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antipasti| starters | Al

¢

insalata autunnale con vendurine e formaggio fresco di capra
garden salad with autumn vegetables, fresh goat cheese and nuts
EFHE®GRIVE  EHFh24 - 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
mHEEZ L - BUEN  MEE SN BRYPHE

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

insalata di granchio norvegese con caviale, zucchini e menta
norwegian king crab salad with caviar, zucchini and mint

MEmLTEDRE  FRRS BAFSEMN - FE

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

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

188

888

198

298

358

298



primi | pasta &risotto | BAFE & BEAFIEER

risotto allo zafferano co In scampi, asparagi verdi e caviale
saffron risotto with langoustines, green asparagus and caviar
FALCE ARG - BRI - BE - BRT

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
mne PRERE AR - JBHE - BOAR FIEIE B

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
BIEREANE S BAET  MERZ L REBREER

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

¢ lobster linguine with tomatoes, chilli, lemon and aromatic herbs
EEREAN R - WMEN - BEERE

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

porcini mushrooms and parmigiano

ENEFHEEAHE  EFEZL

398

328

198

388

298

. . . Tt AN
p |1ZZ€e | Thln—CI’UST p|ZZO | 7:;*3 Eﬁ our unique dough recipe uses minimal yeast, resulting in a light and incredibly thin crust

diavola
tomato sauce, fior di latte, spicy salami and black olive crumble
BARBRAREEE

margherita
fomato sauce, fior di latte mozzarella and basil

i 4o i AN

ENMBEENKAZ 56

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, buffalo mozzarella & rocket salad
BARI24E " HEIE" Rz K - KT H 8

aragosta

¢ lobster bisque, thinly-sliced lobster and lemon zest
BRI E

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

Th e

B

?j&)@ﬁﬁﬁ%ﬁ signature dish 18 B Fhahn— k% & subject to 10% service charge

258

238

288

398

298



secondi| maincourse | £

orata del mediterraneo con caciucco, vongole, cozze e peperonata

mediterranean whole sea bream, peperonata, mussels & clams in caciucco 458
sauce
o BRIRER - EEHM - EOKRREEET

galletto allevato a terra, marinato e arrostito al forno
marinated and roasted whole free range baby chicken 498
BREEM"BEFH"  BEEREE

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

FROREBRERESEZR - Blams - EJEM

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

? braised beef short rib, spinach, potato ‘millefoglie’, morel mushrooms, 458
baby onlion and mustard seeds
ADEES/ IV - B - BRRETE - FHE

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

confit suckling pig with parsnip, dates, girolle mushrooms & green pepper sauce 488
MEILET - RS - MR - ZRESHT

contorni| side dishes | 3

fagiolini saltafi
pan-fried french beans with garlic 58
BmEET

broccolini saltati piccanti
sauteed spicy broccolini 88
B FREEEE

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

?j&)@ﬁ%ﬁ%ﬁ signature dish 18 B Fhahn— k% & subject to 10% service charge



ik

FUFYS—=NZAOT VIV - AT XA —=RA
griled chilean sea bass and lobster tempura with truffle lobster sauce 488
BREENBER  BERAERE  NEERT

F 3| hot dishes

MAOYS—— FEELERETFTISDOT YL
¢ “rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 588

kamo eggplant and chestnuts
BREEFEN MBI NBEZMEE  MFREF

TLFavTOERRBY GRS
chilli teriyaki lamb with yuzu, garlic and miso 328
RIEFHRFR  MTEHRKEG

H—FEVERATOT VI AZFVEaL ETZRZ
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree 358
= IEEEMNIE - B - EREEE

R SRS
¢ charcoal-grilled black cod marinated with saikyo miso 398
REBFRE

A EIEEHFRORRS KBEX Y RA
lobster tempura with autumn vegetables and lobster juice 888
AAMEHEFRERXFERLRERT

FADRY =
grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce 458
EEEZERITAR - S RBEE

MEOAKEELEIEDY — R

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

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



KIFZE | tempura | X1 & & 5 1T ¥

ARBEYEHE
assorted tempura
AEPNGE 27

BEXGERE
¢ tiger prawns
YESR K 5 728

L EAOPN 7
assorted seasonal japanese vegetables
ERNG BN G35

PPN G

sea urchin and shiso
BIERIRZE

ER%E | rice & noodle | HESE

BES EA

seafood udon noodle with prawn, scallop, clams & squid in japanese dashi soup

HALRBEHSEEE

BEREES LA
stir-fried udon with japanese mixed vegetables
HRX#ENER

EfEY—T—FDFr¥—NnY
sea urchin and mixed seafood fried rice
BIEEE IR

MEEFLTFOF Y —NY
japanese wagyu beef and kimchee fried rice
A RZIER

ARG T ERE

? thin-sliced wagyu beef sukiyaki in stone pot
MEARER

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



BoB/\E & % | small plates & soup | RIS & R —

758 C RIS
nameko mushroom in tfofu miso soup 78

B IE S RRIES

[EONABORAMAM A

japanese spinach roll with sesame sauce 128
AR E - ZhE

MEOBEEF2O0—)L,NE —EHY — 2
¢ pan-fried wagyu beef roll with smoked eggplant and sweet butter soy sauce 288

