antipasti | starters | His

cremoso al cavolfiore, aglio nero, peperone piquillo, cialda alla carota, olio al dragoncello
caulifflower mousse, black garlic and piquillo pepper puree, carrot tuille, tarragon oil
STCTRBCALN « BFx - SAEETE R HHEES M

30g di caviale kristal servito con i classici condimenti
30g kristal caviar served with blinis, egg, capers, chives, shallots and creme fraiche
NERERTE

carpaccio di gamberi rossi siciliani, emulsione di insalata caesar, mela in osmosi di grappa,

caviale

sicilian red prawns carpaccio with kristal caviar, grappa compressed apple and caesar
emulsion

EYAMBARERFE  SHDE  BUEERER

carpaccio dirapa rossa, puree di caprino e sedano rapa,arancia, perle di balsamico
beetroot carpaccio, goat cheese and celeriac puree, orange, balsamic pearls

BRIV REFKBEFNZTE  BRAREZIR

la nostra battuta di fassona piemontese
aqua’s signature italian fassona beef tartare

A B ARy fth fth

insalatina di granchio, cetriolo compresso, consomme di pomodoro, olio al prezzemolo
king crab salad, cucumber, ftomato consomme and parsley oil
EFENSIERENES T AERAE

s signature dish T8 H Aan— i & subject to 10% service charge

198

988

430

198

278

288



primi | pasta &risotto | HE#

risotto alla zucca, bastardo del grappa, semi di girasole e pangrattato al peperoncino
squash risofto with bastardo del grappa cheese, sunflowers seeds and chilli breadcrumbs

BN TR B Z21EHT R AR ED B

risotto al nero di seppia, gamberi rossi, caprino, pomodoro, prezzemolo
cuttlefish ink risotto with red prawns, goat cheese, tomato and parsley
BRTRBEAFIGREAR - X2+« EFMMREAF

taglietelle alragu d'anatra, cioccolato fondente, ricotta salata
duckragu tagliatelle, dark chocolate and ricotta salata cheese
BRREABANSEBE B N REATHKOIET LB

tortelloni di astice e granchio, spuma di bisque, piselli, gel al limone di amalfi
¢ lobster and king crab tortelloni, bisque mousse, peas and amalfi lemon

ERETEEERERRG  SERERE

tagliolini con tartufo invernale italiano, tuorlo grattuggiato, parmigiano invecchiato
winter truffle tagliolini with grated egg yolk and aged parmesan

LFENBEERREANDNBERESHRESFEZ +

s signature dish T8 A Aam— R 2 subject to 10% service charge

198

478

238

518

588



pizze | thin-crust pizza | &k

our unigue dough recipe uses minimal yeast, resulting in a light andincredibly thin
crust.

diavola con peperoni rossi
spicy salami pizza with tomato sauce, mozzarella & bell peppers 268
R NG B E

pizza al tartufo
truffle pizza with black truffle, mozzarella and taleggio cheese 395

RINEEET L

margherita
margherita pizza with tomato sauce, buffalo mozzarella & basil 208

4 oo i A

ENEGKEZ T HEH

bianca con rucola prosciutto

% parma ham pizza with 24-month aged parma ham, buffalo mozzarella & baby 328
rocket

BAMEZZ KBEX AR

pizza con aragosta
L lobster pizza with lobster bisque, thinly-sliced lobster & lemon zest 368

(‘? AERA = signature dish 18 H 5 &m— % & subject to 10% service charge



secondi | maincourse | 3

astice, patate confit con granchio reale, gel di aceto balsamico e salsa al caviale
poached lobster, confit potato with king crab, caviar sauce and balsamic gel

FRMRECTH LE - MIIBRE - BRENARTE

costata di manzo wagyu grigliata e affumicata da 500g
grilled and smoked 500g australian wagyu beefrib eye
¥ 1850055 B A AT AR

branzino selvatico, patata hasselback, puree di prezzemolo, maionese alleacciughe,

crocchetta di granchio e nduja

wild sea bass with hasselback potato, parsley puree, anchovies mayo, crab and
nduja croquette

