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bluefin tuna tartare with dashi crystal & caviar
ERTSZRtht  BERFS5KR
snow crab and crab roe steamed egg custard

e
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ight Dinner

slow-cooked cuttlefish with sea urchin, green peas purée, black ink and coffee powder
BNRENER - BIE - F20k - ST
zucchini flower and tiger prawn with corn kakiage
186 INAE A R IR AL B oK R IR 28
aqua'’s signature italian fassona beef tartare

AeE AP it
additional HKD 98 /17 HKD 98 7z

select one

braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISREANEBRFEERNET - BERZLERREER
somen noodle with scallop and sakura shrimp crisps
KRS HN R EREN
saffron risofto with langoustines, green asparagus and caviar
mALCIgER - BER B BRTE
additional HKD 198 511 HKD 1985T

select one

grilled chilean sea bass and lobster tempura with truffle lobster sauce
EEICR N RERKIRERRERT

braised beef short rib, spinach, potato ‘millefoglie’, morel mushrooms, baby onion and
mustard seeds

AR/ BB BT R RADET

chilli teriyaki lamb with yuzu, garlic & miso
SRR IR T
mediterranean whole sea bream, peperonata, mussels & clams in caciucco sauce
HPBRISER - &M - SOKRREEHES
additional HKD 198 F/i7 HKD 198 7z

rice straw smoked wagyu beef tenderloin with truffle soy sauce
HEEHMGEAH - REE)
additional HKD 388 /17 HKD 388 &

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

ERENDOLAR
BT - BRALE EREZSHE

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



