With every moment in life, one creates a memory o profound that one must share it
with the rest of the world. Either as a former professional snowboarder or Michelin Star chef,
Nis boundless creativity and genius approach took him all over the globe.

Through his love for food and sense of adventure, Chef Back was able to bring these
very same profound memories to nis namesake restaurant, Akira Back.

We invite you to experience these moments with us, and together create profound and delicious memories.
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COLD %%

AB eringi pizza ExdEs SN
umami alllll mIC[U ShISO Wwhite truffle oil
EREEE HAEH

AB tuna pizza 5efEs ©

umami aioli, micro shiso, white truffle oil
BEEEE 2KE ONEH

AB 0-toro pizza EEES ©
umami alllll mlcrn ShISO white truffle oil
EREEE HAEH

Hokkaido hotate kiwi 5% 7E5EE ©

tomao salsa, truffle, yuzu shiro shoyu
Efins  hE - MBS

Toro / yellowtail tartare %@/ i ags ©

oscietra caviar, wasabi oy, wonton chips
RTE FRER 2Rk

Truffle bomb EERERER ©
sea urchin, sweet shrimp jang

smoked potato truffle foam, caviar
LEERE BEiHE Eﬁ%ﬁ\ﬁ RTE

138

188

428

298

388/ 218

Aaskan king crab legs marsims T &5 ©

dynamite sauce, serranos, pickled shimeji
micro cilantro
BERE EEIFERH BELE  REH

Grilled avocado 44 %
(halfx43 / full portion27)

garlic butter, tosazu, togorashi
FALH TR LR

Edamame &=

maldon sea salt %8 X/ / kimehi butter sase4

Nazo 9 chef’s signature mystery box ERigwns @

238

98 /88

68

Toro caviar 2478 ©
gochujang miso, oscietra caviar

BARERE  RTE

Compressed watermelon carpaccio E9& M
marinated in paprika vinaigrette for 24 hours
feta cheese, candied walnut

AHMBRLIE - FIET - BEAT
AB salmon tataki &&= 4

mustard su-miso, pickled wasabi
PRI - BEUTR

Whitefish carpaccio 9854

beets, micro shiso, sesame nanbanzu
438 $HE - SHELE

Eggplant miso H®EHF Y

den-miso, pickled lotus root
LUREF)

Spicy tofu FHEE W
Sl]iGBﬂ Korean UlﬂZB, green nninn, [emon
BAERE B 08

Rock shrimp tempura 2EXEE

gochujang aioli, nasturtium
BARHEEE 08

Lobster tempura EHXRE

jalapeno, beetroot, amazu ponzu
SEIRM  AXH  HER

1,188

an exciting assemblage of nine petite dishes, unveiled table side. LiEER/ Mz

Limited availability. #&%&R%

Akira Back Signature g @

spicy B

Vegetarian \ Vegan 4% \/

All'prices are in HKD and subject t0 10% Service charge.
Please inform our team of any allergies or dietary requirements.
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AB cucumber salad EmMpe S VY B8

amazu, seasonal flowers
AHE  BYRAR

Creamy spinach salad xpe @ 118

spinach, roasted sesame dressing, rayu
RR - BRLNE  BARH

AB house salad ke VY 138

mixed greens, balsamic ginger dressing
BeDER  £RERT

Tataki salad #E=xau#E 298
mixed greens, balsamic ginger, salmon tataki
BAWER  LERT $BSXA

SIGNATURE ROLLS s

Brother from another mother © 288
unagi kabayaki, anago tempura, ponzu aioli

shaved foie gras torchon

BRER  BRAGE HAREE BF

Cow-wow roll © 288
braised short rih, Asian slaw
BB B

Baked crab hand / cut roll 148 /168
Alaskan king crah, ﬂvnamite, crispy shallots
MAFMETIRA  HeRE . BiEEE

SOUP / SALAD 3/ i»

Miso mkg 78
seaweed, tofu, negi
%% 5K B4

Spicy miso Exrkm 08
prawn, SBHWBBU, negi
B 2% 8%

Clear soup B=5% 108
Japanese clear broth, clam, shiitake mushrooms

mitsuba

8P B AACE

Perfect storm . 198
shrimp tempura, spicy tuna, saimon belly aburi

chipotle mayo

EBXGE BRAESRE  RR=JARK

ERIRNE

Hot mess \ 298
king crab tempura, sashimi poke, spicy ponzu aioli
MASNEIENRRE  KoHS

