T

A
arom
CI%}U



antipasti| starters | Az

insalata invernale con verdurine, frutta di stagione,

formaggio fresco di capra e noci

garden salad with winter vegetables, seasonal fruits, 198
fresh goat cheese and nuts

LZHEDRERSHER - H#FNHot BR

30g di caviale kristal servito con i classici condimenti
30g kristal caviar served with blinis, egg, capers, chives, 888
shallots and creme fraiche

0ERERFE

burrata con gremolada, pomodorini assortiti e uva di stagione
burrata with parsley and lemon zest gremolada, assorted tomatoes and 218

seasonal grapes
MRZITREFBRLER  BRFNRGLRES

la nostra battuta di fassona piemontese

¢ aqua’s signature italian fassona beef tartare 298
A5 BB A AR i fth

insalata di granchio reale con caviale ed estratto alla mela verde e cetriolo
king crab salad with caviar, cucumber and green apple extract 328

BN RERFERS/NIASHEREE

tartare di fonno con salsa di vitello, spuma di acciughe e capperi fritfi

“vitello tonnato” with marinated raw tuna, veal juice, anchovies foam and 288
crispy capers
NFREEEERZER  /NFRMT - REEARE K

QZISECF%ﬁ%ﬁ signature dish 18 B 53— #s & subject to 10% service charge



primi | pasta &risotto | BAFE & BEAFIEER

risotto con salsa di funghi porcini, olio al prezzemolo e tartufo nero
risotto with porcini mushroom sauce, parsley oil and black fruffle 398
BEAMEHREFHEE EORRENE

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

B Z AR SRR

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
BIEREAFNE S  BARAET BEEZ+  RERES

linguine all’astice con pomodoro, peperoncino, limone e erbehe

? lobster linguine with tomatoes, chilli, lemon and aromatic herbs 398
RIBEANRE - BNEMN - BEEE

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

FIBEANEBEMNGFENRNE

pizza | dough | #E##
diavola
tomato sauce, provola, spicy salame, ‘nduja and parsley 258
BHBRA R S8
margherita
tomato sauce, fior di latte mozzarella and basil 238

EMBEKFZ LHH

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, burrata, arugula and dry cherry tomatoes 298
AR REZEEXBEAFmRZ T - KEREENN . EE

aragosta

§ lobster bisque, thinly-siced lobster and lemon zest 398
BRRERER

tartufo
mixed wild mushrooms, fior di latte mozzarella and black fruffle shavings 298

e e

AN TE Y m E B

?j&)@ﬁﬁﬁ%ﬁ signature dish 8 B Fyahn— k% & subject to 10% service charge



secondi| maincourse | £

salmone scozzese con caviale, rucola e salsa agli agrumi
roasted scofttish salmon with caviar, green rocket and citrus sauce 428

B=NRERFE  KFIXRHEE

filetto di fonno in crosta di pistacchio con melanzane e pomodorini arrosto

seared blue fin tuna fillet, coated in pistachio with sweet & sour eggplant 398
and roasted tomato

FROREFRERTZR - BN - BEM

costine di manzo brasate al vino rosso con salse di stagione e “focaccina”

(:[2 red wine braised short ribs with seasonal sauces and “focaccina” 498
RS RS ETREAEENE

lingua di vitello arrostita con bagnetto verde, midollo e funghi finferli

“roasted veal tfongue” with bone marrow, green sauce and morel mushrooms 458
BINFERZE  4BBERFEME

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

BEXDRERET  FE  FNERERE

contorni| side dishes | 3

fagiolini saltafi
pan-fried french beans with garlic 88
EriESE]

broccolini saltati piccanti
sauteed spicy broccolini 88
BRADFERIEE

patate novelle arrostite al rosmarino
roasted new potatoes with rosemary 88

?j&)@ﬁ%ﬁ%ﬁ signature dish 8 B Fyahn— k% & subject to 10% service charge



F 3| hot dishes | J&¥)
FUTS—=NROTYIL - QT RA—=RA
grilled chilean sea bass and lobster tempura with truffle lobster sauce 498

