With every momentin 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,
nig boundless creativity and genius approach took him all over the globe.

Throuan his love for food and sense of adventure, Ghef 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.

ANERNE-AYERBNCE PESHEERIZ  SAIBEREEHENRSEERTH
Akira BackivRIE QA MBRH EBEMNZIER 25 o

BEAHZRNAZNTREY  TEBCKERANEERALNEZEE—AKiraBack -

BEARERELYERY  BFAAXYMAANEE -

akirabacknk.com | @akirabacknk



COLD %%

AB eringi pizza E&Es © W
umami aiuli, micro SHISD, white truffle oil
BEEEE 2HE . OOEH

ABtunapizza 52kEH ©

umami aioli, micro shiso, white truffle oil
EEERE EHE . GHEH

AB 0-toro pizza ik
umami HIUII, micro SHISD, white truffle oil
BEESE 2HE OOBH

Hokkaido hotate kiwi £ 5EHFRFRE €

fomato salsa, truffle, yuzu shiro shoyu
iy 0B #yoRh

T0ro / yellowtail tartare & / i A ©

0Gigtra caviar, wasabi soy, wonton chips
RYE SFREH EBKR

Toro caviar EBA7E @

gochujang miso, 0Scietra caviar
BAREKE  RTE

148

208

168

298

388 /218

498

Gompressed watermelon carpaccio E1& /R

marinated in paprika vinaigrette for 24 hours
feta cheese, candied walnut

TROBEAIE 5+ BRAMK
Jeju domi &g EsHEA

chojang, orange masago, micro shiso
BARE  RERRN  REE

AB salmon tataki &%= 4

mustard su-miso, pickled wasabi
FRKRE  BEITR

Crispy gimbap E L4

crispy nori roll, spicy tuna, sesame seed, caviar
BRZEE  RRAER Zh - ATE

Yellowtail serrano BEFEEHREE AL

10mato alsa, Serrano, yuzu oy, micro cilantro
Ehips  BEAERM MTRE TEE

Whitefish carpaccio BB &%
beets, Micro shiso, sesame nanbanzu

128

138

168

198

188

218

HOT 2&

Truffle bomb BEAERER S 258 Chicken wing ‘Mandu’ BE&+
sea urchin, sweet shrimp jang mandu filling, Kalbi sauce, crispy shallots, chives
smoked potato truffle foam, caviar BARTH BRRHEE BERES 48R
LEEEE  BEME EESARR ATE
_ & Spicy tofu BHEE N
Alaskan king crab legs MaSmFEERN S spiced Korean glaze, green onion, lemon
dynamite sauce, serranos, pickled shimeji BEHE BE ER
micro cilantro
RERE ERIBRH - BRAR  =2H Shroom fries BAESE N
_ X maitake, Inaniwa udon fries, gochujang aioli
Grilled avocado #4mR \ 58/ 98 S . FREEEL  BARNESSE
(half43 / full portionZ&43)
garlic butter, tosazu, togorashi Rock shrimp tempura 2 BXRE
WA LR LR gochujang aioli, nasturtium
_ BARHERS 228
Edamame %2 68
maldon sea salt g8 X/ /kimehi butter 44 Lobster tempura EBXFE
_ jalapeno, begtroot, amazu ponzu
Eggplant miso w85+ 138 BEFRM - AT - HER
den-miso, pickled lotus root
W BEE
Nazo 9 chef’s signature mystery box FERERHE @ 1,188

anexciting assemblage of nine petite dishes, unveiled table side. NERE MR

Limited availability. #2481

Akira Back Signature Bkt @

SicyEH

Vegetarian® W Vegan&E Y

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

FIRESGUERHE  SM0%REE - DRENBEARRER - BENRAVER -

138

148

148

28

368



AB cucumber salad EAnE @ N 0

amazu, seasonal flowers
BRHE  BLRAR

Creamy spinach salad &xne @ 128
SDIHHGH, roasted sesame HFBSSIHQ, [ayu
H% BESRE 258

AB house salad Bi#E Ny 13

mixed greens, balsamic ginger dressing
FOURR  £ERERT

Tataki salad xE=xag#E 28
mixed greens, balsamic ginger, salmon fataki
sOMEY B RESXA

