AiaBrack

DEGUSTATION SET LUNGH MENU 4 rimgukzs

928 Per person s
18010 9t June 2026
APPETISERS iz
AB house salad &k ™ v MIS0 Soup mkng;s AB salmon tataki = j&E=>7%
mixed greens, balsamic ginger seaweed, tofu, negi mustard su-miso, pickled wasabi
aressing X O 5E TRIRIE - BT R
BoNEE  AEERET
Chef’s selection of sashimi AB tuna pizza
FRIEERIS EEREH _
house blend soy sauce umami aioli, micro shiso
) white truffle ol
(additional 52 7 240) BESSE  SHE ONEH
(additional 53 1n 128)

CHOICE OF MAIN & RICE 5 &3 588
seared greenland halibut Mis0 kurobuta Grilled australian Waj%yu striploin
BRISEELEE A - IRIGEKA , B BN AN A 78 /2
serrano, shiltake O=% hrown butter apple purée  °'=¢ SRiso chimichuri
S0y beurre blanc orilled baby gem, maple jus  kizami wasabi butter
£ 75 S SR EMEARE  EKRESER  SHSE  AREHESH
EIEEMAH Rt (additional 2 7 118)

Kimchi fried rice . Waayu short rib fried rice
BNV ER _ ﬂ%%@@ﬁ_ _
Kimchi, crispy garlic, shallots braised wagyu, crispy garlic, sesame
B R A - ER IBRAF « IBXERRR - 2R
(additional 52 7n 68) (additional =2 7 100)

CHOICE OF DESSERT 325

AB tiramisu hocolate in
BARAZ TEE or 5§ gigg]a%g $o

gspresso lady finger, oolong mascarpone - nutella, banana foam

burnt espresso tea ice cream vanilla bean ice cream

R SREREANZ L BYE FEOK ERZER

EEREMBEEESEE
@ Akira Back Signature #BkEsz N Spicy EBE 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

FRAERILIELEEE . BMINRKE - AT TANNREER - BHEMBMANER -
akirabackhk.com | @akirabackhk