BEEFBER  BRARE - MEERT

Ovy—= -MFEELRETFTITIOT )L
¢ “rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 688

bamboo shoot and lotus crisps
BRI - FRUEIT B AFHIERR

TLFavTOERRBY GRS
chilli teriyaki lamb with yuzu, garlic and miso 298
FRIEEHRFR - MT BRI

TIZIAGRE - A _F VIRIEY — X

char grilled amadai snapper with sho-chu onion reduction and sakura ebi 298
asparagus

REALIER - FEERETRES

R STREEE
¢ charcoal-griled black cod marinated with saikyo miso 398
REBFATORIE
SROBY =
grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce 498

EEEZEHRRI - ETARRIEE

MFOAREE3IBOY —X

¢ stone-grilled wagyu sirloin & crispy garlic chips 988
served with three sauces: onion & garlic, sour soy & sansho pepper soy
AEMFmL - Gk~ =88

Bi3EZ | side dishes | 3
SE L))
stir-fried japanese vegetables 88

o B AT

1t Z RIS

nameko mushroom in tofu miso soup 88
B F it T R IKIG 5

S or /81 Y —IRERG

salted edamame or roasted edamame with lemon and shichimi 88
IR EE CIR R T

?zlsm’%ﬁ%ﬁ signature dish 18 B 53— #s & subject to 10% service charge



KiEZE | tempura | K@ 2E & 5 (T ¥

ARBEYGhE
assorted tempura 238
HIRRFEEDR

BERRR
¢ tiger prawns 278
YEUR K IR 2

EFXOXFE
assorted seasonal japanese vegetables 198
EPNGERN G

D ZKIF%E
sea urchin and shiso 298
BREEHAIRE

BR%E | rice & noodle | HEE

55 LRF  RLABGRIADERELELIH2HY —R
“chirashi ten-don” assorted tempura on rice with tsume-sauce 288
HIBBHAIRRSHMEANHE

BEREES5EA
stir-fried udon with japanese mixed vegetables 268
HI RN EZ

ENEY—T—ROFrv—NY
sea urchin and mixed seafood fried rice 358
I EEE D ER

MFEFLFOFv—1Y
japanese wagyu beef and kimchee fried rice 328
BRI ER

ARG T ERE

? thin-sliced wagyu beef sukiyaki in stone pot 398
MEARER

ﬁzz]gm—jc%ﬁ%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge



OB/ VB & % | small plates & soup | RIS & R —

[E >N AEQRMA A

japanese spinach roll with sesame sauce 138
HIUEDE - T

BRF
pan-fried pork gyoza with spicy sour sauce 158
AR RIRECERES

MEOFEFRO—IL NE—EHY — R
¢ pan-fried wagyu beef roll with smoked eggplant and sweet butter soy sauce 288
BRN4A -~ BiiF&

OJRAZ—=ERZADNA—R—F
butter poached lobster and octopus with seafood soy sauce 198
omiEEEER - \NREEHE)

NIFDHINRYF I3~ AT THRA S NDILEERY —R
yellowtail carpaccio with ikura and basil shiso sauce 298
HEEEE =R REREEST

RTO - H—F2  KATORILZAIIL - A5F O . F¥ETOE - BFIOV2 VKA

? fine-chopped tuna, salmon & scallop tartare, sea urchin & salmon roe 458
with caviar and deep-fried crispy thin chips
BEEH - =& B  BiE=Xa¥F BRTF  RERA

A)AETRARZILAIL
hokkaido crab and avocado tartare 258
1bEEEE RS R MM

FURDQALRYFAaAITEAT TRA
salted konbu kinki carpaccio with ikura salmon roe and japanese onion sauce 398
EEEMENXE) XA REAIVFRE

ATTZ07VIN T2 T4RBY RS
grilled foie gras with soba seeds & brandy soy sauce 228
RSN - ST AEE)

RIEZE L
hamaguri clams steamed with sake, garlic & ginger 198
=prip=t:’]

739 BRI FH 2

¢ japanese eggplant dengaku with yuzu miso & ginkgo nuts 198
HIUEm+ ~ MRIE - RS

ﬁzz]gm—jc%ﬁ%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge



T TREEFEIEY B 688
kyoto sushi selection
9 pieces of sushi + 9 types

RESTHEIE

T TRREDERYEDE 988
premium sushi selection “tokyo”