BHgEakFRESRE  BAFE - RATREEERAN T

costoletta di manzo brasata, sedano rapa, asparagi, salsa al timo
braised beef short rib, celeriac crumb, white and green asparagus, thyme jus

ARF R RAEE - EREERAERT

maialino confit, carote, purée di cipolla rossa di tropea, pera glassata al balsamico
confit suckling pig, balsamic-glazed pear, carrots & fropea red onion puree

BT REPEE  ADFRERERR

contorni | sidedishes | #£3

fagiolini con nduja
french beans with nduja
mRANRREAE S 2T

insalatina di datterini, cipolle rosse di tfropea e rucola
datterini tomato salad with tropea red onion & rocket

S e b e

KETE N EE DR

patate novelle al tartufo nero e parmigiano
double-cooked new potato, black truffle & parmesan
ENEESEZTENE

vegetali trifolati alla griglia
griled eggplant, courgette & red pepper trifolafi
BB AR E S N RALF

798

1348

388

408

458

78

78

78

78

s signature dish T8 H Aan— i & subject to 10% service charge



3| hotdishes | ¥4

BLYDTYILBED LT
grilled chilean sea bass with prawn ankake, tofu, corn crisps with sesame cream 378
BETAMBETRREZ MBI EE

MEOFREMFEE
grilled thin sliced wagyu beef wrapped with smoked eggplant 318
BUIMG 5

BaERLEBOERS
slow-cooked pork belly & eelin tonjiru soup 308
B AR ICARC I8 ARG

WEEDT UL~ BRI RV BE
grilled kobe beef with japanese vegetables and sudachi sour soy 998
EMPN4EHARSHRELERRER

TLFIavTOFERRBY fix
chilli teriyaki lamb with yuzu, garlic & miso 348
EFIREC A F R ET

H—FEVERATOTIIL - F_FVEAL - ETZRR
grilled salmon, hokkaido scallops & sea urchin with caramelised onion puree 308
E=FA - IEER T REERERERE

REZAREEE

charcoal-grilled black cod marinated with saikyo miso 398
IRIBAMRIE

FRAORY FEE

grilled angus rib eye houraku-yaki, karashi mustard & teriyaki sauce 428

EEBERRINEEETRRESE

MEFEOAKEEEIEEDY — R

£ stone-grilled wagyu sirloin & crispy garlic chips 998
served with three sauces: onion & garlic, sour soy & sansho pepper soy
AEMFRLHERAE=BT

(‘? AERA = signature dish 18 H 5 &m— % & subject to 10% service charge



KIFEE | tempura | KIGEE/ 15T W)

ERFROXREFEE - M) 2 T7KRERZ
seasonal vegetables, seaweed & truffle miso cream 198
BABZRFEREESERNEERE

ALY SHH
seasonal vegetables and tiger prawn tempura -
TR

VI NIV T
soft-shell crab 248
YEERFREE K IR 28

BEXFE
tiger prawns 278
YFIRK 15 28

R4 | rice & noodle | BEFH

MENTEHRIEDABECR
stone pot barley rice with snow crab & sakura shrimp 308
MEERETIRARPE LR

BEBEESEA
stir-fried udon with japanese vegetables 208
HEWHASZ

EREY—T—RDFv—nY
uni & seafood fried rice 318

TEHEEEER
MEELEFLFOFv—NV

wagyu & kimchee fried rice 318
ARSIV ER

KF AERA = signature dish 18 H 5 &m— % & subject to 10% service charge



Bl /N 2% | small plates and soup | Rz & A —7

ANA Y —RERT

roasted edamame with lemon and shichimi 78
BETKNEED

MEOE==

wagyu beef tataki 388
H N Ef it B il B8 5t

MEBEOI VY AR
steamed abalone and taraba crab consommé soup, zucchini flower and tamago tofu 308