EHHAEES

NIGIRI / SASHIMI 257/ 715

Inguire with our team about our daily seafood specials flown in from around the world

Nigiri / Sashimi _
Fatty tuna toro 138 / 288 Yellowtail namachi
BERKE HH A
salmon roe ikura 138 / 208 Flounder nirame
=XkT 7
scallop notate 188 / 218 Steamed octopus tako
i Mg
sea urchin uni 258 / 380 Tuna maguro
e BeRRE
Oscietra caviar (addom 30 per gm Spot prawn amaebi
ATE M) e

Akira Back Signature sz @ Spicy BR K\

BOnARNEREHERRREE  RNA2REMZEER

Nigiri / Sashimi Nigiri / Sashimi

78/128 Red sea bream tai 18 / 68
B

78/ 128 Japanese omelette tamago 5878
ARETE

88 /148 salmon sake 78/ 98
=XA

108/ 188 Japanese mackerel saa 787128
Ba

108 /188 Fresh water eel unagi 88 /138
#a

Vegetarian \ Vegan 4% \/

All'prices are in HKD and subject t0 10% Service charge.
Please inform our team of any allergies or dietary requirements.

FIEESINARHE  SM0%REE - IEEMEKIARRTR  BENRAVER -



JAPANESE A5 WAGYU 4 0Z m#asni4

Tartare f4&E @ 428
raw beef ‘yukhoe’, chili rayu

Korean pear, pine nuts

£AE - S BER  DFE

Miso black cod &R ©
AB yuja sake fnam, shishito
HIEENR BET

Jidori chicken exgn ©
Slow-cooked French yellow chicken
potato purée, teriyaki sauce
BELARN B5 . Bt

48-hour waayu short ribs @
A8/ M B EA SRR

root vegetables, quail egg, braising jus
BYRE  BRE BT

Tobanyaki M4##is ©  s6e Tataki zER4 68
Japanese mushrooms garlic, spicy daikon, ponzu

truffle umami sauce FR BREEE TR

AAER  RET

MAINS =3

308 Filet tobanyaki 4+#&E © 188

prime filet, mixed mushrooms, umami sauce
i BORR BRI

408 Scallops on the shell &#4tigE#F (2 pes) L 28
kimehi, bacon, kochujang butter
BB BAKESH

Seared sea bass FrRsiEA 388
458 shiitake mushrooms, soy beurre blanc
B Bt

Chef’s special cut wagyu steak &4 1788
grilled wagyu beef served with

house blend salt and butter

EENG - BHRERTH

RICE, NOODLES & SIDES # - mpas

Japanese musnrooms AAER W
maitake, shimeji, eringi, yuzu soy

85 A% B0E HTER

Potato puree %

creamy gold potatoes, chives

B% 4A%R

seasonal greens B4#EE
chef’s seasonal selections
IFBLRR

Kimehi fried rice g
kimehi, crispy arlic, shallots

LAY T3l

Apple harumaki gEE5% ©
cinnamon cream cheese, apple caramel
vanilla gelato

AERESL EBAT ERLERER

Chocolate in a cup £z 0 ©

nutella, banana foam, vanilla bean ice cream

108

68

88

98

Akira Back Signature g @

Wagyu short rib fried rice FRyptER 128
braised wagyu, crispy garlic, sesame
BEANF  BlERR 2R

Inaniwa udon with kushiage 2EfEs&E=RE 19
house pickles
B

Bibimbap &\ #a N 256
sautéed vegetables, gochujang, job's tear
WEE BHE B

DESSERTS #=

128 AB tiramisu ExFZ L ER 138
espresso lady finger, oolong mascarpone
burnt espresso tea ice cream
REWY - SEABATZL  BERGUNREER

118 Yuzu shiso #7%%& 108
confit citrus fruit, lime madeleine, yuko yuzu sorbet
green shiso cream
BENE BRELEEE  MTLHEE

Spicy E& \ Vegetarian \ Vegan &% \/

All'prices are in HKD and subject 10 10% Service charge.
Please inform our team of any allergies or dietary requirements.

FIRESGUERHE  SM0%REE - DRENBEARRER - FENRANER -



