
Shima aji 深海池魚王
shishito pepper, yuzu ponzu, herb oil
唐辛子、柚子醬油、香草油

AB trio bites 小食三重奏
yuk-hwoe, AB garden pizza, hotate
韓式生牛肉、田園薄餅、帶子

Abalone owan鮑魚清湯
scallop mousse, clam ginan soup

帶子慕斯、日式花蛤湯

Palate cleanser 清新小點
yuzu shiso sorbet
柚子紫蘇雪葩

Popcorn amadai甘鯛立鱗燒
young ginger dashi foam, pea shoot purée

子薑高湯泡沫、豌豆苗蓉

Sous Vide Lobster慢煮龍蝦
nori butter, marinated asparagus, celtuce
紫菜牛油汁、柚子醋醃露筍、萵筍

$1,688 per person

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

所有價格均以港幣計算，另加10%服務費。如有任何過敏或飲食要求，請告知我們的團隊。
akirabackhk.com | @akirabackhk

Roasted quail 烤鵪鶉
grilled leek, lemon verbena leaves, aged mandarin peel, quail jus

烤大蔥、檸檬馬鞭草、陳皮、鵪鶉汁

A5 wagyu ribeye A5日本和牛肉眼
pickled myoga, cauliflower miso purée, burdock jam, homemade yuzu koshō

醋漬茗荷、味噌椰菜花蓉、牛蒡醬、自製柚子胡椒

Anago tempura clay pot rice 海鰻天婦羅釜飯
Korean style banchan, miso soup

韓式醃漬物、味噌湯

AB corn semifreddo粟米雪菲蛋糕
coconut ice cream, gula melaka, genoise, chocolate lime crumble
椰子雪糕、馬六甲椰糖、海綿蛋糕、朱古力青檸薄脆

AB sweet bites 精緻甜點
juak, black sesame mochi, sweet corn rice drink
脆炸麻糬冬甩、黑芝麻糯米糍、甜米釀


