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antipasti| starters | Az

¢

insalata estiva con verdurine, frutta di stagione,
formaggio fresco di capra e noci

garden salad with summer vegetables, seasonal fruits,
fresh goat cheese and nuts

ETHEVRERIHER - H#FNHot BR

30g di caviale kristal servito con i classici condimenti
30g kristal caviar served with blinis, egg, capers, chives,
shallots and creme fraiche

0 mBRFE

burrata con gremolada, pomodorini assortiti e uva di stagione

burrata with parsley and lemon zest gremolada, assorted tomatoes and
seasonal grapes

MRZITREFBRRER  BRBNRBRESF

la nostra battuta di fassona piemontese

aqua'’s signature italian fassona beef tartare

AR At fth

insalata di granchio reale con caviale ed estratto alla mela verde e cefriolo
king crab salad with caviar, cucumber and green apple extract

ENVRERSFE  SNKSHEREBEE

crudo di gamberi rosa di profonditd con pomodori verdi, emulsione di pomodoro

giallo e caviale

deep sea pink prawns tartare with green tomatoes, yellow tomato emulsion

and caviar
FEMALRMMEESEN SEEMENET

B
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primi | pasta andrisotto | EAFE & BAFNEGER

risotto con salsa di funghi porcini, olio al prezzemolo e tartufo nero
risotto with porcini mushroom sauce, parsley oil and black fruffle 368
BANEHREFNESE - FoaRENE

gnocchi di patate con gamberi rossi € zucchine
homemade potato gnocchi with red prawns and fresh zucchini 378

EAZMECALIR A SR I

ravioli del plin all’anatra, la sua salsa, fonduta di parmigiano e salvia croccante
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage 198
BBEASANES - BRAET EREZLRREERER

linguine all’astice con pomodoro, peperoncino, limone ed erbette

¢ lobster linguine with tomatoes, chilli, lemon and aromatic herbs 398
RIBEATNRE - BRMEMLEREER

pici fattiin casa al ragu bolognese di wagyu
home made pici pasta with wagyu beef bolognese ragu 298

FIEARANEBENFEMAE

pizza | dough | #E##
diavola
tomato sauce, provola, spicy salame, ‘nduja and parsley 258
BINRALE S
margherita
tfomato sauce, fior di latte mozzarella and basil 238

EEEE KA Z L

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, burrata, arugula and dry cherry tomatoes 298

24[E B EZEBXERMERZ L - KERREEMEZ SR

aragosta
€ lobster bisque, thinly-sliced lobster and lemon zest 498
BEREE Bt
tartufo
mixed wild mushrooms, fior di latte mozzarella and black truffle shavings 298
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secondi| maincourse | £

calamari al forno ripieni con pomodori tritati, capperi, acciughe e pane grattato

baked cuttlefish filled with chopped tomatoes, capers, anchovies and 398
homemade bread

EEREEEN KT  REAERRAS

filetto di fonno in crosta di pistacchio con melanzane e pomodorini arrosto
seared blue fin tuna fillet, coated in pistachio with sweet and sour eggplant 398
and roasted tomato

ROREERERSER - BEMNT - BEM

costine di manzo brasate al vino rosso con salse di stagione e “focaccina”
CI) red wine braised short ribs with seasonal sauces and “focaccina” 498
ADBRFNIERSETARENEEAE

filetto di manzo con salsa “cacciatora”, pera dorata con senape e asparagi freschi
beef tenderloin with “cacciatora” gravy, golden pear with mustard and fresh 398
asparagus

SWESNRATNE - AARZERINEES

faraona arrosto con patate, funghi selvatici, tartufo nero e salsa d'arancia
“imperial roasted guinea fowl” with potatoes, wild mushrooms, black truffle and 458
orange sauce

