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antipasti| starters | Az

¢

insalata autunnale con vendurine e formaggio fresco di capra
garden salad with autumn vegetables, fresh goat cheese and nuts
MEHEBRFVE - HFh2 4 - BR

30g di caviale kristal servito con i classici condimenti

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

=mBERTE

burrata pugliese con carpaccio di pomodori, battuto alle olive,
cetriolo e origano fresco

burrata with ftomato carpaccio, olive relish, cucumber and fresh oregano
AT+ EUEN  WEE . 5N HRIKE

la nostra battuta di fassona piemontese
aqua’s signature italian fassona beef tartare
A5 BB A AR i fth

granchio norvegese alla puttanesca
norwegian king crab with “puttanesca” sauce

METLE - Fhn - IR

seppioline con riccio di mare, nero di seppia, piselli e polvere di caffé
slow-cooked cuttlefish with sea urchin, green peas purée,

black ink and coffee powder

BEER/NER - BIE FIE - ST

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

188

888

198

298

358

298



primi | pasta &risotto | BAFE & BAFIEER

risotto alla zucca con anguilla affumicata, lardo di colonnata, aceto e bergamotto

pumpkin risofto with smoked eel, lardo di colonnata, "aceto balsamico 298
tradizionale" and bergamot

EmERicEEER - BVEBRRARHFH

spaghetti “ajo-ojo e peperoncino” conriccio di mare, limone di amalfi e prezzemolo
spaghetti with garlic-chilli-olive oil, sea urchin, amalfi lemon and parsley 328
e SR ER R ARG - JBHE - BOKH) MG IE EER

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
BIEREAFR S - BAET MERZL  REEER

linguine all’astice con pomodoro, peperoncino, limone e erbe fresche

€ lobster linguine with tomatoes, chilli, lemon and aromatic herbs 388
RIBRAT R - RMEN  BEEE

tagliolini con tartufo nero italiano, funghi porcini e parmigiano
pici pasta with seasonal italian black truffle, 298
porcini mushrooms and parmigiano

RMBEAHEEAM  BEFEZL

. . . Sk ANy
p WAVAS] | Thlﬂ—CrUST plZZO | }?ﬁi— Eﬂ: our unigue dough recipe uses minimal yeast, resulting in a light and incredibly thin crust

diavola

tfomato sauce, fior di latfte, spicy salami and black olive crumble 258
BARBRAEGE

margherita

fomato sauce, fior di latte mozzarella and basil 238

BN KT L HEH

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, buffalo mozzarella & rocket salad 288
BAF24E R ARIS" Bz KR - KETZH

aragosta

€ lobster bisque, thinly-sliced lobster and lemon zest 398
BRRERER

tartufo
mixed wild mushroom:s, fior di latte mozzarella and black truffle shavings 298

e e

R A A TR ) E B

?z!_()ﬁc%ﬁ%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge



secondi| maincourse | 3

orata del mediterraneo con caciucco, vongole, cozze e peperonata

mediterranean whole sea bream, peperonata, mussels & clams in caciucco 458
sauce

oERIRER - EAHH - EORREERT

petto d'anatra scottato con barbabietole, uvetta e grano saraceno croccante
pan seared duck breast, beetroot, raisins and crispy buckwheat 458
SR BMRNECHXR - BELZARER

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

ROREBRERESER - Blams - EJEM

Costoletta di manzo brasata con cavolo nero, funghi, castagne e salsa al midollo

9 slow cooked short ribs with Tuscan black cabbage, mushrooms, 488
chestnuts and bone marrow gravy

BARRFNEREHE B  RFNFEET

maialino da latte con purea di mela, radicchio, funghi e salsa al marsala piccante

suckling pig with golden apple purée, radicchio, girolle mushroom and spiced 488
marsala sauce

HEABEIRARKE HE - HHENATHRNE

contorni| side dishes | 3

fagiolini saltafi
pan-fried french beans with garlic 58
BmEET

broccolini saltati piccanti
sauteed spicy broccolini 88
BRI PREICE

patate novelle arrostite al rosmarino
roasted new potatoes with rosemary 88
LR ENE

insalatina di datterini con cipolle rosse di tropea
datterini tomato salad with tropea red onion 58
BARNEEENE

?z!_()ﬁc%ﬁ%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge



a4

FUT7—=NZAOT)IL - QTR —RA

F 3| hot dishes

grilled chilean sea bass and lobster tempura with truffle lobster sauce 488
BRENBER  BEIRKXERE  NEERT

Ovy—=—FMMFELAELETFTII0T7 )L
¢ “rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 588

kamo eggplant and chestnuts
GEMA1 - FRUEH i F R FRRBNET

TLF a3y TOFERRY FEE
chilli teriyaki lamb with yuzu, garlic and miso 328
RIEBFBRFR - MFERRIKIG

Y—FVERATOT )L - FAZFEaL - ETIRA
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree 358
=R IEBENIE - BIE - EREERE

R TARGEEE
? charcoal-grilled black cod marinated with saikyo miso 398
IRIBARARE

AEICEMKBTEORRS KIBE RV KA
lobster tempura with autumn vegetables and lobster juice 888
BHAMEHIEEERIBRRFERERT

SANRY FEE
griled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce 458
BEEEZREARI - EFARBEE

MFEOAKEEIEDY — R

¢ stone-grilled wagyu sirloin & crispy garlic chips 998
served with three sauces: onion & garlic, sour soy & sansho pepper soy
REMFL - Bk —88