14 pieces of innovative sushi

RRIBESTHELLE

TIVIAREFIHRYEHE 1,188
deluxe selection sashimi and sushi

14 pieces of sashimi » 8 pieces of sushi
SERB 14 RZE)HEGE

7O TRRMEFIRYELE 988
tataki selection

14 pieces ' including wagyu & foie gras

in cucumber slices

EIfFIHE148

RUMEEZT TRAREXFVYETHRZ 328

seared wagyu beef
with avocado & caviar

BIEXRRESE 328

kuruma ebi tempura with pork floss
and seaweed

TEMTIBRKIRZE - BARKEE

ANRA =2 F hOAETRAREE
spicy negitoro & avocado
BRAREERFEARSE  mRE

258

PRBESSEZTDRIFE 288
lobster & salad tempura

FEIR KRNV RETE

?ﬂiﬁ#%ﬁ%iﬁ signature dish

RS & SE)HHEE | sashimi & sushi platter | RIS & Fa&E Y H

TLUITLRBERYEHE
sashimi selection
18 pieces * 9 types

RIS HE18F

TLITLRBEYEDLYE
premium sashimi selection
18 pieces ' 9 types

TBERISHE18M

ankhRIB&FE&Y Eht
ankh sashimi and sushi
4 pieces each - 10 types of sashimi

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

ankhifi_E 55 RIS 55 57 88 (X401F)

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

VIRN TG TTORANRA Y —EFF

soft-shell crab tempura
with spicy tobiko sauce

RREXFES  REFHRE

AU TDHFIIL=ZFO—IL
california

MME

TARA RPINEE
avocado & kappa
HHRENSE

BEARE AEST
seared toro
KXARBEEZAWE

1EH 58—k 2 subject to 10% service charge

688

988

2,888

268

238

168

368



RG & F8]| sashimi & nigiri | & L & & T

nigiri sushi 2 pieces
sashimi 3 pieces

sashimi nigiri sashimi nigiri
fi iN=
sake /salmon 158 118 mMaguro / tuna 198 168
=X& BERA
FE5 kO
hamachi / yellowtail 148 118 chu-toro / semi fatty tuna 288 228
HE A hE =AM
HiEE fE-K hO
ama-ebi / sweet-shrimp 118 118 o-toro / fatty tuna 358 298
g AEERE
[ hva=! =5
hotategai /scallop 158 128 uni / sea urchin 358 288
[ hva=! BHE
Ra v gE 7
botan-ebi / giant-shrimp 288 238 tamago / omelette 78
4 FHIR S9&
s 195
shima-qii / striped-jack 198 ikura / salmon roe 118
R =NRET
a5 4 YNEAT D
a5 wagyu beef 298 228 saba / mackerel 198
BREMF

e

(‘qugmgpg%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge
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dessert wine | ki

port

LBV, churchill’s, douro, portugal

moscato

prunotto, moscato d’asti, piemonte, italy

sherry médium
gonzales byass, sherry, spain

aperitif & digestif | &4
amaro ramazzoftti

amaro montenegro

amaro averna

bailey’s

limoncello

sambuca

fernet-branca

alexander grappa bianca
vecchio amaro del capo

lustau pedro ximénez sherry

coffee & tea | WMk A 4%

128

148

178

118

118

118

118

128

138

138

148

58



dessert | #if i

faqua’s tiramisu
BREEANZ L&
matcha-me

vanilla and white chocolate japanese ganache,
matcha mousse & crumble and matcha dome

RARRAEIKEREH A= IE

tartelletta
lemon & raspberry tart with whipped cream and meringues

BERASERHHRERR

“cocco bello!”
coconut, mango and dark chocolate

HW-rIhm DBt RE
? aqua platter (sharing for 4-5 guests)

*preparation time approx. 25 minutes
WA m
“BUEISE 25 9 iE

cheese platter (artisanal Italian selection; sharing for 2-3

quests)
served with honey fig jam, dried fruits and nuts bread

TIHERERBIERERZREE
gelato & sorbetto | = AFIEHE K& Eid

single scoop
EIK

WO SCO0pPS
K

three scoops
=3X

168

148

188

168

418

298

58

88

118






