AiaBrack

DEGUSTATION SET LUNGH MENU 4 rimgukzs

h28 DEr person =nx
10! to 14™ August 2026
APPETISERS i3z
AB house salad 1ZrevE™ v MisSo soup KNGS AB salmon Iataki KE=XR
mixed greens, balsamic ginger seaweed, tofu, neql mustard su-miso, pickled wasab
aressing BE gE- - 5E FRIKRG - FEEIRR
SRR « FEERET
Chef’s selection of sashimi ABAtynapfi;\z,a
ERIEERS BEREEH _
house blend soy sauce umami aioli, micro shiso
4R white truffle oil
(additional =3 n 240) BEESE . SEHE  ONEH
(additional 52 10 128)

CHOICE OF MAIN & RICE &= %8 -3z % 8%

Seared greenland halibut Miso kurobuta

Grilled australian W%%VU striploin

EFSEEILE A - IRIBEFXA , K& BUMAAE B2 o
serrano, shiltake O=% hrown butter apple purée  °'=¢ SRiso chimichuri

S0y beurre blanc grilled baby gem. maple jus  Kizami wasabi butter
EHFEEHM FORBERE - B IRERES EBEE  AAEHRESH
EEEE AT R (additionals3 n 118)

Kimchi fried rice ‘. Wagcvu snort rib fried rice
B KD ER AT KD B

Kimehi, crispy garlic, shallots

B MeXERR R - R2E

hraised wagyu, crispy garlic, sesame
B - RYERRR - 2R

(additional 571 68) (additional 55 0 100)
CHOICE OF DESSERT 38t 5,

AB tiramisu '
BAAIS L Eg ancoiate ina cup

8SPresso lady finger, 00long mascarpone or =t

burnt espresso tea ice cream
ARG - SEEREANZ L
ERREIBIERES

nutella, banana foam
Vanilla bean ice cream

BRFE  FEEK EREEH

@ 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
PREBEIILUBEEE - SMII%RHBEE - MATUBSEREER - FEMNRMOERK -

akirabackhk.com | @akirabackhk



