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antipasti| starters | Az

insalata invernale con verdurine, frutta di stagione e formaggio fresco di capra

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

LEHERVE  #FPZT L BR

30g di caviale kristal servito con i classici condimenti

30g kristal caviar served with blinis, egg, capers, chives, 888
shallots and creme fraiche

ZRBRTE

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

burrata with fomato carpaccio, olive relish, cucumber and fresh oregano 218
HEEZ L - BEN - BBE SN HRHPHHE

la nostra battuta di fassona piemontese
¢ aqua’s signature italian fassona beef tartare 298
B At

insalata di granchio reale con salsa alla “puttanesca”
norwegian king crab salad with “puttanesca’” sauce 328

MErTLE - Fin - BB R KRA

seppioline con riccio di mare, nero di seppia, piselli e polvere di caffé

slow-cooked cuttlefish with sea urchin, green peas purée, 268
black ink and coffee powder

ERER/NER  BIE - 5Tk - ST

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



primi | pasta &risotto | BAFE & BEAFIEER

risotto al cavolfiore e vaniglia con gamberi rossi e caviale
cauliflower and vanilla risotto, red prawns and caviar
BIHCES - B8 - ARNBTE

spaghetti “ajo-ojo e peperoncino” con riccio di mare, limone di amalfi e prezzemolo
spaghetti with garlic-chilli-olive oil, sea urchin, amalfi lemon and parsley
ine PR B E AR - JBHE - BAR) 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 erbehe

? lobster linguine with tomatoes, chilli, lemon and aromatic herbs
EEBREANRE - JmMEN - BEERE

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

porcini mushrooms and parmigiano

ENEBEFHEEAE  BEFEZL

398

328

198

398

298

. . . Tt AN
p |1ZZ € | 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
EAFBRAEES

margherita
tomato sauce, fior di latte mozzarella and basil

4o i AN

ENMBEENKAZ 56

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, buffalo mozzarella & rocket salad
BEAA24E R " @ I5"REZKEE - KETRH

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

258

238

288

398

298

C[)z!s)?.ﬁf%ﬁ%iﬁ signature dish 18 B Aa%n—Rk# & subject to 10% service charge



secondi| maincourse | £

orata del mediterraneo con caciucco, vongole, cozze e peperonata

mediterranean whole sea bream, peperonata, mussels & clams in caciucco 418
sauce
MoERIEEMR - ERE - SORREEBET

filetto di tonno 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

RORBEFRERSER - HEMNT - EBEM

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

9 slow cooked short ribs with fuscan black cabbage, mushroomes, 498
chestnuts and bone marrow gravy

ENERF/NBIEREHE - Bt - RFNFEHET
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 458
marsala sauce

HEABETRAREE  HE - HHAENATHRNE

aragosta intera con il suo consommé caviale ed insalata di chela
poached whole lobster with caviar, lobster consommé and claw salad roll 688

RIS Zic R E MRV R

contorni| side dishes | #3
fagiolini saltafi
pan-fried french beans with garlic 68
EmiiEET

broccolini saltati piccanti
sauteed spicy broccolini 88
B FREECE

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

C[)z!.t)?.ﬁf%‘ﬁ%iﬁ signature dish 18 B Aa%n—Rk# & subject to 10% service charge



a4

FUFYS—=NZAOT VIV AT X2 —RA
grilled chilean sea bass and lobster tempura with truffle lobster sauce 488
BRENBER  BEIRKXERE  NEERT

F 3| hot dishes

Oy —ZFMEELRETATITIDT L
¢ “rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 688

kamo eggplant and chestnuts
GEMA1 - FRUEH i F R FRRBNET

TLF 3y TOFERRY FEE
chilli teriyaki lamb with yuzu, garlic and miso 298
RIEBBRFR - MFERRIKIG

Y—FEVERZTOT I FAZFEaL - ETIRZ
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree 358
=3 IEBEMIE - BIE - EREERE

RY TAREEE
? charcoal-grilled black cod marinated with saikyo miso 398
IREBARTIE
HRORY fE
grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce 488

EEEZEHNRI - STRRIEE

MEFEOAKEELEIEDY — R

¢ stone-grilled wagyu sirloin & crispy garlic chips 288
served with three sauces: onion & garlic, sour soy & sansho pepper soy
REMFIR - Bk —88

fii3E | side dishes | ££3%
SR 0N
stir-fried japanese vegetables 88
W H AR S
8 C RIS
nameko mushroom in tofu miso soup 88

B IR S RIS

BE or AN L—ERE
salted edamame or roasted edamame with lemon and shichimi 88
BIREE LR ER T

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



KiEZE | tempura | K@ 2E & 5 (T ¥

ARLEYEDLE
assorted tempura
TR RIRZEH

BERGR
¢ tiger prawns
YESR K 15 48

EBEORBRE
assorted seasonal japanese vegetables
HABZXIGEHE

N -
sea urchin and shiso
BIERBHRIRE

A EIEEMKBZORRL KIBE XV R A
lobster with winter vegetables and lobster juice
AALSFHEHERRIFELERT

