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DEGUSTATION SET LUNCH MENU =&+ mE®

208 per person s

APPETISERS #izz

AB house salad BreveE R v Miso Soup mkmgss  AB salmon (ataki s<J& =325
mixed greens, balsamic ginger dressing  seaweed, tofu,negi mustard su-miso, pickled wasabi
BeW@s  EERET £ TR BE FORME  EERFR

GNBT’s Selection of Sasnimi = gt RIS
house blend soy sauce

S

(additiona| 2 i 240

CHOICE OF MAIN & RICE & 3332585

Seared Greenland halibut Miso Kurobuta mkng 2 pxpy Grilled Australian waqyu striploin

SRUSKRBELLE R brown Dutter apple puree & BN A A 78 2 A F
serrano, Shiftake orsg  Orilled babygem, maplejus — orgg  SNISOCRIMICHUIT]

S0y beurre blanc RERE - BRIRBSESR Kizami wasabi butter
BREIEHRH - B by SHEE - FRERE
Emmt (additional 53 on 1001

Kimehi fried rice ez ik @ Wagyu short rib fried rice An4=BhegxbeR

Kimchi, crispy garlic, shallots Draised waayu crispy garlic, sesame
A MRMERE R C B E BBIFAE - BRYERR R~ =i
(additional 5 0 58) (additional 5 /0 88)

CHOICE OF DESSERT & ezt

AB Tiramisy SARIZ &S Apple harumaki s=3&R &4 G
6SPresso lady finger, oolong mascarpone cinnamon cream cheese, applecaramel vanilla gelato
nurntesnressotealcecream ry WEREZL SRR  BRSERDH

AR M GE ~ %ﬁé?—ﬁ’éﬁﬂ**i
ERRBNBIRES

@ AkiraBackSignature #Brmsz N SpiyEB W vegetarianz Y Vegan =

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

FAEEIELUEEEE - SIYNEREE - IATUBHARBER - AESARMOER -
akirabackhk.com | @akirabacknk



