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seaweed, 10fu, negi
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AB hOuse salad Bresve © v
mixed greens, balsamic ginger dressing
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Gher’s selection of sashimi
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house blend soy sauce
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(additional 55 0 240)

AB salmon tataki s2)&=37%
mustard su-miso, pickled wasabi
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AB tuna pizza
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umami aioli, micro shiso
white truffle o
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(additional 550 128)

CHOICE OF MAIN & RICE 5233 56k

seared greenland halibut Miso kurobuta
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serrano, shiltake 0=k brown butter apple puree

Grilled australian wagyu striploin
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soy beurre blanc grilled baby gem, maple jus Kizamiwasabi butter
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Kimchi fried rice < Waayu shortrib fried rice
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Kimchi, crispy garlic, shallots braised wagyu, crispy garlic, sesame
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(additional 55 70 68) (additional 530 100)
CHOIGE OF DESSERT & 2%,
AB tiramisu Chocolate in a cup
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espresso lady finger, oolong mascarpone > qutella banana foam
burntespresso teaice cream vanilla beanice cream
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@ AiraBack Signature 33kszE AU Spicy wB W Vegetarian =V Vegan b=

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