antipasti | starters | ¢

cremoso al cavolfiore, aglio nero, peperone piquillo, cialda alla carota, olio al
dragoncello

cauliflower mousse, black garlic and piquillo pepper puree, carrot tuile, tarragon oil 198
R RECAL - Br - SHEETE R HESH

caviale kristal servito con i classici condimenti — 30g

kristal caviar served with blinis, egg, capers, chives, shallots and creme fraiche -30g 988

miB R E - 305

carpaccio di gamberi rossi siciliani, emulsione di insalata caesar, mela in osmosi di

grappa, caviale kristal
sicilian red prawns carpaccio with kristal caviar, grappa compressed apple and

) 430
caesar emulsion
BUAABRAREREATE  SRVHE BUEBERER
carpaccio di pomodori cimelio, perle di balsamico, essenza di mandarino e basilico
heirloom tomato carpaccio with balsamic pearls, mandarin scent and basil 168
FREEMERRBRATNEIEREDK R REY
la nostra battuta di fassona piemontese
EF aqua'’s italian fassona beef tartare 278
A At
insalatina di granchio, cetriolo compresso, consommé di pomodoro, olio al prezzemolo
EF king crab salad, cucumber, tomato consommeé and parsley oil 288
ERES NV EREMSSREH
QAJERAT 2 signature dish 18 H 2% hn—HR %% subject to 10% service charge

japanese seafood is not applied in our restaurant



primi | pasta &risotto | By & & AFIK

risotto agli asparagi con scalogno in agrodolce e peperoncino candito
green and white asparagus risotto, pickled shallots and candied chilli 198
EEER AR RAEE RIS RN

risotto al nero di seppia, gamberi rossi, formaggio caprino, pomodoro e prezzemolo
cuttlefish ink risotto with red prawns, goat cheese, tomato and parsley 478
SRCTEAMMECAR - =2+ - BEMEER

tagliatelle alragu d’anatra, cioccolato fondente e ricotta salata
duckragu tagliatelle, dark chocolate and ricotta salata cheese 238

BREEATANBERDEAREATRIEZLE

agnolotti allastice con pomodorini del piennolo, aglio orsino e spuma di lime
fF lobster agnolotti with piennolo tomato, wild garlic and lime foam 518
FEIRE AR A B EIK /N EH - B RS 1EaA

tagliolini con tartufo nero, tuorlo grattuggiato e parmigiano invecchiato
black truffle tagliolini with grated egg yolk and aged parmesan cheese 488

ENERARELESHAESES T

{FZME%”@%EQ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



pizze | thin-crust pizza | ik
our unigue dough recipe uses minimal yeast, resulting in a light and
incredibly thin crust.

pancetta e cipolla
caramelized onion cream, cured pork belly pancetta and broccolini 298

SR F B MR AR B EH

fiori di zucca

zucchini flower, burrata, anchovies and tuna belly ventresca 358
BERMBICKGZ T 5HE

margherita

tomato sauce, buffalo mozzarella and basil 228

EIMEEN KA THE

prosciutto crudo e rucola
‘;}’ tomato sauce, 24-month aged parma ham, buffalo mozzarella and baby rocket 328
BAR2418 5 B8z K BB K B w8

aragosta
? lobster bisque, thinly-sliced lobster and lemon zest 368

BRI

tartufo

black truffle, mozzarella and taleggio cheese 395

?Zliféf%ﬁ%ﬁ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



secondi | maincourse | F3¢

astice, patate confit con granchio reale, gel di aceto balsamico e salsa al caviale
poached lobster, confit potato with king crab, caviar sauce and balsamic gel 798
BERAETE MHERE  BREARTE

costata di manzo wagyu grigliata e affumicata da - 500g
griled and smoked australian wagyu beef rib eye - 500g 1348
2N AN AR - 50058

orata del mediterraneo in crosta di sale con salsa vergine da — 500g
salt-baked line caught mediterranean sea bream with sauce vierge - 5009 588
B )R it e aRMA - 50052

