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antipasti| starters | BIzZ

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

LFHERVRE  #HFNZL - BR

30g di caviale kristal servito con i classici condimenti

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

305 B R &

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

burrata with tomato carpaccio, olive relish, cucumber and fresh oregano 218
A T - BUEN - #IBE - 5 HEHEE

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

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

MWL L8 - Fin - BB RKRA]

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

BEERNER  BIE - 5Tk - ST

?Zﬂ?ﬁ%ﬁ%iﬁ signature dish 18 H 5#%in—Jk7% & subject to 10% service charge



primi | pasta &risotto | BEAFEE & EAFIE@ER

risofto al cavolfiore e vaniglia con gamberi rossi e caviale
cauliflower and vanilla risotto, red prawns and caviar 398
EXMEER B  ARNETE

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 328
e PRI E AR - SBIE - AR PIEIEER

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
BIEASAANE T  BASET  MEXRTT  RERES

linguine all’astice con pomodoro, peperoncino, limone e erbehe

? lobster linguine with tomatoes, chilli, lemon and aromatic herbs 398
RIBSANRE - RNEN  BEEEE8

tagliolini con tartufo nero italiono, funghi porcini e parmigiano

pici pasta with seasonal italian black truffle, 298
porcini mushrooms and parmigiano

ENEFHEEAM BFEZL

—+ 7

. . . < AN
p |1ZZ€e | Thln—CI’UST plZZG | 7§-E our unique dough recipe uses minimal yeast, resulting in a light and incredibly thincrust

diavola

tomato sauce, fior di latte, spicy salami and black olive crumble 258
BARABAGEH

margherita

tomato sauce, fior di latte mozzarella and basil 238

EMBEKEZ EEA

prosciutto crudo di parma e rucola
tomato sauce, 24-months parma ham, buffalo mozzarella & rocket salad 288
BAN24E A "HRIE" Rz KEE - KESSHE

aragosta

? lobster bisque, thinly-sliced lobster and lemon zest 398
B EEREH

tartufo
mixed wild mushrooms, fior di latte mozzarella and black truffle shavings 298

e e

R AN R Y E B

?z;gg%ﬁ%ﬁ signature dish B H 5 s n— R 7% # 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

MmBRIRER - EHR - SORRBHRT

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

ROREFTRERSZR - BlanT - BEN

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

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

BEBR4/NHEREHE  Ef - RANGBHT
maialino da lafte 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

HHEFREFEAERKE WE - BHENLBFENE

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

FERA LR FE N EIRD 2

contorni | side dishes | 3

fagiolini saltati
pan-fried french beans with garlic 68
BEER

broccolini saltati piccanti
sauteed spicy broccolini 88
BRI FRRItE

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

?jg)ﬁ&r%ﬁ%ﬁ signature dish B H 5 s n— R 7% # subject to 10% service charge



F3 | hot dishes | J&#)

FUTY=RAOT I - OTAZ—=RA
griled chilean sea bass and lobster tempura with truffle lobster sauce 488
BREENBES  ERXFEE  NEERT

Oyy—ZMFELRETHTITIDT )L
@ “rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 688

kamo eggplant and chestnuts
EMFH - BRI FRFRRENES

TLFayTOFERRY fE
chilli teriyaki lamb with yuzu, garlic and miso 298
REFRFER - MFEHKIG

Y—F EREATOTIIL  AZF VL - ETIRA
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree 358
= dEBENIIR - B - EREER

RETAREES

¢ charcoal-grilled black cod marinated with saikyo miso 398
REERARIE
GAOERY fE
grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce 488

BEEBEZRHRRY - SAKRRESE

MEFEORKEEEIEOY —R

¢ stone-grilled wagyu sirloin & crispy garlic chips 988
served with three sauces: onion & garlic, sour soy & sansho pepper soy
OAENSFL - ik —BE

fiise | side dishes | 3

ESESIT)

stir-fried japanese vegetables 88
W H AR SE

R RIS

nameko mushroom in tofu miso soup 88
BFiE T RKIES

BE or AN —HEHE
salted edamame or roasted edamame with lemon and shichimi 88
BIRYEELKRMENE

?AKJ.E%%%'IQ signature dish 18 H B —k# 2 subject to 10% service charge



KIFZE | tempura | K& 2& & 5 T ¥

ARXBBERYEDLE
assorted tempura 238
TR R B RN %

BEXRRRE
¢ tiger prawns 278
YESR K 47 48

A EAOPN G
assorted seasonal japanese vegetables 198
HAFZ K FEREG S

D ZKIFE
sea urchin and shiso 298
BRESHAER

ALIEENKBEORRS IKIBE XU R A
lobster with winter vegetables and lobster juice 688
HALFHIEHREBRGERLERT

ER%E | rice & noodle | BB

BES A
seafood udon noodle with prawn, scallop, clams & squid in japanese dashi soup 268
HALT#BEHSEL

