
Sk� Gril� Men�
1B Azadlig Avenue AZ1000, Baku, United Kingdom

+44124645000,+994512448383 - https://www3.hilton.com/en/hotels/azerbaijan/hilton-
baku-GYDHBHI/dining/index.html

The restaurant from Baku offers 296 different dishes and drinks on the card at an average £16. What User
likes about Sky Grill:

that was amazing, the service was great, but it was definitiw: “Hotel food”; good, but somehow bland. I would
certainly recommend it for the one who wants it! read more. What User doesn't like about Sky Grill:

the place is beautiful. we were 6 people. eating was bad. lamb kababab and lamb clutches were hard and could
not eat it. (like blase) the service was really bad. the waiter came to see us only after the call. we left the place

after we had paid a very high price for low cooked eating. we came to a conclusion that never go to eat in hotels
again. we went to several other local restaurants such as Sawil and Marie venna... read more. You can use the
WiFi of the restaurant at no extra cost. At Sky Grill in Baku, tasty, juicy, delicious meat is freshly roasted on an

open flame and served with fine sides.

https://menulist.menu



Appet�er�
GRILLED AVOCADO

Süß� dessert�
TIRAMISU

Main�
LANGOUSTINE RISOTTO $82.0

Sandwiche�
GRILLED CHICKEN BREAST $8.0

Seafoo�
SEA FOOD PLATTER $66.0

Sid� dishe�
TRUFFLE RISOTTO $42.0

Appet�er
PAN FRIED PRAWNS $12.0

�s�
SMOKED SALMON $12.0

Specialtie�
STRAWBERRY MILKSHAKE $10.0

Beef dishe�
BEEF CARPACCIO

Amerikanisch� p�z� - smal�
MANHATTAN $16.0

Beer
HEINEKEN

Wei�
VEUVE CLICQUOT

Wein�
JIM BEAM $13.0

Poultr�
ROASTED HALF CHICKEN ROLL $28.0

Alkoholfrei� cocktail�
FRUIT PUNCH $10.0

Favourite�
GREEN RISOTTO

Crepe�
GRAND MARNIER $10.0

Tageskart� – donnersta�
LINGUINE

Fres� juice�
CARROT $9.0

Mai�
SALMON FILLET $46.0

Col� drink�
FRESH MINT LEMONADE $10.0
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Sala� an� soup
TOM YUM SOUP $24.0

Häage�-d�� eiscrem�
BAILEYS $10.0

P�z� - smal� � 22c�
MALIBU $11.0

Eiste�
BLACK TEA

Schwa�� tee�
EARL GREY

Alkoholisch� cocktail�
WHITE RUSSIAN $16.0

Russisch� küch�
LULA KEBAB

Pop tart�
CHERRY

Dinner
TROUT FILLET $35.0

P�z� - klei� ø 22c�
BELVEDERE $14.0

Wodk�
BELUGA $16.0

Wei�, sek� un� spiritu�e�
JÄGERMEISTER $10.0

Specia� lon� drin�'�
WHISKY SOUR $16.0

Alkoholfre� getränk�
GRAPEFRUIT $11.0

P�z� - ø 20c�
BELLINI $18.0

Vip drink�
BOMBAY SAPPHIRE $12.0

Croque� - klei� c�. 25c�
MAGIC $10.0

Energi� drink�
RED BULL SUGAR FREE $9.0

Tequila�
OLMECA SILVER $12.0

Beverage�
TURKISH COFFEE

S�zler�
SEA BASS FILLET $46.0

Mil� shake�
CHOCOLATE-BANANA
MILKSHAKE $10.0
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Blend�
CHIVAS REGAL 12 $15.0

Submarine�
ROMANCE $16.0

Soup & sala�
CRISPY EGGPLANT SALAD

Popular item�
STRAWBERRY LEMONADE $10.0

R��
DOM PERIGNON ROSE

White�
YELLOW TAIL, CHARDONNAY

Re� wine�
YELLOW TAIL, SHIRAZ

Specialt� cocktail�
TROPICAL BREEZE $10.0

Sush� an� sashim�
SALMON CAVIAR

Seafoo� specialtie�
BAKED SEABASS

Tea�
CHAMOMILE

Moder� classic�
VALKYRIE $16.0

Liqueur�
PASSOA $10.0

Sparklin� & r��
MOET CHANDON BRUT

Poultr� entree�
CHICKEN KEBAB

Speysid�
GLENFIDDICH 12 $18.0

Brandie�
REMY MARTIN XO $65.0

Signature�
PEARL $16.0

Sush� or sashim�
OCTOPUS $32.0

Vin� � licore�
BALLANTINE'S $11.0

Ho� drin�
HOT CHOCOLATE

Cocktai�
MARGARITA $16.0
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Puddin�
FOREST FRUITS CHEESECAKE