costoletta di manzo brasata, sedano rapa, asparagi e salsa al timo
{F braised beef short rib, celeriac crumb, white & green asparagus and thyme jus 408
ARG/ HIRAFEEEE  EeRaraEET

maialino confit, puré di carote, cipolla rossa di fropea e pera glassata al balsamico
confit suckling pig, carrots & tropea red onion puree and balsamic-glazed pear 458
HEFRHERES - ADFRER AR

contorni | sidedishes | £

fagiolini saltati
pan-fried french beans with garlic 78

BinAES

insalatina di datterini con cipolle rosse di tropea
datterini tomato salad with tropea red onion 78

=+ Y

EhFEIVE

patate novelle in doppia cottura
double-cooked baby potatoes 78

GNBRE

caponata di verdure
vegetable caponata 78

7T B RS

?Zﬂéﬁﬁ%ﬁ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



WY | hotdishes | T3¢

BET 7%/ bODEY
grilled eel chazuke with nozawana pickles 268

HIRERIEMECE EX

WEEOT VI~ BB R VEE
'i? grilled kobe beef with japanese vegetables and sudachi sour soy 998
et ERARL H AR S TR

TLFavITOERRY FEE
chilli teriyaki lamb with yuzu, garlic and miso 348

FERRMTRET

Y—FEVERRTOTIIN FZFVE2L ~ETZRA
grilled salmon, scallops and sea urchin with caramelised onion puree 308
FE=X8 - B RBEEERFEE

RY TAREE
% charcoal-griled black cod marinated with saikyo miso 398
IREERARIE
SRAORY =
grilled angus rib eye houraku-yaki, karashi mustard and teriyaki sauce 428

BEEEZEHRRINEETRRES

MEoaRELE3IBOY — R

? stone-grilled wagyu sirloin and crispy garlic chips 998
served with three sauces: onion and garlic - sour soy - sansho pepper soy
REMGSHEER A=t

?ﬁfé%ﬁ%ﬁ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



B | tempura | KiGEE

EFFEOXRBE - M) 2 7KERZ
seasonal vegetables, seaweed and truffle miso cream 198

HARFRRGBEHBERNEREE

ARBEY Eht
seasonal vegetables and tiger prawn tempura platter 278
IR RFEED

Vo NI DT
soft-shell crab 248

MREXIFE

BERRE
Q tiger prawns 278
TN G

BEEF | rice&noodle | k&%

MEMNIEHIEDATRZE CHR
stone pot barley rice with snow crab and red shrimp 308
MEZ ORI RECETCIR

BERREES LA
stir-fried udon with japanese vegetables 208
HX#EDEL

EfEY—T—ROFv—1Y
sea urchin & seafood fried rice 318

BIEBEIVER

MEEFLFOF v —NY
wagyu & kimchi fried rice 318
MBSO ER

E?Zliféﬁ%%ﬁ%ﬁ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



HizE & A—7" | small plates and soup | B/ N %

Y OR /84 ¥ —mEfg
salted or roasted edamame with lemon and shichimi 78
BIRGEECRNENE

7 6h T RIS
nameko mushroom and tofu miso soup 78
BFiEERERIES

B 1407 BBEOKEXY - AVHIH
atlantic snow crab, salmon roe and sea urchin green tea noodles 328
MEEBEZRBR BT

X > NABEDRMAA
japanese spinach roll with sesame sauce 108
HRAEXERZE

RTO-HY—FV - RATORLAL A7 D= FvETOE - BFIVEVRA
tuna, salmon and scallop tartare with salmon roe, sea urchin,
caviar and crispy wonton wrapper

BER Y& fUuBMtE=Xa¥f ER&T BEAMNESK

418

TJATITIOTVIL T T4 RBY RE
grilled foie gras, soba seeds and brandy soy sauce 218
BRUEMECEE N ROEIE)

b L
clams steamed with sake, garlic and ginger 168
=plip=t.)

