THE AUBREY OMAKASE MENU

1,380 per person
(minimum of 2 guests; full table participation required)

Beverage pairing available at an additional 798 per person

Yellowtail New Style Sashimi

Jalapefo dressing

Royal Ciristal Caviar (

Accompanied by house-made shokupan, hard-boiled egg, chives, red onion

Toro Tuna Tartare %
Ikura, house-made XO sauce, avocado, shallots

The Aubrey, Champagne M. Hostomme, Traditional Brut NV, Chouilly, France

Signature Lobster Popcorn
Spicy mayo

Coco Farm & Winery — Coco To Aru Series Zweigelt 2021, Hokkaido, Japan

Signature Miso Black Cod & &
Pickled radish

A5 Miyazaki Wagyu Tenderloin
Truffle ponzu

Asparagus Namban
Ginger soy

Mushroom Fried Rice @ &
Onsen egg

Palate Cleanser — Yuzu Sorbet & Aubrey Sake

Tsuchida Aubrey Sake - Junmai, Gunma, Japan

Baked Cheesecake &

House-made strawberry spread, berries

The Aubrey Baked Cheesecake (limited daily) +260

Creéme fraiche ice cream, Royal Cristal caviar

Shiramayumi Yuzushu

Free-flow still and sparkling Belu water $40 per person.
All prices arc in Hong Kong dollars and subjcct toa 10% service chargc.

WhL‘l’C Q.V‘\lilélblc, our ingrcdicn[s are sourccd ﬁ'om sustainablc supplicrs leld cthical farms.
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