AieaBrack
DEGUSTATION SET LUNCH MENU 57 e

208 per person s

APPETISERS #fzz

AB house salad &b ™ v Miso soup nkngss  AB Salmon fataki s< 6=

mixed greens, balsamic ginger dressing seaweed, tofu, negi mustard su-miso, pickled wasabi
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Chef’s selection of sashimi = EisER 5
QB%SHB_& blend Soy sauce
(adgitionals3 in 241

CHOICE OF MAIN & RICE & 358 3 52 7 85

Seared Greenland halibut MISO Kurobuta mkne =2 px e Grilled Australian Wﬂ#VU striploin
BRIREELEE R Drown butter apple puree Y& BN AN A= )2 4

serrano, shiitake or=% Qrilled baby gem maple jus or=y  SNISO Chimichurri

S0y beurre blanc AMBERE  ERIRBEELES kizami wasani butter

EHEIEEM - & Al i 22 3 EEmEE  AARERESH

epilasitiby (additional 52 50 100)
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Kimehi, crispy garlic, shallots
B - WEERRR C 2E
(additional = /0 58)

CHOICE OF DESSERT & sz,

WE]QVU short TID fried [IGG%DtFHhPﬂ‘J@‘ﬁ}i
braised waayu crispy garlic, sesame

B - EERE 2

(additional 5 0 88)

AB tiramisu SR = T &HE
espresso lady fmger 0olong mascarpone
nurnt espresso tea IGB cream
eI %ﬁé%t%ﬁﬂ*z*i
EEEBNMERESE

Akira Back Signature 33k

/-\I]D|B harumaki sz3ER&% @
cinnamon cream cheese, apple caramel, vanilla

sk gelato
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W Vegetarian = V Vegan #n=

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