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premium tasting menu

bluefin tfuna tartare with dashi crystal and caviar

ise lobster steamed egg custard with lobster miso bisque
H AR RS Wi 25 Fo A SR KN
deep sea pink prawns tartare with yellow tomato emulsion and caviar
BRI EENERRTE
tiger prawn kakiage, zucchini flower and pumpkin tempura
RIRFEIRIEER S - 2L NIE AN KIGE
aqua’s signature italian fassona beef tartare with black truffle
RS AN ESA it B BINE

(prepared tableside)
additional HKD 198 %=1 HKD 198 /&

select one
braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BBEARANES - BAE T BREEZTAMRERER
somen noodle with sakura shrimp and squid, onsen egg and wakame seaweed
HXRMAIIEER - iR - BREREDHX
homemade potato gnocchi with red prawns and fresh zucchini
ENEERALRAMER LI
additional HKD 98511 HKD 9877

select one

fried chilean sea bass and scallop with prawn ankake stock
FRVESRBIER T TR &R

red wine braised short ribs with seasonal sauces and “focaccina”
RPN IR E T REREEEE

chilli teriyaki lamb with yuzu, garlic and miso
EFER R IRIET
roasted octopus tentacle with ‘nduja and black garlic sauce, chicory sprouts and potatoes
Eihs )\ MR - HABERE RANBERES
additional HKD288 /17 HKD 288 7¢

chargrilled kobe beef steak with pepper sauce, kyoto togarashi pepper
RESE4INREMT AREEET
additional HKD 488 = Ji] HKD 488 7

“tartelletta”
lemon and raspberry tart with whipped cream and meringues

ERAEREHAREDR

1288 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