�n� find�
CHÂTEAU LA LAGUNE, HAUT MÉDOC

Tennesse�
JACK DANIEL'S SINGLE BARREL $21.0

R�� champagn�
MOËT CHANDON BRUT ROSÉ

Mal� whisk�
GLENMORANGIE ORIGINAL $22.0

Champagne� & sparklin�
wine�
LOUIS ROEDERER CRISTAL

Spanis� red�
MARQUES DE CACERES, RIOJA

Vin� r�s� italian�
BANFI, BRUNELLO DI MONTALCINO

Soup� & cream�
BROCCOLI CREAM

Me�z (larg�)
LAMB LULE KEBAB

Vegetabl� parmesan�
ROASTED EGGPLANT PARMESAN $24.0

Singl� malt�
THE BALVENIE 12 YEARS $18.0

Digestiv� & liqueur� (50m�)
HENNESY XO $65.0

Dessert�, te� & coffe�
JASMINE TEA

Brunc� bar
POMEGRANATE FIZZ $10.0

Keba� an� gril� (ve�)
ASSORTED VEGETABLE KEBAB

Ric� noodl� salad�
SEARED BEEF $26.0

Blende� scottis� whisk�
J&B RARE $11.0

Water� & so� drink�
SIRAB PREMIUM STILL SPARKLING

Currentl� availabl�
EXTRA DRY $11.0

Past� bianc�
SEAFOOD TORTELLINI $32.0
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Soup &amp;amp; sala�
SMOKED TOMATO SOUP $15.0

Signatur�
salad�&amp;comm�;
antipast� &amp;amp; sauc�
FRESH RICOTTA CHEESE

�s� keba�
STURGEON KEBAB

Tequil� selection�
PATRÓN REPOSADO $24.0

Vodk� selectio�
NEMIROFF $11.0

360 cocktail�
WE CAME… WE SAW… $16.0

Speysid� mal�
THE GLENLIVET 12 YEARS $18.0

Other indulgence�
ABSINTHE $10.0

Roya� christma� men�
CONFIT DUCK LEG $32.0

Bucatin� bar
JUMBO PRAWNS $68.0

Fres� salad� - addition�
SLICED FRESHED AVOCADO $8.0

Tast� of �erbaĳa�
CHOCOLATE ABSHERON CAKE

Internationa� cocktail�
BERRIES BALZAM $16.0

Tea� $5
ENGLISH BREAKFAST

Weissweinschorl�
CAMPARI SPRITZ $16.0

Mea� &amp;amp; poultr�
entree�
BEEF FILLET MIGNON $10.0

Soup�
GAZPACHO

COLD YOGHURT SOUP WITH
HERBS $18.0

Whit� win�
CHABIANT, RKAZTELI – MTZVANE

CHARDONNAY, SAVALAN

Kebab
POTATO AND LAMB FAT

BEEF BASDIRMA
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Ru�
HAVANA CLUB ANEJO 3 YEARS $11.0

