d %2 Uud
signature tasting menu

tuna and yellowtail carpaccio with caviar and seaweed salad
BER  HHEET  BRT - 5RVE

spicy chopped fatty tuna and avocado
BRAGEERFARSE - mRE

slow cooked pork and japanese eggplant miso soup
IEERER - BRI FIRELS

burrata, tomato carpaccio, olive relish, cucumber and fresh oregano
mAET L - EBUEM  MEBE - 510 - RYPRE
norwegian king crab with “puttanesca” sauce

MWEs T8 - Fhn - B AR
additional HKD 98 FJlIHKD 98 ;&

select one

barley & rice, spicy cod roe, sea urchin and squid
HABE  BBATF=305 B

lobster linguine, tomatoes, chilli, lemon and aromatic herbs
BEIREAANEE - Ehh - B 2R BR
additional HKD 98 Z /1] HKD 98 &

select one

charcoal-grilled black cod marinated with saikyo miso
IREBBIRIE

suckling pig with golden apple purée, radicchio, girolle mushroom and spiced marsala sauce
MHFFEFREREE - HE - FHENAETHHE

seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tomato
WEBEADF - MEEN - ROREBREEHER
additional HKD 198 Z /1] HKD 198 &

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy

AEMSE -~ Ewmh - =85
additional HKD 368 per portion 551 HKD 368 &

tiramigiu
coffee cremeux, tiramisu cream and crunchy chocolate pearls

OB AFIRALKEF
MIBEYNSH - =L YAECRAMRIS e N IR

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



@ CP Uud
premium tasting menu

bluefin tuna tartare with dashi crystal & caviar
ERTvZRhM  BERFS5KR

snow crab and crab roe steamed egg custard

B BERWE
slow-cooked cuttlefish with sea urchin, green peas purée, black ink and coffee powder
BRNERNER  BIE  FRIE - SETMBEY
tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
B8 BN REREKXEFEE
aqgua'’s signature italian fassona beef tartare
A A fthith

additional HKD 98 Z71] HKD 98 7z

select one
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISARANRFEBRET MERZLERREBER
somen noodle with scallop and sakura shrimp crisps
KRt FEN RS EREN
pumpkin risotto with smoked eel, lardo di colonnata, "aceto balsamico tradizionale" and bergamot

BRAE/NERicEEER - EXNEBKARBFH
additional HKD 198 5 /l7 HKD 198 77

select one

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EEICRARERKF RN

slow cooked short ribs with tuscan black cabbage, mushrooms, chestnuts and bone marrow gravy
NERF/ NI RERE - BiE - RFN435t
chilli teriyaki lamb with yuzu, garlic & miso
EFERRHFIRET
mediterranean whole sea bream, peperonata, mussels & clams in caciucco sauce
o BRIRES - EM - SORBBEHRT
additional HKD 198 Z/11 HKD 198 &

rice straw smoked wagyu beef tenderloin with fruffle soy sauce
EEERMA4H - REE
additional HKD 388 511 HKD 388 7o

tortino
dark chocolate and hazelnut lava cake, with vanilla ice cream

FERENDOLAE
BT - ERALE ERESHE

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