ER%E | rice & noodle | HBESE

BESEA

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

HALEEHSESE

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

BEREY TR DFv—NY
sea urchin and mixed seafood fried rice
BIEEE IR

MFEELEFLFOFv¥—1Y
japanese wagyu beef and kimchee fried rice
RS

ARG ERE

? thin-sliced wagyu beef sukiyaki in stone pot
A iReR

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

238

278

198

298

688

268

268

328

318

398



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

[E >N AEQRMA A

japanese spinach roll with sesame sauce 128
HIUEDE - ZiE

BRF
pan-fried pork gyoza with spicy sour sauce 138
AR RIRECERES

MEOEEF2O—)L,NE —EHY — 2
¢ pan-fried wagyu beef roll with smoked eggplant and sweet butter soy sauce 288

BRNGRN - EnTE

RTOEY—FVDALANL A7 FEFVYETHRA
tuna and salmon tartare, wonton chips, ikura and caviar 398

REBERKA=XEMM FFEEK, AFE

70 Y—F2 KATORILZIL - A5F . 9= . FvETOE - BIFIUVA VKA

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

XDAETRARRZILEIL
hokkaido crab and avocado tartare 258
IbEEER S AR

RADBANLIRYF 3 - 3FEDY —ARA

?  thin-sliced whole madai fish in carpaccio style 488
with yuzu ponzu, plum dashi sauce and green tea & spicy plum salt
RIFEMFUIRNG - EREBH AT - 8755 FXREFEE

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

B L
hamaguri clams steamed with sake, garlic & ginger 188
= prip=t:’]

S EAV N (ALY
red sea bass soup, goma tofu and sea urchin 238
AALERS - i e B R BHE

Y T IR

¢ japanese eggplant dengaku with yuzu miso & ginkgo nuts 198
BUENF - M7 - RE

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



=)

T TRRFEIBRYEDLE 688
tokyo sushi selection
9 pieces of sushi - 9 types

SaEIE

T TRREFIRYEDE 988
premium sushi selection “tokyo”

14 pieces of innovative sushi

RRBESCHRI148

TIOVvIARBHFTERYELY 1,188
deluxe selection sashimi and sushi
14 pieces of sashimi 8 pieces of sushi

SER B4 RFEHEGE
7O TRRMEFIRYELYE 988
tataki selection

14 pieces ' including wagyu & foie gras

in cucumber slices

BIfEHRR148

RYMEET - TRAOAREFYETRZ

seared wagyu beef
with avocado & caviar

328

foie gras, scallop and caviar
KB REFEHBTE

298

ANRA L —xF hOETHRARES
spicy negitoro & avocado
HRABZRMEARSE  TmARE

258

PEBEHFIEE DRIBE
lobster & salad tempura
REIRKIEHENVESES

288

?ﬂiﬁ#%ﬁ%iﬁ signature dish

RS & ES)HEE | sashimi & sushi platter | RIG & FalEY &

TLUIT7LRBEYEHE
sashimi selection
18 pieces * 9 types

RIS H 21834

TLIT7LRBERYEDOYE
premium sashimi selection
18 pieces * 9 types

TBERIS H 8184

FEDOENHE

seasonal oysters
6 pieces

B EEEHR(GE)

ankhRIEHFT &Y bt
ankh sashimi and sushi
4 pieces each + 10 types of sashimi

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

ankhifi -5 R 5554 88 (35401

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

VIN W TTDORIA S —EE
soft-shell crab tempura
with spicy tobiko sauce
MREXNRRES  RETHRE

AU TDHFIIL=ZFO—IL
california
JIRANES

7ARAD KPS =
avocado & kappa
HHRENE

BEA L AEET
seared ftoro
KX AEEZEME

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

688

988

688

2,388

268

218

158

368



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

nigiri sushi 2 pieces
sashimi 3 pieces

sashimi nigiri sashimi nigiri

fiE i - R 5
sake /salmon 158 118 Maguro / tuna 198 168
=X BER
FEH ma i N
hamachi / yellowtail 148 118 chu-toro / semi fatty tuna 288 228
HE® hEZHENE
HEZ f5-A kO
ama-ebi / sweet-shrimp 118 118 o-toro / fatty tuna 358 298
1 AREZANE
iz 8 E=F
hotategai /scallop 158 128 uni / sea urchin 358 288
[Rva=] B
RE 2 EE 7
botan-ebi / giant-shrimp 288 238 tamago / omelette 78
H TR S9&
i A2
akagai / ark-hell 288 ikura / salmon roe 118
N —NREF
& YNEAT S
shima-qiji / striped-jack 198 saba / mackerel 198
MR g

MireFLFFvETDET

kimchi, ponzu togarashi

jelly with scallop & tobiko 198

and caviar

NI BB KR EE

fBfE5a

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