AiaBrack

DEGUSTATION SET LUNGH MENU 4 rimgukzs

528 Per person =nr
230 10 27t March 2026

APPETISERS g3z
AB house salad s2pasmee ™ Y Mis0 SOUp ks AB salmon tataki sy =&
mixed greens, balsamic ginger SBEIWBBQ, tofu, neql mustard su-miso, pickled wasabi
aressing KX IR BE SRR « FE SISk
BSyhEsE - AEBEST

Chef’s selection of sashimi =rF#sEEnl 5 AB tuna pizza = sw e |

house blend soy sauce umami aioll, micro shiso, white truffle oil

) EEEEE -  £K%E - ANEHA

(additional 52 hn 240) (additional 52 1 128)

CHOICE OF MAIN & RICE &= %8 32 % 8%

Seared gregnland halibut Miso kurobuta nkne=2sxeg  Grilled australian waggvu striploin
EREZEELE A  brown butter apple puree VBN AN P S A
serrano, shiitake 0Tk grilled baby gem, maple jus ~ °"=% shiso chimichurri
S0y beurre blanc MRS - ERRESEE kizaml wasabi butter
I SEM - iRt SEREIE  FOREHIEL
I mAHT (additional =2 0 118]
Kimehi fried rice sasexbar Wagyu short rib fried rice F14-Bhraxd
Kimehi, crispy garlic, shallots braised wagyu, crispy garlic, sesame
NOEN (AN L= N
(additional 52 /0 68) (additional 5 /0 100)

CHOICE OF DESSERT & ez,

AB tiramisu = AFI= &% Chocolate in a CUp sk H#FQ
6Spresso lady finger, oolong mascarpone o nutella, banana foam, vanilla bean ice cream
burnt espresso tea ice cream BTE  BRUK  ERETH

ARARINGE - SEEREAFNZ L

@ Akira Back Signature #BkEsz N Spicy w3 W Vegetarian =V Vegan b=

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

FrAERILIELEE . BMINRKE - AT TANEREER - BEMBANER -
akirabackhk.com | @akirabackhk



