i




antipasti | starters | His¢

insalata primaverile con vendurine e formaggio fresco di capra
garden salad with spring vegetables, fresh goat cheese and nuts 188
EFHBEBGDOH - FEFENT T RER

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

carpaccio di capesante con finocchi, mandarini e caviale
scallop carpaccio with fennel, kumqguat and caviar 358
EXEGEFRATE B RIHE

burrata pugliese con carpaccio di pomodori, battuto alle olive, cetriolo e origano fresco
burrata with tomato carpaccio, olive relish, cucumber and fresh oregano 198
RIS Z TECETER - HiBE - STIREHHE

la nostra battuta di fassona piemontese
aqua'’s signature italian fassona beef tartare 298
AR B APt it

polpa di granchio con caviale, mela verde e spuma al basilico

& alaskan king crab with caviar , green apple and basil foam 358
FHETMNEFERGRFE - SHERKENDK

oA signature dish 8 H Aahn— i & subject to 10% service charge



primi | pasta &risotto | EAFIE & = AKFEER

risotto allo zafferano con scampi, asparagi verdi e caviale
saffron risotto with langoustines, green asparagus and caviar

EALCIEER  BEIR - @8 8FE

fusilloni al pesto fatto in casa con fagiolini, patate viola e parmigiano
homemade pesto fusilloni with green beans, confit purple potato and parmigiano
BRHEBEAMNBHEDE 5T BHHNEEREELE

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
BEASAMNRFERBEAE T HERZIERRERESR

linguine all’astice con pomodoro, peperoncino, limone e erbe fresche
lobster linguine with tomatoes, chilli, lemon and aromatic herbs
ERIREAFMELE - Bl - BEREE

tagliolini con tartufo nero italiano, funghi porcini e parmigiano
pici pasta with seasonal italian black truffle, porcini mushrooms and parmigiano

RNEEAREESEZ L

. . . 3 Y
p lZzZ€e | Thln-CrUST p|ZZO | %ﬁﬁﬁ our unique dough recipe uses minimal yeast, resulting in a light and incredibly thin crust

diavola
tomato sauce, burrata, spicy salami and black olive crumble
BARNBRAG H 8

margherita
fomato sauce, fior di latte mozzarella and basil

2+ o

EFNEEKEZ L6

prosciutto crudo e rucola
tomato sauce, 24-month cured parma ham, buffalo mozzarella and rocket salad
BEARM2418 B B2 K BE K BT 5 # Bt

aragosta
lobster bisque, thinly-sliced lobster and lemon zest
FRREEHE

tartufo
mixed wild mushrooms, fior di latte mozzarella and black truffle shavings
TEIATR )M B

oA signature dish 8 H Aahn— i & subject to 10% service charge
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298
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288

398

298



secondi | maincourse | F3¢

gamberone spagnolo grigliato con ceci e salsa all'arrabbiata
seared ‘carabinero’ giant red prawn with chickpeas and spicy tomato 798
ERRT AR EET RERME

galletto allevato a terra, marinato e arrostito al forno
marinated and roasted whole free range baby chicken 588
VETE M H RO KA B RIER

filetto di tonno in crosta di pistachio con melanzane e pomodorini arrosto

seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and 398
roasted tomato
RN T  REEN  FAORBREEHRA

cotoletta di manzo brasata con millefoglie di patate, spinaci, spugnole, cipolline e semi di
mostarda

CF braised beef short rib, spinach, potato ‘millefoglie’, morel mushrooms, baby onion 498
and mustard seeds

RSN RETEA R - R RADET

maialino da latte cotto a bassa temperature con pastinaca, datteri, finferli e salsa al pepe
verde

confit suckling pig with parsnip, dates, girolle mushrooms and green pepper sauce 488
HHABFERMEAS - M5 - FHERLERT

contorni | sidedishes | #£3%

fagiolini saltati
pan-fried french beans with garlic 78
s g

broccolini saltati piccanti
sauteed spicy broccolini 78

BRIOTRETEE

patate novelle arrostite al rosmarino
roasted new potatoes with rosemary 88
ERREHREE

insalatina di datterini con cipolle rosse di tropea

datterini tomato salad with tropea red onion 58
EhFEVE

oA signature dish 8 H Aahn— i & subject to 10% service charge



F3%| hotdishes | 4

FUTU=NAOT I~ AT RAE—=RKA

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EEICRMNERKIFELCRERT

BT >EMHEELRAT—F
¢ rice straw smoked wagyu beef tenderloin with truffle soy sauce
BEREMFFNENESE)

TLF 3y TOEKRRBY K=
chilli teriyaki lamb with yuzu, garlic & miso
B RECHFRIET

Y—F2ERATOT VI FZFVE2L ~ET KA
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree
=X BT T RBERSRFER

WA TAREES
2 charcoal-grilled black cod marinated with saikyo miso
IREBAMRIE

EROFZELBIFELEE M) 1TV —-RRZ
slow cooked pork loin and silk tofu and chilli truffle dashi soup
BRI - JFYBHEBRMNES

FRAORY FEE
grilled angus rib eye houraku-yaki, karashi mustard & teriyaki sauce
EEEZRITARN\EEARRES

MFoAkEE3BOY —X

¢ stone-grilled wagyu sirloin & crispy garlic chips
served with three sauces: onion & garlic, sour soy & sansho pepper soy
RENFFEAHERAR =BT

(‘? AERA = signature dish 8 H 7 &m— s & subject to 10% service charge

488

1188
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398
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998



