S1. ZARU SOBA -

(Cold Noodle Soup)
Chilled buckwheat noodles -
tsuyu dipping broth - scallion - nori
15

S2. HOT & SOUR SOUP@®

Seasoned broth - white pepper - tofu -

mushroom - bamboo shoots - egg -
touch of vinegar (cra)
14

S3. NORTH COAST £
CLAM CHOWDER

Clams - creamy broth - potato -
celery - thyme - bread

16

(GFA) o« Gluten Free or Available

J o Spicy: Let staff know your preference
o We proudly use Halal-certified chicken

THE CAPTAIN’S MAP

SKY PORT RESTAURANT & BAR

Assemble your voyage across our various culinary regions.

Each course is a distinet piece of your personal map.

A - APPETIZER
“Ports & Preludes”

Al. SHISO SALMON -

Fresh salmon - shiso leaf - secret sauce -
sushi rice (3 pcs)
17

A2. SKY PORT -
SASHIMI FLIGHT

Sweet shrimp - scallop - salmon -
tuna - whitefish - caviar (¢ra)

23

JAS3. LOLLIPOP £@
CHICKEN WINGS

San Tung sauce (8 pcs)
240

A4. SALT & PEPPER @

CALAMARI
Lightly battered squid - salt - pepper -
Asian spices - chili slices -
green onions - house sauce
18

A5. IBERIAN CROQUETTES £

Cured Iberian ham - mushroom -
béchamel sauce (3 pcs)

15

A6. RIBEYE OR SHRIMP®»®
CEVICHE

*Steak selections may be prepared to your preferred temperature

Thin-sliced ribeye or shrimp -
citrus - cilantro - cucumber citrus -
pickled red onion - secret sauce (gry
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SKY PORT

RESTAURANT AND BAR

D - DESSERT
“Sweet Landing”

E - ENTREE

“Crossing Continents”

—/E1. SKY PORT ROLL - D1. TEMPURA BANANA -

Tuna - salmon - crisp cucumber - w/ lce-cream
NY steak- sushi rice (GFr4) pA
28

E2. DRAGON ROLL
Tempura shrimp - avocado - D2. MANGO PUDDING o

Crisp cucumber - unagi sauce - sushi rice Mango - evaporated milk - cream
e 13

E3. SEAFOOD O
GOLDEN NEST

Assorted seafood - clear glaze -
aSpaI:jagUS : sweek;c. pdejppers .mm Espresso - ladyfingers -
golden potato bird's nest (& mascarpone cream - Cocoa
53 15

D3. TIRAMISU O

E4. GOLDEN NEST ©
BLACK PEPPER STEAK

"“Steak SCZCCtiOTlS may be pTCPLlTCd to your PTCfCTTC’Cl temperature

Seared steak - black pepper glaze -
asparagus - sweet peppers -
golden potato bird’'s nest (G4
K585

E5. PATO EN PIPIAN ©

Slow-cooked Duck: green chiles -
toasted pumpkin seed mole -
salad mix- rice - corn tortilla (¢ra)

29

Food Allergies: Please be advised that items on this menu
may contain or come into contact with milk, eggs, gluten,
nuts or fish.

E6. BLACK TRUFFLE PASTA ()

Choice of chicken or shrimp - truffle -
cream - parmesan - butter

33 (Chicken) /36 (Shrimp) / 28 (Veg)

A gratuity of 20% will be included for prix-fixe tasting menus
OR for parties of 6 or more.
Additional gratuity for exceptional service is
always appreciated but not required.

Corkage fee is $25 per bottle, which can be waived with each
house wine bottle purchase.



