O?UO

unlimited appetizers
FIRERE

grilled edamame with lemon shichimi (v) EiE T ERS

N

burrata, tomatoes and basil salad (v) FfiKEZ L0
pan-fried pork gyoza with spicy sour sauce HRFEARIR - BERET

homemade eggplant parmigiana (v) BREHF - HIEHRZ L

maki roll selection:
spicy negitoro BRRGZREMH - TiE
seared salmon XX =X8&
california f0NE

avocado and cucumber FHRENE

sashimi selection:

salmon =X &

yellowtail SHES&
prawns 1§

scallop I8

main courseE 3%
choose one per person &7 o/ #E—#

seared yellowtail & salmon don with spicy kimchi sauce X HER =@k - PEHE
japanese style simmered wagyu beef don BB 46k
pesto fusilloni with green beans, confit purple potato, parmigiano FLEAR - BE#E - 55 - HIAKE EBEHRZL
roasted free-range baby chicken with marinated rosemary and lemon EEHZE - 2KiEE - 1215
mixed vegetables tempura platter K 47 28 755
charcoal-grilled black cod marinated with saikyo miso SRS R iE
additional HKD 98 511 HKD 98 7t

dessert & m
additional HKD 38 each F/JHKD 387

lava dark chocolate cake Bt N KER
hazelnut crust, salted caramel sauce with vanilla ice-cream &Fift ~ BEKICE - ER=EHE

aqua'’s signature tiramisu BEREEKFZ L&

free flow sushi, sashimi and appetizers
75 minutes HKD 388
120 minutes HKD 488

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



O?UO

saké format
japan
Kikusaki Tokusen Honjozo 150ml

Hitogokochi from Nagano prefecture, 65% Rice Polish

Dewazakura 'Tetsukuri lyukusei' Daiginjo 300ml
Yamada Nishiki from Yamagata prefecture, 48% Rice Polish

Masumi ‘Sanka’Junmai Daiginjo Genshu 300ml
Yamada Nishiki from Yamagata prefecture, 48% Rice Polish

Dassai ‘45’ Sparkling Junmai Daiginjo 360ml
Yamada Nishiki from Yamaguchi prefecture, 45% Rice Polish

Maboroshi No Taki Meisuinokura Tokobetsu Junmai 720ml
Gohyakumangoku from Toyama prefecture, 60% Rice Polish

Tedorigawa ‘Shukon' Junmai Ginjo 720ml
Yamada Nishiki & Gohyakumangoku from Ishikawa, 60% Rice Polish

Sohomare ‘Kimoto' Junmai Daiginjo 720ml
Yamada Nishiki from Hyogo prefecture, 45% Rice Polish

Nanbu Nijin *Yuzo Special’ Junmai Daiginjo 1800ml
Miyama Nishiki from Iwate prefecture, 60% Rice Polish

Yamatan Masamune ‘Matsuyama Mitsui’ Junmai Daiginjo 720ml
Matsuyama Mitsui from Ehime prefecture, 23% Rice Polish

Dewazakura 'Yukimegami 35' Junmai Daiginjo 720ml
Yukimegami from Yamagata prefecture, 35% Rice Polish

Dassai ‘23" Junmai Daiginjo 720ml
Yamada Nishiki from Yamaguchi prefecture, 23% Rice Polish

Toyo Bijin Toyo No Megami' Junmai Daiginjo 720ml
Yamada Nishiki from Yamaguchi prefecture, 30% Rice Polish

Sinshu Kirei ‘Miyama Nishiki 39’ Junmai Daiginjo 720ml
Miyama Nishiki from Nagano prefecture, 39% Rice Polish

Dassai ‘23" Junmai Daiginjo 1800ml
Yamada Nishiki from Yamaguchi prefecture, 23% Rice Polish

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

price
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$2,088
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$2,488

$2,788

$3.188

$3.688