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



KIFZE | tempura | X1 & & 5 1T ¥

ARLEYEDLE
assorted tempura
TR RIRZEH

BERGR
¢ tiger prawns
YESR K 15 48

EBEORBERE
assorted seasonal japanese vegetables
HABZXIGEHE

N
sea urchin and shiso
BIERIEZE

BR%E | rice & noodle | HEE

BESEA
seafood udon noodle with prawn, scallop, clams & squid in japanese dashi soup
HALT#BEHSEL

BEmEESEA
stir-fried udon with japanese mixed vegetables
HRX#EZWEL

BEfEY—T—RDFv—nY
sea urchin and mixed seafood fried rice
B EE IR

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

ARG T ERE

? thin-sliced wagyu beef sukiyaki in stone pot
M AR

ﬁzz!g)ﬁc%ﬁ%ﬁ signature dish T8 B 5 #n— R & subject to 10% service charge

238

278

198

358

298

258

328

318

398



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

72 T DRI
nameko mushroom in fofu miso soup 78

B IE S RIS

[E S NABEDORRMA A
japanese spinach roll with sesame sauce 128
AUERDE - ZhE

MEOFEEF 20—, N2 -8RV — R
¢ pan-fried wagyu beef roll with smoked eggplant and sweet butter soy sauce 288

BRNGRN - BiifE

KYBNDALNRYF 3~ KBEAT TRA
seared saba carpaccio with salmon head cartfilage and ikura 398
KZBERHKBE= AT

RO Y —FY RATORLEIL AT 9= FYETOE - BFIVEVERZ

?  fine-chopped tuna, salmon & scallop tartare,sea urchin & salmon roe 438
with caviar and deep-fried crispy thin chips
BEZR - =& NuBtt  BIE=XAT  ZFRT  BIEMRER

ZYRATERTERIBIOMFIRIER —
seared scallop with yuzu miso stock and sakura shrimp crisps 248
RS B RIE A B TC i i

BADEANLRYyF 3 3OV —ARA
?  thin-sliced whole madai fish in carpaccio style 488

with yuzu ponzu, plum dashi sauce and green tea & spicy plum salt
RIEEEBURG - ERHEBH IS 8755 KFXREFEH

JFTFTIOTIVIN . T T RBYKE
grilled foie gras with soba seeds & brandy soy sauce 218
BRIEN - SEHAEIE)

B L
hamaguri clams steamed with sake, garlic & ginger 168
= pip=t

BEEEF ) QOKIET
pork and mushroom miso soup “tonjiru” 198
ERFE N B ARHERIG S
73 3 F IR NS FH 2

¢ japanese eggplant dengaku with yuzu miso & ginkgo nuts 188
HIUEMm 7 - 7RG - RE

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



=)

T TVRREIBRYEDE
tokyo selection sushi
14 pieces of innovative sushi

RREoHE

T TERMEETEY GHE
tataki selection

14 pieces ' including wagyu & foie gras

in cucumber slices
BIfEESS)H58

TIOVvIARBEFTRYELY
deluxe selection sashimi and sushi
14 pieces of sashimi - 8 pieces of sushi

SERSTOHE

ankhRIBEEEY GHt
ankh sashimi and sushi
4 pieces each - 10 types of sashimi

12 piece of chef selection sushi & makiroll

(lobster - abalone - toro - uni)
ankhif -5 RIS = )4 84

XYNMFEEE - TRAREFYETRZ

seared wagyu beef
with avocado & caviar

DZLHIEDREKA hEES
sea urchin, sweetshrimp with
shiso squid spring roll
BIEMHIRFEHENEES

ANA =2 F bOETHRA REZ
spicy negitoro & avocado
BRGZAMEHERS RS

FPRBESTESORGEE

lobster & salad tempura
RIRKFEENESTSE

?Zf-‘ﬁ“?’%ﬁ%iﬁ signature dish

888

988

1,088

2,388

328

298

258

288

RS & ES)HEE | sashimi & sushi platter | RIE & Fal&EY &

SEIDELIE
seasonal oysters
6 pieces

5 EEBE

TLIT7LRIBEYEDE
premium selection sashimi
18 pieces * 9 types
TEER S P

Il Y 3 VRIBRYELE
chef selection sashimi
18 pieces - 9 types

i ERIS 7

TLIT7LELY Y aVRIBEYEDE
grand selection sashimi

28 pieces - 14 types

W _ERPER S8

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

VI TV TTORINA D —EF

soft-shell crab tempura
with spicy tobiko sauce

WRERRES  RABTHE
AUTHIL=ZFO—IL
california

JINANESS

7ARA RPILSE=E

avocado & kappa
HMREINE

BERE 5E%5T

¢ seared foro

KRAEZRWE

1EH 50—k 2 subject to 10% service charge

688

688

988

1,388

268

218

158

368



RIS & =8| sashimi & nigiri | & L & & 3

nigiri sushi 2 pieces
sashimi 3 pieces

sashimi nigiri sashimi nigiri
i - R"5
sake /salmon 148 118 mMaguro / tuna 198 168
=X BEf
FE5H ma ) N
hamachi / yellowtail 148 118 chu-toro / semi fatty tuna 288 228
HHEER hEZ RS
HigZ fE-K ~ O
ama-ebi / sweet-shrimp 118 118 o-toro / fatty tuna 358 298
ik AREZENE
[RvA=! =
hotategai /scallop 158 128 Uni / sea urchin 358 288
RvAS! B
R EE ¥
botan-ebi / giant-shrimp 288 238 tamago / omelette 78
P38 =L
RE 172
akagai / ark-hell 288 ikura / salmon roe 118
N —XREf
mis Xof=FrF By  BENOET
shima-qiji / striped-jack 198 seared kinki with kaniaisu & uni 298
ST St R seared rockfish with crab paste & sea urchin

KREZR - BE  BIE
YNEAT T

saba / mackerel 198
==

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