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always about sushi

60 minutes — 388 1 120 minutes — 488

unlimited serving #FRELRE
grilled edamame with lemon shichimi (v) #EE ki e 2

burrata, tomatoes and basil salad (v) EfKGEZ 70 E

[N

pan-fried pork gyoza with spicy sour sauce HFEARIE - BIRES

angus beef carpaccio, rocket salad and black truffle mayo ZREEEIESA - BREESEXFZDE

pizzetta carbonara with mozzarella, pancetta, egg yolk, pecorino emulsion and black pepper
THE#ESRKEZ L BEEXER - &85 - FNZTEREPM

maki roll & sashimi selection

lobster salad with cucumber roll salmon =X &
IRV HIRCE NS

spicy minced tuna roll with spring onion
BERRKEZAS

mentaiko cube seaweed salad
AR MBI

hamachi SHH &
prawns
scallop I8

selected signatures #EEZE R
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISNEANRFEBERNET  BEEEZLTERREER 198
chilli teriyaki lamb with yuzu, garlic and miso BRIEFERFZE - MiFE MG 298
grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce
BEEEZAAETRIRY - FITRBIEE 498
“imperial roasted guinea fowl"” with potatoes, wild mushrooms, black truffle and orange sauce
EEREREREF  FE - BENERERE 458
prawn and seasonal vegetable tempura platter KiE &S < R KIFZEH 58 238
lobster linguine with tomatoes, chilli, lemon and aromatic herbs FEIEEAF /KL - FMEN - BEEE 398

charcoal-grilled black cod marinated with saikyo miso RIS AR IE 398

pizza with mixed wild mushrooms, fior di latte mozzarella and black truffle shavings BB EE Y A#E 8 298

dessert 305
additional 38 each ZF /13877

=1

matcha-me HFEE44FIKERE

aqua's signature tiramisu BREEARZ TERE

available as a choice for the whole table
prices are in hong kong dollars and subject to a 10% service charge
dishes are made to order for consumption in the restaurant and cannot be taken away
all raw food should be consumed within 20 minutes to ensure the freshness of the product
for any information on allergen and dietary requirements please ask your server



O%)UO

Alcohol Free Drinks Glass Price
Sparkling tea 150m $88

Juices (apple, orange, pineapple) 200ml $58

Champagne

‘Yellow Label’, Veuve Clicquot Ponsardin 125ml $128
Blanc de Blancs, Ruinart 125ml $178

White Wine

Riesling, Paul Blanck, Alsace, France 150ml $78
Chardonnay ‘Ardeche’, Louis Latour, Rhoéne Valley, France 150ml $78
Red Wine

Pinot Noir, ‘Bourgogne’ Aegerter, Burgundy, France 150m $78
Barbera d’Asti, Castello di Perno, Piemonte, Italy 150ml $78

Rosé Wine

Whispering Angel, Chéteau d’Esclans, Cotes de Provence, France 150m $78
Saké Carafe Price
Kikusaki Tokusen Honjozo 150ml $148
Hitogokochi from Nagano prefecture, 65% Rice Polish

Bottle Price
Dewazakura Tetsukuri lyukusei' Daiginjo
Yamada Nishiki from Yamagata prefecture, 48% Rice Polish 300ml $428
Tedorigawa ‘Shukon' Junmai Ginjo 720ml $888

Yamada Nishiki & Gohyakumangoku from Ishikawa, 60% Rice Polish

available as a choice for the whole table
prices are in hong kong dollars and subject to a 10% service charge
dishes are made to order for consumption in the restaurant and cannot be taken away
all raw food should be consumed within 20 minutes to ensure the freshness of the product
for any information on allergen and dietary requirements please ask your server