BEmEoLA
stir-fried udon with japanese mixed vegetables 268
HRX#ZNEZ

EREY—T—ROFr—NY
sea urchin and mixed seafood fried rice 328
BIEEEIER

MEEFLFOFv—NY
japanese wagyu beef and kimchee fried rice 318
GIESES

PTG =5HRE

? thin-sliced wagyu beef sukiyaki in stone pot 398
M iEeER

?AJE%ﬁ%ﬂ signature dish B H 5 s n— R 7% # subject to 10% service charge



BoB/VE & % | small plates & soup | B & R —

(X > NWAEDRF A
japanese spinach roll with sesame sauce 128
HIUERDE - ZE

BRF
pan-fried pork gyoza with spicy sour sauce 138
A AR KK RES

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

BRAGA - Binfs

RTAEY—FVDRILAIIL A7 TEXFVYETRA
tuna and salmon tartare, wonton chips, ikura and caviar 398

REAZRA=NEMM BFFEEK, BFE

XA =TV KRETORLZIL AT 0 FYvETOE BT IVAVARA

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

RO ETRARZILAIL
hokkaido crab and avocado tartare 258
168 B B fo - m SR A fth

BADRANNRYF 3 3BDY —RAKA

? thin-sliced whole madai fish in carpaccio style 488
with yuzu ponzu, plum dashi sauce and green tea & spicy plum salt
RIEERFYRG - ERERHFET 8755 SRR FEE

TJATTSOTIIN . TSI UTABY EE
grilled foie gras with soba seeds & brandy soy sauce 218
BRUEH - BEHEEE)

IEEFEL
hamaguri clams steamed with sake, garlic & ginger 188
=pib=t.

XY —=NZADRNY
red sea bass soup, goma tofu and sea urchin 238
AAL RS - A B R BhE

B3 BT REER

¢ jopanese eggplant dengaku with yuzu miso & ginkgo nuts 198
HzlEm+ - MFRIE - RS

?z'gjljj‘%ﬁ%ﬁ signature dish L H A3 — R % subject to 10% service charge



=)

YO TVRRETBYEDE
sushi selection
9 pieces of sushi + 9 types

YESTHE

7O TRRETIEYELE
premium sushi selection “tokyo”
14 pieces of innovative sushi

TBERIS I E814%0

TovY ARBEIEY EHE
deluxe selection sashimi and sushi
14 pieces of sashimi - 8 pieces of sushi

SEV4MR S REEFTHE

7o T7TRRNEFIEY Ebt

tataki selection

14 pieces - including wagyu & foie gras
in cucumber slices

VAR G

XYMESESET - TRAREFVYETRZ

seared wagyu beef
with avocado & caviar

TATT 7R KRET DEEHT
foie gras, scallop and caviar
KRIEHREFEHBRTFE

ANRA =2 F bOETARARES
spicy negitoro & avocado
BREZRAMFHRSE  FRE

PRBESTESDRFEE

lobster & salad tempura
FRIRKFERNESTS

?ﬂiﬁﬁﬁ%ﬁ signature dish

688

988

1,188

988

328

298

258

288

RIE & ZFTHE | sashimi & sushi platter | RIS & HFaEY &

TLITLRBREYEDE
sashimi selection
18 pieces + 9 types

RIS HE8 1834

TLUIT7LRBEYEDLE
premium sashimi selection
18 pieces + 9 types

WEIER SRR 188,

FEIDOAE4IE
seasonal oysters
6 pieces

R EEBHE(6E)

ankhRIEHFIHY &5ht
ankh sashimi and sushi

4 pieces each - 10 types of sashimi
12 piece of chef selection sushi &
makiroll (lobster - abalone - toro - uni)

ankhifi_E 5 RIS 525 47 88 (3£ 401F)

| m0k| rO”S | %%%gj temaki hand roll available on request

VIM IV TTORIRA L —EE
soft-shell crab tempura
with spicy tobiko sauce

MRERFEES  REBEFRE

AYTAIILZFO—IL
california
IBANES

7R RIS =
avocado & kappa
HHRENS

AL AEET
seared foro
KX ARKEEEME

18 H B — k% 2 subject to 10% service charge

688

988

688

2,388

268

218

158

368



RIS & 25| sashimi & nigiri | & L& & %H5]

nigiri sushi 2 pieces
sashimi 3 pieces

sashimi nigiri sashimi nigiri

fit i
sake /salmon 158 118 mMaguro / tuna 198 168
=X B5ER
FF5 ==l Nim
hamachi / yellowtail 148 118 chu-toro / semi fatty tuna 288 228
HER hEERNE
HEZ f5-A b O
ama-ebi / sweet-shrimp 118 118 o-toro / fatty tuna 358 298
B IR ABEZRNE
[RvAS! =1
hotategai /scallop 158 128 UnNi / sea urchin 358 288
RvAS! B
RavigE EF
botan-ebi / giant-shrimp 288 238 tamago / omelette 78
4 FHE S9&
viN=! 192
akagai / ark-hell 288 ikura / salmon roe 118
GiN=| =XRETF
B YNEAT T
shima-qiji / striped-jack 198 saba / mackerel 198
MR R

MIL&EF LFFvETDET

kimchi, ponzu togarashi

jelly with scallop & tobiko 198

and caviar

M1z BECEAEER T KR KRR

BFET

?ﬂsrﬁ%ﬁ;ﬁfﬁ signature dish T H S — M #% & subject to 10% service charge
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