SIGNATURE ROLLS 54

Brother from another mother © 318
unagi kabayaki, anago tempura, panzu aioli

shaved foie gras torchon

RBRER  BRRGE HAREE BF

Cow-wow roll © 30
braised short fiD,ASiﬂﬂ slaw

B4 B

Baked crab hand / cut roll 148/ 168

Alaskan king crab, dynamite, crispy shallots
MM T8RN  HERE - RERE

SOUP / SALAD 3/ %

Miso e 8
seaweed, tofu, neai
%% 5K 4

Spicy miso E&wmg 0%
I]THWH,SEE]WGGG,HBGI
8 2% 84

Clearsoup B4ES 108
Japanese clear broth, clam, shiitake mushrooms

mitsuba

8P B AACE

Perfect storm '\ 218
shrimp tempura, spicy tuna, saimon belly aburi

chipotle mayo

EBXGE BRESRE  RR=JAE

ERTRNE

Hot mess L 28
king crah tempura, sashimi poke

spicy ponzu aioli

MAKNFIENAGE  BoRs

ERHAEEER

NIGIRI / SASHIMI #2537/ 715

Inquire with our team about our daily seafood specials flown in from around the world
BUpAANERERS IRESE AR REH2EER

Nigiri / Sashimi ) Nigiri / Sashimi Nigiri / Sashimi
Fatty tuna toro 1387988 Yellowtail namachi 78/18 Red sea bream taj 18/68
BERKE HH A #a
salmon roe ikura 138/ 908 Flounder nirame 78/128 Japanese omelette tamago  58/78
=XkT ¥ ARETE
scallop notate 188 /218 Steamed octopus tako  88/148 salmon sake 78798
| Mg XA
sea urchin uni 258 / 368 Tuna maguro 108/188 Japanese mackerel sana 78/128
5 BeRRE B8
0scietra caviar (agdon)  30perom Spot prawn amaebi 108 /168 Fresh water eel unagi 88/138
ATE ) e B

MiraBacksionature e @ oiovER U Veoetarian® W veganéz Y

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

FIEESINARHE  SM0%REE - IEEMAKIARRTR  BENRAVER -



JAPANESE A5 WAGYU 4 0Z B&Asti4

Tartare M4&8 128
raw beef ‘yukhoe’, chili rayu

Korean pear, pine nuts

E4R SR BER NTC

Miso black cod kEEEAS
AB yuja sake foam, shishito
MEEERR BT

Jidori chicken E8&8K ©
Slow-cooked French yellow chicken
potato DUFEG, teriyaki sauce
BELARN  B5 Bt

48-hour wagyu short ribs @
AR BA IR

00t vegetanles, quail egg, braising jus
BYRE  BRE BT

Tobanyaki M4EmES o6

Japanese mushrooms
truffle umami sauce

AXER AT

138

448

498

Tataki Z&x4 668
garlic, spicy daikon, ponzu
#E BRERS MR

MAINS x5

Filet tobanyaki ##M#EkE © 538

prime filet, mixed musfrooms, umanmi sauce
i BORR BRI

Scallops on the shell E#&15E%7 (2 pes) s
kim[}hi, Dacnn, kochujang butter
B B BRHELH

Seared sea hass ErliEEA 368
shiitake mushrooms, soy beurre blanc

B Bt

Ghef’s special cut wagyu steak EEEENE 1768
orilled wagyu beef served with

house blend salt and butter

EENG - BHRERTH

RICE, NOODLES & SIDES & - mxzs

108 Waayu short rib fried rice M4 R &R 138

braised wagyu, crispy garlic, sesame
RBAE - RS 2R

68 [naniwa udon with kushiage EEEES L EES 18

Japanese mushrooms AARER N
maitake, shimejl, eringi, yuzu soy

85 A% D05 HTER

Potato purée &

creamy golg potatoes, chives

B% #A%R

Seasonal greens B4ER
chef’s seasonal selections
TEBSBE

Kimehi fried rice EsEH &R
kimehi, crispy garlic, shallots

B BiERE 85

Apple harumaki 2#25% ©
cinnamon cream cheese, apple caramel
vanilla gelato
AEEESL EBAT ERLERER

Chocolate in a cup k&0t @

nutella, banana foam, vanilla bean ice cream
BYE FREOK EREER

Akira Back Signature ket @

nouse pickles
[iEd

8 Bibimbap Exieer W 238
sauteéed VEUE[BNES, UUGnU]ﬂﬂU, job's tear
WER - BXRE BL

9

SicyER U VegetarianE W

DESSERTS #=

AB tiramisu SAMZLER 148
SPIesso lady finger, oolong mascarpone burnt

BSPIEsso tea ice cream

REWY - SEABATZL  BERGUNREER

Yuzu shiso # ¥ £& 18
confit citrus fruit, lime madeleine

yuko yuzu sorbet green shiso cream

BENE EEEEEER MTRESH

Vegan iz

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

FIRESGUERHE  SM0%REE - DRENBEARRER - BENRAVER -



