a CP Uua
premium tasting menu

bluefin tuna tartare with dashi crystal & caviar

snow crab and crab roe steamed egg custard
“vitello fonnato’’ with marinated raw funa, veal juice, anchovies foam and crispy capers
R/ AREEL R - NFRT - 8REER KR EIE KL
figer prawn, asparagus and pumpkin tempura with yuzu chili stock
28,8 KRBT KRREE
aqgua'’s signature italian fassona beef tartare
A HR A Ayttt
additional HKD 98 5711 HKD 98 7©

select one

braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BBEARANRFRBEAE T  mERZTEAREER

somen noodle with scallop and sakura shrimp crisps
G el = b= ey ST e R o
tagliatelle pasta with porcini mushroom sauce, parsley oil and black truffle
BAANERERGNEE - B RKENE
additional HKD 19851 HKD 1987

select one

grilled chilean sea bass and lobster tempura with fruffle lobster sauce
EEICRMFERAIFEIERT

red wine braised short ribs with autumn sauces and “focaccina”
BRSNS ERRETNERNES

chilli teriyaki lamb with yuzu, garlic & miso
JEF AR IR T
poached whole lobster with caviar, lobster consommé and claw salad roll
RS A TERFERIEE
additional HKD 388 %7 HKD 388 77

“rossini” grilled beef tenderloin and foie gras, truffle sesame puree,
bamboo shoot and lotus crisps
FEANAA - FREBIT A AT
additional HKD 388 /17 HKD 388 &

“cocco bello!”
coconut, mango and dark chocolate

WMFIHENEERSE

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
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