BEXVRERET  HE FENERERE

contorni| side dishes | 3

asparagi scottati con parmigiano reggiano
seared asparagus with parmesan cheese 158
KREERESEZ L

broccolini saltati piccanti
sauteed spicy broccolini 88

BRI TREEE

patate novelle arrostite al rosmarino
roasted new potatoes with rosemary 88

WEBRENS
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FUTYS—=NZOT VI AT RA—HKZ
grilled chilean sea bass and lobster tempura with truffle lobster sauce

BREENBER ERXFEE - NFEERT

OvSy—Z -MFELRETFTITIOT )L
“rossini” grilled beef tenderloin and foie gras, truffle sesame puree,
bamboo shoot and lotus crisps

SR - FRUEH - REZMER A AR IHRHE

TLF 3y TOERRBY FE
chilli teriyaki lamb with yuzu, garlic and miso
REFRFR - HFHw#KE

HBETF Y ALADOLE/REMTIERZ

char grilled fermented rice marinated kinme fish shigi-yaki with yuzu jam
REFOREE S BRI ERMFE

IRY THREES

charcoal-grilled black cod marinated with saikyo miso

IREE R R

HRADORY =

grilled angus beef rib eye houraku-yaki, karashi mustard and teriyaki sauce

EEBEZEHRNERI  2IFRRESE

MFoAkEE3BOY —X
stone-grilled wagyu sirloin and crispy garlic chips

served with three sauces: onion and garlic, sour soy and sansho pepper soy

AENGTL - FahR - =88

ESE Oh)

stir-fried japanese vegetables

¥ H AR

758 T BRIE

nameko mushroom in tofu miso soup

BT i G R IRIE 5

MG or R/84 > —fEaEiRg

salted edamame or roasted edamame with lemon and shichimi
BRI EE LR ENE

ﬁzz]gm—jc%ﬁ%ﬁ signature dish B B 5 an— W5 & subject to 10% service charge
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KIFZE | tempura | X1 & & 5 T ¥

RIFZERY SOt
tiger prawns and assorted seasonal japanese vegetables 268
YER IR R B AT X 7 28 71 2%

BERIGE
? tiger prawns 298
YEFR IR K IR 4

EFXOXFE
assorted seasonal japanese vegetables 198
A XK IREHRE

Ay oy al)2TORRG
rock shrimp with spicy mayonnaise 238

BRARELRESE

ER%E | rice and hoodle | H B

B 2 BRAE AR
seafood barley rice “zosui” style with lobster, scallop, octopus and seasonal 488
vegetables

EEEERIEES BT TRRBSHE

BEREES5EA
stir-fried udon with japanese mixed vegetables 268
H{#RXNELZ

BfEY—T—RFDFv—nY
sed urchin and mixed seafood fried rice 358

BIEEEF IV ER

MELFLFOFv¥—1n\Y
japanese wagyu beef and kimchi fried rice 328

A BRIV ER
ARG T ERE

? thin-sliced wagyu beef sukiyaki in stone pot 398
MEARER
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BoB/VE &% | small plates and soup | Biz s X —F

& > NWABEDOERRRA A
japanese spinach roll with sesame sauce 138
HIUE SOV RAZ i

BRF
pan-fried pork gyoza with spicy sour sauce 158
HIU AR EC B 3R )

MEOQBEEFRO—)L, N8 —EHY — 2
9 pan-fried wagyu beef roll with smoked eggplant and sweet butter soy sauce 288
BRMNFA -~ BhiF5

OJRA—ERADNE—R—F
butter poached lobster and octopus with seafood soy sauce 298
omiEEEER - \NREEHE)

NIFDOANRYF I3~ AT THRA  NDILEEHRY — R
yellowtail carpaccio with ikura and basil shiso sauce 298
HESEYIN = X8 F KREEHT

RIEE L
hamaguri clams steamed with sake, garlic and ginger 388

BB

<0 - Y—FY KETORLEIL - A0F 9= . v ETOE - BIFIVAVRA

¢ fine-chopped tuna, salmon and scallop tartare, sea urchin and salmon roe 458
with caviar and deep-fried crispy thin chips

