S lW SKYEhongkong SKYEparklane

ROOFBAR & BRASSERIE #SKYEhk
#SKYEdining
#SKYEroofbar

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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All Prices are in Hong Kong Dollars and subject to a 10% service charge
BREABESN—REE

“Please note all food and beverages are for dine-in only and not able for takeout”
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DEGUSTATION MENU

DUCK FOIE GRAS TERRINE
Red Fruits

or

GRILLED OCTOPUS
Flamed Tomarto, Iberian Chorizo Salad

or

PURPLE EGGPLANT CONFIT (EEE]
Zucchini Roll, Curry Gel

FRENCH ONION SOUP
Sourdough Toast, Comte Cheese

or

LOBSTER BISQUE
Piqual Olive Oil Toast, Farm Cream

PAN-FRIED RED MULLET

Green Mussel, Artichoke, Garlic Sausage

or
BIGORRE BLACK PORK RACK

Vegetable Tian, Smoked Bell Pepper Sauce

or

SHITAKE MUSHROOM RAVIOLI [EEE]
Goat Cheese

CHOCOLATE FONDANT
Raspberry Sorbet

or

COLONEL
Lime Sorbet, Yuzu, French Vodka

$680 per person

From Hong Kong Organic Farm
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SOMMELIER WINE PAIRING

4-glass, tasting portion: $580 per person* AFRIER B HS1$580"
One glass of wine is never enough for the whole night! —ERAmE-—EBHRKERHN!
Let our sommelier's suggestions brighten up your night! ERFIFEMBYERR TR !
* Additional $280 per person to enjoy a tasting portion of *BEM$280AIZA A +EW & J Graham's
50 years W & J Graham's Single Harvest Tawny Port 1974 Single Harvest Tawny Port 1974 5B —#F
5-glass, tasting portion: $860 per person SHMRER B HER—MEEHS §1$860
Our sommelier thinks outside of the box! IR B AT AR A B HHARAE !
Apart from traditional grape varietals, we bring other BRTYEENEEmES » HAEREMEBR
interesting wines to the forefront as seasonings for the BAEAGERAE > FRERNAKM!

gastronomy!



