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Oyster on Ice (seasonal) €) Market Price
SER

Roasted Snow Crab Leg with Herbs Garlic Butter 216
BRI AR B T

Baked Queen Scallop (4pcs) 174
BEmafhREER o)

Baked Oyster Taster Plate (6 pcs) 216

4:*:%‘!)%&5 (6£) (flavor of your choice)

Kilpatrick Z1I(EpR

et

Herbs Garlic Butter & & in &4

= bt

Tomato Cheese EfiZ+

The Sky Bar Cold Shelifish Platter
BERBHR

Lobster, Oyster, Sea Whelk, Snow Crab Leg, Prawn, Mussel, Petite Abalone
shallot and red wine vinegar, cocktail sauce and lemon wedges

The Sky Bar Hot Seafood Platter @
RERBHRZ

Lobster, Snow Crab Leg, King Prawn, Petite Abalone, Squid, Mussel, Queen Scallop

418

426

Black Mussels in Bucket served with Baguette Q
BEORZES

cooked in white wine cream BB =5

cooked in alle vongole B & il

Abalone - Pork Belly - Wild Mushroom & Broccoli Cream Risotto
HEARTEREBESREAMERAFIER

Grilled Lobster & Seafood Casarecce Pasta in Lobster Sauce O
JERENR - B8 - BEIRTFHE AR

Seared King Prawn - Crabmeat & Squid Penne Pasta
creamy truffle sauce

RIKHR - BN - iRRMETRREN

Squid Linguine in Beet Root Pesto
sreved with seared scallop

S RALKER T R RT T

Seafood Trio Bff —E %=
King Prawn, Cod Fish & Scallop with herb garlic butter sauce

BRI ER-FF

Traditional Seafood & Black Truffle Pie with Puff Pastry Q
R IEERETERSEH

(Please allow 20 minutes for preparation/ 7 k5 — %3 8 %)

274

238

258

226

218

286

246




Spice Sweetcorn Potato Soup Q
with Crab Meat

BRERBEEERS

Lobster Bisque with Seafood 0 198
RENRB 85

Sauteed Wild Mushroom & Black Truffle 108
HMEERBEFEENTE

Baked Cream of Broccoli 108
with Cheddar Cheese

ZHRERARTE

Fresh Mashed Potato 94
with Herb Garlic Butter

mafnREEE

Caprese & Charcuterie Board

KEZ & E F2 A a8

Caesar Salad
with Smoked Salmon or Grilled Chicken Breast

SVRDL B HIE = RE S 2D

Grilled Sausage Sampler
served with french fries

Bl eRmBtER

Avocado - Smoked Salmon - Chicken Cobb Salad
egg, tomato, cheese with honey mustard dressing

RN - E=XA - FERIE

Lobster - Mango - Beetroot & Crabmeat Tartin
with green apple coulis

BEIR - R AL KFEERNERSHERE

Baked Portabello Mushroom Q
stuffed with beef, cheese, tomato, basil and Jamon Iberico

IRERF i K R4 Bo RT3 E R

Seared Duck Foie Gras
with black truffle caramel apple

ARSI RN ERREER

Rosemary-Garlic Chicken & Cajun King Prawn

HAFETRHELRAR

Grilled U.S. Kurobuta Pork Chop with Pineapple
W18 & HA A 5= B 4 TR AR P\ 3 R 28

Black Truffle Rack of Lamb & Baked Tomato Cheese Oyster Q
ENEERNMFEREEMZLRE

Creekstone Farms Angus Ribeye Steak (100z.) @
ZEREA RS Z 18T IRAC D24

Surf & Turf BEEHI R @)
Atlantic Lobster Tail, Tenderloin & Duck Foie Gras

REFREY - 440 - S TCHRAT

Plus 10% Service Charge F/iI— AR &
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Pastry Chef Dessert Combination €F) 168
#E 22 5H mn 7t 28

Joy E Sorrow =

Matcha Cheese & Tokachi Red Bean Cake Beetroot Raindrop Cake
HEZ L HBASEH A SEEEKIE R

Anger & Cheer £

Coffee Nlud Pie Green Apple Parfait

TN IGE 5 kAt BEREIE

Hokkaido 3.6 Milk Cheese Cake 104
HBILBE36FILZLER

Chef's Daily Dessert 104
&3 B 5 2 & an

Trio of Chocolate @ 144

Grand Marnier Chocolate Lava Cake Ff #5315 th 7710 KEX
Caramel Nuts Chocolate Ice Lolly ££#ERI_KRENEF
Chocolate Flower Pot %kt /122 %

HAPPY HOUR ONLY

Jamon Iberico Ham with Mixed Melon Citrus Salad @ 178

P R ERE -

N0

Fish & Chips New Orleans Style @ 168
YERE W R B AR IR R M S

Deep Fried Seasame Coating Chicken Wings 138
YEZ i Bfe 1% 28 22

Crispy Calamari Ring with Wasabi Mayo 138
e XEEA B L3R

Deep Fried Cheese Mochi 118
YEZ TR EREI TR

Japanese Yakniku Beef Cube Q 158
amTERAx—0OF

Roasted Thai Sour Spice Pork Neck Meat 118
BRERARERER

Deep Fried Onion Ring 108
feE=NFEE

French Fries 78

KEZ AR

Plus 10% Service Charge A /iI—fR# %
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