a %2 Uud
signature tasting menu

seared salmon and yellowtail carpaccio with seaweed and salmon roe
KX =N AR EHE =R EENE

spicy chopped fatty tuna and avocado
BREZAMFAREHTRE

slow cooked pork and japanese eggplant miso soup
1= FEAEC B A A F IKIE 5

king crab salad, cucumber, tomato consommé and parsley oil
EFESNVEREMS S TREAH

aqgua’s signature italian fassona beef tartare
A8 B A Y A At

snow crab, salmon roe and sea urchin with green tea noodles
ERNBREaXEi X8Rt

select one

charcoal-grilled black cod marinated with saikyo miso
IRIZATIRIE
confit suckling pig, carrots & tfropea red onion puree and balsamic-glazed pear
P FEFECHES - ADFRERERER

stone-grilled wagyu sirloin and crispy garlic chips

served with three sauces: onion and garlic - sour soy - sansho pepper soy
additional 368

FERFLHEERRE=80T
S0 368 7T

salt-baked line caught mediterranean sea bream with sauce vierge - 500g
additional 298

BRith T8 R- 500 5%
510298 7T

aqua’s signature ftiramisu
BRHESAFZ &R

888 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



a %2 Uud
premium tasting menu

tuna and salmon tartare with salmon roe, caviar and crispy wonton wrapper

seared kagoshima wagyu beef with caviar nigiri
KKERENFHERTFSFE

snow crab and crab roe steamed egg custard
sicilian red prawn carpaccio with kristal caviar, grappa compressed apple and
caesar emulsion

EAMEATIRAEC RIERFE - HBEVNE - BRUEBNER

seasonal vegetables and tiger prawn tempura
HERKIBZETH R

cuttlefish ink risotto with red prawns, goat cheese, tomato and parsley
FECTBEANEREALR - FNZ L - EMRER

or
lobster agnolotti with piennolo tomato, wild garlic and lime foam

additional 198
BEIRBR AFIRBC4EERE K LU/ NER ~ SRR N EEER
S198 ¢
select one

teriyaki chilean sea bass with yuzu kosho sauce with salmon roe and rice crisps
SHEE N ERECAHFEAMUT - =38 - YERR

braised beef short rib, celeriac crumb, white and green asparagus, thyme jus
AESNHIRCAAEE - EBEERAEET

stone-grilled wagyu sirloin & crispy garlic chips

served with three sauces: onion and garlic - sour soy - sansho pepper soy
additional 368

FERNFLHEERRE=8T
510 368 7T

poached lobster, confit potato with king crab, caviar sauce and balsamic gel
additional 398

FEIREEETE  MHIBRE  FRARTE
570398 7T

aqua’s bonsai
guava mousse & mango puree, yuzu & calmansi cremuex, white chocolate mousse and pistachio sponge

FERSEHm

EOBRHTRAOER  MAHEERR AR NRAKFELRESR

1188 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