HAVANA CLUB ANEJO 7 YEARS $12.0

Whisk�
JOHNNIE WALKER RED $11.0

JACK DANIEL'S GENTLEMAN $18.0

Tequil�
OLMECA GOLD $12.0

PATRÓN AÑEJO $25.0

Te�
GREEN TEA

PEPPERMINT

Re� win�
CHABIANT, SAPERAVI – CABERNET
SAUVIGNON

SAVALAN, SYRAH

Spai�
EL COTO DE BLANCO

EL COTO DE RIOJA CRIANZA

Blende� whisk�
CHIVAS REGAL 18 $28.0

CHIVAS REGAL 21 $55.0

Scotc� whisk� / iris� whiske�
JOHNNIE WALKER GOLD $18.0

JAMESON $12.0

Beer (bottl�)
XIRDALAN

EFES ZERO

Hilto� special�
HILTON PINA COLADA $18.0

SIMIA SOUR $24.0

Past� & risott� & fis�
SHAH PLOV

YOUNG BEETROOT RISOTTO

�es� t�e� of dishe� ar�
bein� serve�
PENNE

SPAGHETTI

Salad�
NICOISE SALAD WITH SALMON

HEALTHY SALAD $18.0

MEDITERRANEAN SALAD $16.0

Starter�
BURRATA SALAD $24.0

PRAWN AVOCADO SALAD $26.0

BEETROOT $21.0

So� drink�
ORANGE JUICE

FANTA ORANGE $7.0

COCA-COLA $7.0
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Fres� salad�
CONFIT DUCK WALDORF SALAD $27.0

QUINOA SEEDS SALAD $23.0

CHIA CRUSTED SALMON SALAD $28.0

R�� win�
CHABIANT, MADRASA

HILLSIDE, CABERNET SAUVIGNON

MEYSERI, CINSAULT

Scotc�
JOHNNIE WALKER BLACK $15.0

JOHNNIE WALKER BLUE $50.0

GLENFIDDICH 18 $25.0

Butcher
CONFIT BEEF SHORT RIB $46.0

SLOWED COOKED LAMB SHANK $38.0

PEPPER STEAK MEDALLİON $42.0

Sho� appet�er�
DRAGON SHOTS

GRASS SHOTS

SKY SHOTS

Dishe� ar� als� prepare� wit�
thes� ingredient�
SALMON $32.0

APPLE

TOMATO

Soup
DUSHBARA

COLD BUTTERMILK

OX TAIL PHO-BO

MARSEILLE FISH SOUP

Gi�
GORDON'S DRY $11.0

BEEFEATER LONDON DRY $11.0

BEEFEATER 24 $12.0

MONKEY 47 $32.0

Vodk�
SMIRNOFF BLACK $12.0

GREY GOOSE $14.0

ABSOLUT ELYX $16.0

BELUGA GOLD $29.0

Coffe�
ESPRESSO

CAPPUCCINO

CAFE LATTE

LATTE MACCHIATO

Chil�
TERRA MATER, CHARDONNAY, MAIPO
VALLEY

MAPU, SAUVIGNON BLANC –
CHARDONNAY

MAPU, MERLO

TERRA MATER, MAIPO VALLEY
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Ho� starter
BURNT BUTTER OCTOPUS $34.0

BRAISED BEEF SHANK RAVIOLI $24.0

GREEN HERBS RISOTTO $26.0

TRADITIONAL STUFFED GRAPE
LEAVES $26.0

Azerbaĳa�
PINOT GRIGIO, HILLSIDE

BAYANSIRE – CLAIRETTE, MEYSERI

SAVALAN, MERLOT, LIMITED RELEASE

MEYSERI, İNNABI – CARIGNAN

Sala�
SALAD COBAN

STUFFED TOMATO WITH
STRACCIATELLA, LEEK ESPUMA HERBS

AVOCADO WITH HUMMUS, SEEDS
BURRATA CHEESE

CHICKEN A`LA «CAESAR»

