
價目另設加一服務費 subject to 10% service charge 
 

 

mocktails |無酒精雞尾酒 

 

  

virgin aqua paloma 108 

pink grapefruit soda, lime juice, chilli salt  

  

virgin coco garibaldi 108 
coconut milk, fluffy orange juice, non-alcoholic bitters  

  

virgin tropical sour 108 
uava, mango juice, lime  

 

 

     wine by the glass |杯裝香檳及葡萄酒 
 

champagne 
 

veuve clicquot ponsardin ‘yellow label’ nv 198 

ruinart blanc de blancs nv 288 

  

white wine 
 

chardonnay 138 

wente vineyards, ‘morning fog’, california, u.s.a.  

sauvignon blanc 168 

martinborough vineyard, ‘te tera’, martinborough, new zealand  

  

red wine 
 

merlot 158 

château maison noble, bordeaux, bordeaux, france  

shiraz 148 

yalumba, ‘organic’, south australia, australia  

 

 

 

  

   others |其他 

 

peroni draft beer 78 

sapporo japanese beer 78 

soft drinks 78 

juices 78 



價目另設加一服務費 subject to 10% service charge 
 

 

roma to tokyo set lunch 

 
tofu and wakame miso soup 

豆腐麵豉湯 

salmon sashimi, scallop with caviar sushi, red shrimp with salmon roe sushi 

三文魚刺身、帆立貝黑魚子壽司、赤蝦三文魚子壽司 

 

select one 

seared yellowtail and salmon with kimchi sauce don 

火炙油甘魚三文魚丼飯配朝鮮辣醬 
simmered wagyu beef on rice gyu-don 

日式薄切和牛丼飯 

cavatelli with zucchini, prawns and tomato breadcrumb 

西葫蘆鮮蝦貝殼粉配番茄麵包糠 
black truffle tagliolini with grated egg yolk and aged parmesan cheese 

additional 198 

黑松露自家製意大利幼麵配蛋黃碎及巴馬臣芝士 

另加198元 

 

select one 

chicken supreme with roasted carrot puree, eggplant and salsa verde 

烤雞胸伴胡蘿蔔蓉、茄子及意大利青汁 

mixed japanese vegetables tempura 

  雜菜天婦羅拼盤 
charcoal-grilled black cod marinated with saikyo miso 

銀鱈魚西京燒 

 
side dish 

additional 48 each 

另加48元享用其中一款配菜 
pan fried french beans with garlic 

香蒜法邊豆 

datterini tomato salad with tropea red onion 

蕃茄洋蔥沙律 

stir fried japanese vegetables 

日式炒雜菜 

 
aqua’s signature tiramisu 

additional 58 

自家製意大利芝士蛋糕 

另加58元 

 
388 per person 

 
minimum of 2 guests required 

set menus are available for the entire table only 

coffee and tea included 
 



價目另設加一服務費 subject to 10% service charge 
 

 

lunch tasting menu 

 

tofu and wakame miso soup 

豆腐麵豉湯 

striped jack, fatty tuna, salmon sashimi, scallop with caviar sushi, seared chopped wagyu beef sushi 

深海池魚，吞拿魚腩，三文魚刺身、帆立貝黑魚子壽司、火炙和牛壽司 

 

sea urchin steamed egg custard 

海膽蒸蛋 

 

select one 

scallop and chopped fatty tuna with salmon roe don 

帆立貝碎葱吞拿魚腩丼 

clams & bottarga linguine with lemon and chilli 

檸檬香辣蜆肉烏魚子意大利扁麵 

 

    select one 

              confit suckling pig, balsamic-glazed pear, carrots & tropea red onion puree 

油封乳豬仔肉配胡蘿蔔、紅洋蔥醬及香醋梨 

charcoal-grilled chilean sea bass with kimchi dashi sauce 

炭烤智利鱸魚配木魚水朝鮮汁 

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

 燒美國肉眼扒 

另加118元 

 

side dish  

additional 48 each 

另加48元享用其中一款配菜 

pan fried french beans with garlic 

   香蒜法邊豆 

datterini tomato salad with tropea red onion 

   蕃茄洋蔥沙律 

stir fried japanese vegetables 

  日式炒雜菜 

 

aqua’s signature tiramisu 

自家製意大利芝士蛋糕 

 

 

788 per person 

 

minimum of 2 guests required 

set menus are available for the entire table only 

coffee and tea included 

 



價目另設加一服務費 subject to 10% service charge 
 

 

 

     dessert |甜品 

aqua platter (5 pieces chef’s selection) 418 

精選甜品拼盤內含 5款甜品  

  

aqua’s signature tiramisu 158 

自家製意大利芝士蛋糕  

  

aqua’s bonsai 

guava mousse & mango puree, yuzu & calamansi cremeux, 

white chocolate mousse, pistachio sponge 

208 

特色盆景樹甜品 

番石榴慕絲芒果流心蛋糕、柚子柑桔忌廉、白朱古力慕絲及開心果海綿 

 

  

rum baba, lemon namelaka, mango and orange 148 

蘭姆酒奶油蛋糕配香滑檸檬忌廉,芒果及甜橙  

 

 

     gelato & sorbetto|意大利雪糕及雪葩 
  

single scoop 58 

單球  

two scoops 88 

雙球  

three scoops 118 

三球  

gelato flavours available  

vanilla, chocolate, espresso, pistachio  
雲呢拿，朱古力，意式特濃咖啡，開心果  
sorbetto flavours available  
mango, lemon  
芒果，檸檬  

 

 
coffee & tea|咖啡及茶 58 

  


