AiraBrack

GOURMET SET LUNCH MENU =&+

228 D6 person s

at 10 9t October 2026
APPETISERS rirs
ABhouse salad Brasvs ~v  (learsoup B=’5:2 Joju domi s sEsR s
mixed greens | Japanese clear broth, clam chojang, orange masago
balsamic ginger dressing Snlltakemusnroﬂmsmltsuba micro shiso
BoEE  AEDRET B - B BA= BT - BERENT - KEE
Chef’s selection of sashimi ABtunapizza €
FREITEER 5 BEREE
house biend soy sauce umamiaioli, micro shiso
S Wnlte truffle oil
(additional 53 7 240) SETEE - KEHE - GNEH
OIS 18]

CHOICE OF MAIN & RICE B2 X K8
Miso black cod @ Jidori chicken @ Grilled Australian wagyu striploin
D;Eug%ﬁ% 0r g% ék%r %ﬁﬁﬁ"j 0r =% X%/T/JH*D&F@/?&FHF
AByuja sake foam potato pureg klzam|wasan| butter, shiso chimichurri
shishito teriyaki sauce SGCME R | e
MK - EET 25 RIS (additionalSs n 1)
Kimchi fried rice « Waayu short rib fried rice
SESE KD ER , MK ER ,
Kimehi-crispy garlic, shallots braised wagyu, crispy garlic, sesame
0% iR - E BRI - BRYERRR - 2
(additional 53 70 88) (additional 53 7n 118)

CHOICE OF DESSERT H %

AB Tiramisu Ghocolate inacup

BANZ + & K A

BSD[BSSOlﬂﬂVTIﬂQBT oolong mascarpone or ¢ nutella banana foam

DUTHTGSDTBSSUTBHIGB Créam vanilla bean ice cream
AR~ SEEREANZ L BTE BREK EREER

ﬁﬁi%ﬂﬁﬂﬂﬂ BEREE

@ AkirabackSignature #Bresz WU SIiY BB N Vegetarian =V Vegan st=

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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akirabackhk.com | @akirabacknk