SKY CAESAR $18.0

Cogna�
MARTELL VS $25.0

HENNESY VS $25.0

RÉMY MARTIN VS $25.0

MARTELL VSOP $30.0

MARTELL XO $65.0

No� alcoholi� drink�
FRAPPÉ

COLA ZERO $7.0

SPRITE $7.0

TONIC $7.0

GINGER ALE $7.0

RED BULL $9.0

Sweetnes�
VOLCONA $18.0

CHOCOLATA ABSHERON CAKE $18.0

SOUR CHERRY POACHED PEAR $15.0

SUCRA CHOCOLATE CAKE $18.0

STRAWBERRY FRAISIER CAKE $18.0

EXOTIX FRUITS SEASONEL
FRUITS $40.0

Franc�
BARON PHILIPPE DE ROTHSCHILD,
MOUTON CADET BLANC

SANCERRE LA BOURGOISE BLANC

LOUIS LATOUR, CHASSAGNE –
MONTRACHET PREMIER CRU

ALBERT BICHOT, CHABLIS, 1ER CRU
MONTMAINS

PAVILLON BLANC DU CHÂTEAU
MARGAUX 2006

ALBERT BICHOT, BOURGOGNE

CHÂTEAU HAUT BRION, PESSAC
LEOGNAN

Cocktail�
TEQUILA SUNRISE $16.0

DAIQUIRI $16.0

NEGRONI $16.0

FRENCH 75 $16.0

CAIPIRINHA $16.0

SINGAPORE SLING $17.0

LONG ISLAND ICE TEA $17.0

Sk� Gril� Men�



MOJITO $18.0

Sid� dis�
GREEN SALAD, CITRUS DRESSING,
PUMPKIN SEEDS

BAKED POTATO, SMOKED CHEESE
CREAM, LEMON

GRILLED BROCCOLI WITH BROWN
BUTTER, PARSLEY, LIME

TOMATOES WITH RED ONION,
SUNFLOWER OIL SEEDS

GRILLED VEGETABLES PESTO SAUCE

GREEN BEANS, MUSTARD DRESSING
SUMAC

ROASTED EGGPLANT SALAD MANGAL

FRIED PADRON PEPPERS MOTAL
CHEESE

Spirit�
FINLANDIA $11.0

CAPTAIN MORGAN $13.0

AMARETTO
DISARONNO $10.0

KAHLUA $10.0

SAMBUCA $10.0

JACK DANIELS $14.0

REMY MARTIN VSOP $30.0

AMERICANO

Snack�
MIX QUTAB

WINE LEAVES DOLMA

FRENCH FRIES TARTUFO CHEESE

BEEF TARTARE «BÜLBÜLOGLU»

BEEF TARTARE «FRENCHIE»

CHICKEN FOIE GRAS PATE

PRAWN AND CAULIFLOWER POPCORN

SALMON BAKED PEPPER CARPACCIO

SCALLOP, CAULIFLOWER TRUFFLE OIL

Desser�
POPCORN ICE CREAM

SOFT MERENGUE ROLL

CITRUS COTTAGE CHEESE

ETON MESS

ASSORTED BAKLAVA

CHEESECAKE $16.0

PAVLOVA $16.0

ICE CREAM SORBET

PINEAPPLE PANNA COTTA

Alcoholi� drink�
EFES

MILLER

TANQUERAY $13.0

BACARDI SUPERIOR $11.0

BIANCO $11.0

ROSSO $11.0

CAMPARI $10.0

SOUTHERN COMFORT $10.0

PROSECCO

DOM PERIGNON

Gril�
RACK OF LAMB NEW ZELAND

200GR RIB EYE USA

300GR RIB EYE USA
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200GR STRIPLOIN USA

300GR STRIPLOIN USA

200GR FILLET MIGNON USA

300GR FILLET MIGNON USA

200GR FILLET MIGNON UKRAINE

300GR FILLET MIGON UKRAINE

SALMON STEAK 200GR NORWAY

Ital�
TREBBIANO D`ABRUZZO, VILLA ROCCA

LA SEGRETA BIANCO IGT, PLANETA

GAVI DI GAVI DOCG SCENAVINO

FRESCOBALDI, CASTELLO DI POMINO
BIANCO

ALLEGRINI, CORTE GIARA PINOT
GRIGIO DELLE VENEZIA

SOAVE CLASSICO, MAROGNE

GAVI DOCG MONFIERO

GIORDANO, NERO D`AVOLA – SYRAH

ARMONIA, TENUTA CASADEI, SUVERETO
TOSCANA

LA SEGRETA, ROSSO, DOC, PLANETA

CHIANTI CLASSICO POGGIO MANDORLI

MASCIARELLI, MONTEPULCIANO
D`ABRUZZO

CASADEI, FILARE 22 SYRAH

SASSICAIA, BOLGHERI SASSICAIA
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Sk� Gril�
1B Azadlig Avenue AZ1000,
Baku, United Kingdom

Made with menulist.menu

Opening Hours:
Monday 12:00-00:00
Tuesday 12:00-00:00
Wednesday 12:00-00:00
Thursday 12:00-00:00
Friday 12:00-00:00
Saturday 12:00-00:00
Sunday 12:00-00:00
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