portion dégustation de 6 verres: 500 $ par personne 6-glass tasting portion: $500 per person
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