Kigak | tempura | R/ 355

READBEYEDHE
seasonal vegetables and tiger prawn 238
(RN G

BEXRIFZE
Ftiger prawns 278
YEIR K I 28

EBROKRIFE
mixed japanese seasonal vegetables 198
HAB XX IF2E

VI NIV T
soft-shell crab 198
VFEURERIRR

%0 | rice &noodle | B &EFE

MEMZERIEDRIBE R
stone pot barley rice with snow crab & sakura shrimp 298
HANER A IRB LR E TR

BEEESEA

stir-fried udon with japanese vegetables 258
HRABENEXR

EREY TR ODFv—1>

uni & seafood fried rice 328

BIEEEF IR

MEELEFLFOFv—NV

wagyu & kimchee fried rice 318
MBI ER
AT E=HmE

Pthin sliced wagyu beef sukiyaki in stone pot 398
MR

(‘? AERA = signature dish 8 H 7 &m— s & subject to 10% service charge



Bl /N 2% | small plates and soup | Risg & A —7

73 6b CIRIEST
nameko mushroom and tofu miso soup

B IS BIRIES

[E S MABEDORRMA A
? japanese spinach roll with sesame sauce
HEXERZME

MFOFEEF2O0—IL, N2 —ERY — R
pan-fried wagyu beef rolled with smoked aubergine and sweet butter soy sauce

BRN4REMFE

ROA Y —FY R ATOALEIL AT D2 FHETOB - BITIVAVRA

‘trio tartare’ tuna with salmon roe, salmon with sea urchin & scallop with caviar and
crispy wonton wrapper

URTVOAMRYF A~ AV TEFZF VY —ZARA
Shima-aji carpaccio with ikura and onion sauce
R EEI A EER T =8 F

TATTSOT)IL TS UT A BY EE
grilled foie gras, soba seeds & brandy soy sauce
BRI REE M REEE)

I L
hamaguri clams steamed with sake, garlic & ginger
=pip=t.]

KYMEFELRORLAZIL - FURVEERAZ
wagyu beef tenderloin tartare with chilli yuzu ponzu
H A F0 4 fth 1 e BRA AL St

739 RIS FH 2

fjapanese eggplant dengaku, yuzu miso & ginkgo nuts
HzC &+ ol 7 IKIE & RE

(‘F AERA = signature dish 8 H 7 &m— s & subject to 10% service charge

78

118

288

418

288

218

168

288

168



L/ EZR P | sashimi & sushi platter | #& / HRlg o &

SrUvL oY avETRYSHY
chef selection sushi

9 pieces of sushi
BESEHE

T TVRREIBRYEDE
tokyo selection sushi

14 pieces of innovate sushi
RRETHE

7O TRRMNEFIRYELE
?signature tataki

14 pieces, including wagyu and foie gras
in cucumber slices

BIfFSaIHA

ToVvY ARBHFERYEDE

deluxe selection sashimi and sushi
14 pieces of sashimi, 8 pieces of sushi
RERSSEPE

688 SEOELIE
seasonal oysters

6 pieces
1 g

888 TL =TV LREREYSHE
premium selection sashimi

18 pieces, 9 types of sashimi
TEER S PR

1088 Y zotwLoYavRIBEYEDE
chef selection sashimi
18 pieces, 9 types of sashimi
R _ERI S5

1088 L I7LtELYYaVvRIBERYEDLE

grand selection sashimi
28 pieces, 14 types of sashimi

& R ERIS 588

%tl:@ | mO k| I’O||S | % % %a temaki hand roll available on request

BEBELANRALNDEEET
“kuruma ebi” with squid tempura
HREHMAXEES

XYY NETRRTAZRODES - RUEEE ) —
FEH

seared saba with ponzu asparagus
roll

KZEGERFHFETESS

ANRAY =X ALETRH REZ
7 spicy negitoro & avocado
HRBERMFAREHFRE

PRBESTE S DKRIRE

?lobster & salad tempura
RIEBEXRREVESAE

KF AERA = signature dish

328 VINVINITTORNAV—EE
soft-shell crab tempura

with spicy tobiko sauce
R REXERERRABTRE

298 AUTHALZTO-L
california

JIIPAESS

258 7RO RPIE=
avocado & cucumber

FMRBNE

288 JEKLAEHT
? griled fatty tuna
BEAEERES

688

688

988

1388

268

198

158

368

BB Aaom—# & subject to 10% service charge



HilB & 37 | sashimi & nigiri | & L& & #

nigiri 2 pieces
sashimi 3 pieces

+
&3

salmon
=Y&

EFE5

yellowtail
HEE

HEZ
sweet prawns
FH Uk

RvAZ!

scallop
IRvA=!

REVEE
giant shrimps
H PR

in=!

ark shell
in=!

striped jack
MR

YNEAT T

mackerel
iy=2)

(‘? AERA = signature dish

sashimi

148

148

118

158

288

288

198

198

nigiri

118

118

118

128

238

sashimi

N =
funa 198
B5E8

ko
semi fatty tuna 288
hEEEME

f-A b O
fatty tuna 358
AREERAMRE

bl

sea urchin 358
SRR

E£F
omelette

Sa&

197

salmon roe
—NBEAaT

TorFUF By CIBENOET
seared kinki with crab miso
and salty sea urchin

KRB SHEE RIS

BB Aaom—# & subject to 10% service charge

nigiri

168

228

298

288

78

118

298
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