ROAETRARRZILAZIL
hokkaido crab and avocado tartare 258
IbE BB E R MR thith

BAANNYF 3 BARL—REATTERAT

sea bream carpaccio with konbu seaweed, ankimo mousse and ikura 388
HREmaskZERaE=XaT

TATTIOTIN . TIVTFARBYEE
grilled foie gras with soba seeds and brandy soy sauce 228
BRIEN - SEHAEE)

73 9 RIS 2

¢ japanese eggplant dengaku with yuzu miso and ginkgo nuts 198
BIUEmF ~ M RIE L IRE

ﬁzz]gm—jc%ﬁ%ﬁ signature dish B B 5 an— W5 & subject to 10% service charge



RIE & ZTHE | sashimi and sushi platter | RIE & HFaEY &

7y TREFIRYEDE 688
kyoto sushi selection
9 pieces of sushi + 9 types

REEEHEIE

T TRREFIRYEDE 988
premium sushi selection “tokyo”

14 pieces of innovative sushi

RRIBESTHEI4E

ToVIRAREFIERY SHE 1,188
deluxe selection sashimi and sushi

14 pieces of sashimi - 8 pieces of sushi
SER B4 RETHESE

7O TRRMNEHTEY GHE 988

tataki selection

14 pieces (fatty tuna, botan ebi, wagyu beef and
foie gras on cucumber slices)

EIfFSaIHE141F

TLIT7LRBEYELE 688
sashimi selection

18 pieces * 9 types

RIS HER18%4
TUITLRIBEYEDYE 988
premium sashimi selection

18 pieces * 9 types

IEIER S 1814
ankhRIEHEEEY §ht 2,888
ankh sashimi and sushi

4 pieces each - 10 types of sashimi

12 piece of chef selection sushi and
makiroll (lobster - abalone - toro - uni)

ankhi 58RI 52558 ($£401)

%&WJ | mOk| rO”S | %%%gj temaki hand roll available on request

¢

RUMEEZT TRAREXFVYETHRZ 328

seared wagyu beef
with avocado and caviar

KEHGHFHR - RRFE

RIEDTARR—/N—BFErF o=
wOUEE
fried giant shrimp and rice paper

with minced fatty tuna and
cucumber

KRR AR EERME NS

298

ANRAY—FF R OETRA REE 258
spicy negitoro and avocado
BAGZEAMTERE  mRE
PEBEEFEETDORFE 288
lobster and salad tempura

EEBRXGERVESTE

?ﬂiﬁ#%ﬁ%iﬁ signature dish

VIR I TTORIA S —5EZ 268

soft-shell crab tempura
with spicy tobiko sauce

RREXRES REFRE

AU THIL=ZFO—IL 238

california
JIIPAESS

T7ARA KPS = 168
avocado and kappa

FRRENSE

TR E A2EHT 368

seared toro
KR ABEREE

8 B 58— k% & subject to 10% service charge



RE & =8| sashimi and nigiri | & L & & H3

nigiri sushi 2 pieces
sashimi 3 pieces

it
sake / salmon
=X

RS
hamachi / yellowtail
HER

HBZ
ama-ebi / sweet-shrimp
1k

iz 8
hotategai /scallop
iz 8

NEEE
botan-ebi / giant-shrimp
R

s
shima-qiji / striped-jack
2=}

o514
ad wagyu beef
BREMSG

sashimi

158

148

118

158

288

198

298

ﬁQﬂKﬁ#%ﬁ%iﬁ signature dish

nigiri

118

118

118

128

238

228

- K5
mMaguro / tuna
EER

kO
chu-toro / semi fatty tuna
hEEHENE

fB-K b O
o-toro / fatty tuna
REZRAM

il

uni / sea urchin
TEHE

TF
tamago / omelette

SO

197

ikura / salmon roe

YNEAT D

saba / mackerel
=2

sashimi

198

288

358

358

B H A3 In— k¥ & subject to 10% service charge

nigiri

168

228

298

288

78

118

198
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