BRNGRN - EiTE

KYBNRNOANNYF 3~ KBEAT TRA
seared saba carpaccio with salmon head cartilage and ikura 398
KX BERHIKEE=NRF

T - H—FY  RETORLEIIL AT 0= FvETOHE - BIFIVAVRA

? fine-chopped tuna, salmon & scallop tartare,sea urchin & salmon roe 438
with caviar and deep-fried crispy thin chips

KYKRETERTERMBIOMFIRIBR —
seared scallop with yuzu miso stock and sakura shrimp crisps 248
B RIE B RIS EC 2 15 9 e

BADEANNRYF 3 DY —ARA
?  thin-sliced whole madai fish in carpaccio style 488

with yuzu ponzu, plum dashi sauce and green tea & spicy plum salt
FRIRERETRG - £HEEBHTERT 8755 GXHE75E

TJATTTOTIIN T T BYEE
grilled foie gras with soba seeds & brandy soy sauce 218
RSN - ETHAEIE)

IEEE L
hamaguri clams steamed with sake, garlic & ginger 168
=pib=¥!

BEREL T ) 2O
pork and mushroom miso soup “tonjiru” 198
BRREAHARHEIRIGS

733 RIS 2
¢ japanese eggplant dengaku with yuzu miso & ginkgo nuts 188
HUEmnF - MFIRg - RE

?$ﬁ%ﬁ%ﬁﬂgmmmdm T H 58— # subject to 10% service charge



=)

T TVRREIRYEDE
tokyo selection sushi
14 pieces of innovative sushi

RREOHRE

T TERMEETEY GHE
tataki selection

14 pieces ' including wagyu & foie gras

in cucumber slices
BIfEESS)H58

TIVvIARBHTIRYabE

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 = E)4 88

XYMFEEE - TRAREFYETRZ

seared wagyu beef
with avocado & caviar

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

ANRA =2 F bOETARNRESE
spicy negitoro & avocado
HRABZRMEARSE  mHE

FPRBESTESORGEE

lobster & salad tempura
FEIRKERNESTS

?Zf-‘ﬁ“?’%ﬁ%iﬁ signature dish

RS & STHEE | sashimi & sushi platter | RIG & Fal& YU &

888 SEIDELHIE
seasonal oysters
6 pieces

i LEBHE

988 TUITLRIBEYEDE
premium selection sashimi
18 pieces * 9 types
TBERI S8

1,088 szotLsyavRiBRYEDLY
chef selection sashimi
18 pieces - 9 types

i ERIS

2388 Lz F7LAELYY3VRIBRERYSHE

grand selection sashimi
28 pieces - 14 types

1 R ER S 5

| m0k| I’O||S | %%%E‘ temaki hand roll available on request

328 VIR T STORIA L —5=

soft-shell crab tempura
with spicy tobiko sauce

MREXRFES  RAETHE
298 AUTHIL=ZFO—IL
california
JINANESS
258 TARA REPREE

avocado & kappa
HHRENE

288 BERE AEHT

¢ seared foro
KRKREZRME

1B H Aa%hn—HR# # subject to 10% service charge

688

688

988

1,388

268

218

158

368



RIE & =8| sashimi & nigiri | & L & & T

nigiri sushi 2 pieces
sashimi 3 pieces

+
f

sake / salmon
=X&

LF5

hamachi / yellowtail
HER

HigE
ama-ebi / sweet-shrimp
HH IR

[RvA=!
hotategai /scallop
[RvA=!

Ra2igE
botan-ebi / giant-shrimp
HFHE

N

akagai / ark-hell
=)

shima-qiji / striped-jack
W)=

>

YNEAT T

saba / mackerel
==

sashimi

148

148

118

158

288

288

198

198

Qﬂiﬁ#%ﬁ%iﬁ signature dish

nigiri

118

118

118

128

238

sashimi
iiN=
maguro / tuna 198
BER

O
chu-toro / semi fatty tuna 288
hE =R

f5-K kO
o-toro / fatty tuna 358
AREZRAME

uni / sea urchin 358
B

EF
tamago / omelette

So&

197

ikura / salmon roe

XolF% B3Iy . BENOET

seared kinki with kaniaisu & uni
seared rockfish with crab paste & sea urchin

KREZR  BE - BIE

1B H Aa%hn—HR# # subject to 10% service charge

nigiri

168

228

298

288

78

118

298
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