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mocktails | #EIEZH ER

virgin aqua paloma
pink grapefruit soda, lime juice, chilli salt

virgin coco garibaldi
coconut milk, fluffy orange juice, non-alcoholic bitters

virgin fropical sour
guava & mango juice, lime

wine by the glass | FEEEFE R EEH

champagne

veuve clicquot ponsardin ‘yellow label’, nv

ruinart blanc de blancs, nv
dom pérignon vintage

white wine

chardonnay, ‘morning fog’, wente vineyards

california, u.s.a.,

sauvignon blanc, ‘te tera’ martinborough vineyard martinborough

new zealand

red wine

shiraz, 'organic', yalumba, barossa valley

australia

chianti, superiore, castello banfi

toscana, italy

others | Bt

peroni draft beer
SAppPOro japanese beer
soft drinks

juices

8 B B Bon— k% & subject to 10% service charge
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roma to tokyo set lunch

tofu and wakame miso soup
it iEes
salmon sashimi, scallop with caviar sushi, red shrimp with salmon roe sushi
—XRAENG MUuBRBRRFES  AB=-NX8T=3

select one
seared yellowtail and salmon with kimchi sauce don
KEHAEH B =N BRI HAHRE
simmered wagyu beef on rice gyu-don
HzUE M4 FEx
tortelli *“norma’” with eggplant, aged ricotta sauce, confit date tomatoes and basil
AR AN FEMF WO BEZTE  HNENREY
pici pasta with seasonal italian black truffle, porcini mushrooms and parmigiano

additional 198
EMBEEAEREERAEREZ L
F11987tT
select one

braised beef short rib, potato terrine, spinach, red wine and honey reduction
ARG/ BIECBRETRE AR - B RADET
mixed japanese vegetables tempura
HMEXIBEDRE
charcoal-grilled black cod marinated with saikyo miso
RESEPIRIE

side dish
additional 48 each

S48 T=RED —MAC S
pan-fried french beans with garlic
BinsEd
datterini tomato salad with tropea red onion
EhFEEE
stir-fried japanese vegetables
B s

aqua'’s signature firamisu
additional 58

BREBANZ LER
57M587T

388 per person
minimum of 2 guests required

set menus are available for the entire table only
coffee and tea included

8 B B Bon— k% & subject to 10% service charge



lunch tasting menu

tofu and wakame miso soup
SR
striped jack, fatfty tuna, salmon sashimi, scallop with caviar sushi, seared chopped wagyu beef sushi
BN BEAEN  —NERE - MUuBEERFSE - XKXN4ET

sea urchin steamed egg custard

BIEEE

select one
scallop and chopped fatty tuna with salmon roe don
M ERREZ AT
pici pasta with seasonal italian black truffle, porcini mushrooms and parmigiano
ENERAMEE=REESEZ +

select one
confit suckling pig, parsnip, dates, girolle mushrooms and sherry sauce
MEFEAEREE - HE - HHAERENE
charcoal-grilled chilean sea bass with kimchi dashi sauce
R B S ) 18 R i R SRk BA

pan-fried us beef rib eye with sweet butter soy horaku-yaki
additional 118

FEEEI PRI
5187w

side dish
additional 48 each
HN48 T EZAE P —RMACSE
pan-fried french beans with garlic
BmAEg
datterini tomato salad with tropea red onion
EhFBRIDE
stir-fried japanese vegetables
Aksts

aqua'’s signature firamisu
BRESANZ LER

788 per person

minimum of 2 guests required

set menus are available for the entire table only
coffee and tea included

8 B B Bon— k% & subject to 10% service charge



dessert | & m

aqua platter (5 pieces chef's selection)
B M HBRAS SHE &

aqua'’s signature tiramisu
BREBANZ T ER

aqua’s bonsai

guava mousse & mango puree, yuzu & calamansi cremeux,
white chocolate mousse, pistachio sponge

ReRstiEm

BEOERHERMOER - HAHERER - BROAANRHKFELRER

rum baba, lemon namelaka, mango and orange
BB MERLE BEERER TR EMHE

gelato & sorbetto | &K FI S KE K il

single scoop

ESIK

tWO SCO0ps

€K

three scoops

=K

gelato flavours available

vanilla, chocolate, espresso, pistachio
ERZE  KEA - 2NEHEMEE - BAOR

sorbetto flavours available
mango, lemon
TR EE

coffee & tea | MIME M 7%

8 B B Bon— k% & subject to 10% service charge
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