MEDE=
wagyu beef tataki 388
H ZCA] 4 fth fth B R BE

BINEQF Y ETRA £ L ERIE
king crab with caviar, sea urchin & crab miso 348

ERNERRTE  BEREKRE

739 F RO FH 2
japanese eggplant dengaku, yuzu miso and ginkgo nuts 168
H =0 Ehn o il 7 KIS & 8RE

FIEFEOMFULENL v Y TMA
surf clam with wasabi yuzu herb, yaki nasu and ginger 288
EFERMFILZE - BT AE

?ﬁﬁ%ﬁﬁ%ﬁ signature dish 5B S hn—R %2 subject to 10% service charge

japanese seafood is not applied in our restaurant



5/ R D & | sashimi & sushi | il &/ & ]

¢ signature tataki platter / 14 pieces 1108
including wagyu and foie gras in cucumber slices
EIfF S5
tokyo platter / 14 pieces of nigiri 888
RRETHRE
sashimi platter / 18 pieces, 9 types of sashimi 688
TEER SRR
premium sashimi platter / 18 pieces, 9 types of sashimi 988
B ER S
grand sashimi platter / 28 pieces, 14 types of sashimi 1488
1 _E R SRR
aqua’s oyster platter / 6 pieces 628
1B AR
& aqua's grand sushi and sashimi platter / 8 pieces of nigri, 14 pieces of sashimi 1188
B EFESEIR S 7
L x#4H | makirolls | #FA%
2L =R NOETRD KBS 7ARH REBNEE
spicy negitoro and avocado 238 avocado and cucumber 138
BRASERRFAREHFRE HHRREINE
RRBEHFIEETORER BEAL 2EET
7 lobster & salad tempura 258 ¢ griled o-toro maki (fatty tuna) 368
RRIBKEHEDVESSESE BERAEERWS
VIR ILVITTDRNRA Y —EE IERBRERLMEWISEE
soft-shell crab tempura prawn tempura and chopped scallop
: . . 258 . . 248
with spicy tobiko sauce with mentaiko sauce
PR ERREECERBTRE Mz BFRKIFESHARFE
AUTAILZFTE—IL 198 RYEREF - ARFyeETEY — 338

california

InyNE

‘? AR50 signature dish

seared kagoshima wagyu beef with
pumpkin and dashi ponzu jelly (3 pcs)

BRENFENARESHERETIEE

8 H 55—k #E subject to 10% service charge

japanese seafood is not applied in our restaurant



%A | nigii | ZH]
2 pieces
iz

salmon 118
=&

TE5
yellowtail 135
HER

HEZ
sweet prawns 115
LR

[ RvA=!
scallop 144
I RVA=!

EF
omelette 88

So&

fg-K ha
fatty tuna 320
KEZEME

FONELEBOELET

alaska king crab and oshi 228
Boj+u B NEE A 1 K K BB R e 1P 555

EF AR50 signature dish

$ O
semi fatty tuna
hEZRAM

i - KRG
funa

BER

™LYEFVET
caviar (rosy sea bass)

MERRTEE

REVEE
giant shrimps
R

197

salmon roe

seqa urchin

e

RYATRE—EA U TORGBEFINHR

tempurarice

with seared lobster and salmon roe
KEZERHERBESS R ="XBT

japanese seafood is not applied in our restaurant
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288

8 H 55—k #E subject to 10% service charge



&L & | sashimi | #l&

3 pieces

i
salmon
=&

FE5H
yellowtail
HHEE

HEZE
sweet shrimp
HH 85

Ava=]
scallop
iz 8

striped jack
AR

YNEAT T

mackerel

E3
R

‘? AR50 signature dish

118

135

115

144

218

198

f5-K hO
fatty tuna
REZRME

kO
medium fatty tuna
hEZAM

& - "G
funa

EER

RAaEE
spot prawn
4 iR

il

sea urchin

e

~E
ark shell
RE

388

280

198

300

388

260

8 H 55—k #E subject to 10% service charge

japanese seafood is not applied in our restaurant