BEREREXGREEABRSNTHESE S

RTO-HY—FY - RETORLZIL AT -9 - FvETOE -BFIV2VEZ
tuna, salmon and scallop tartare with ikura, uni, caviar and crispy wonton wrapper 418
Mt = AT BaT BEREERE

g
salted edamame 78

BIXER

76 T RIS
nameko mushroom and tofu miso soup 78
BFiEE %

TFT7T 0TV TI3UT4BYES
grilled foie gras, soba seeds & brandy soy sauce 218
BRUEMECHE R ORI E)

IR L

hamaguri clams steamed with sake, garlic & ginger 168
=plip=t.]

789 A ARG FH 2

japanese eggplant dengaku, yuzu miso & ginkgo nuts 168

B = Emn R 7 R R IR T
RINEOFXFYETRA ~ESICEEIRIE

king crab with caviar, sea urchin & crab miso 348
FIEARAFEREEES

(‘F AERA = signature dish 18 H 5 &m— % & subject to 10% service charge



Bl /&7 | sashimi &sushi | il / Bl o &

% signature tataki platter / 14 pieces 1108
including wagyu and foie gras in cucumber slices
EIfFS=EI
tokyo platter / 14 pieces of sushi 888
RRETHE
premium selection sashimi platter / 18 pieces, 6 types of sashimi 688
TEERIS R
deluxe selection sashimi platter / 24 pieces, 8 types of sashimi 948
RIS HEE
grand selection sashimi platter / 36 pieces, 12 types of sashimi 1668
1B ERRER S
aqua’s japanese oyster platter / 6 pieces 628
HARS L4%

=74 | sushirolls | % & %)

temaki hand roll available on request

maki roll maki roll
AL —FEROLE TS REX 238 TARARBIBE 138
spicy negitoro & avocado avocado & cucumber
RRSZRARMF AREEGRE FHRENE
PEBEZHEEETDORER 258 [EKRLAEHT 368
lobster & salad tempura grilled o-toro maki (fatty funa)
RBRFEENVESSS ENE=ARNE
YIRS TIWITTDRNA LV —EF 258 TERBELMESWIIEE 248
soft-shell crab tempura prawn tempura & chopped scallop
with spicy tobiko sauce with mentaiko sauce
VFRREXRRSERATRE M BYFIR KRB HBEATES
AUTHILZTO—IL 198 XYBRE4 - ARFr i) — 338
california seared kagoshima wagyu beef with

pumpkin and dashi ponzu jelly (3 pcs)
NS BEREMGmARFEESHERETIEIE



Z4 | nigin | %]

2 pieces

+
3

sake (saimon)
=N

EFE5

hamachi (yeliowtai)
HER

HBZE
amaebi (sweet prawns)
HH O

URvA=!

ho’ro’reg Qi (scallop)
I E

IF
fa MAQgO (japanese omelette)

=5&
fF- K ~O

oO-toro (fatty tuna)
IEE=ENE

?ﬁ%ﬁﬁ%ﬁﬂgmﬁwedhh

118

135

115

144

88

320

kO
chu-toro (semi fatty tuna)
bEZRAM

- "E
MAgUro (tuna)
BER

WLV EFYET

akamutsu with caviar (rosy sea bass)
TERRAFET

KR EE
botan ebi (giant shrimps)
iR

192
ikura (salmon roe)

uni (sea urchin)
el

260

178

260

260

135

298

8 B 9am— i & subject to 10% service charge



HilE | sashimi | &L &

3 pieces

3
sake (salmon)
—N8&

LFE5

hamachi (yellowtail)
HHEE

HEZE

amaebi (sweet prawns)
8

Wiz 8
ho’ro’regoi (scallop)
[ RVA=!

shima-aqiji (striped jack)
REER

YREAY T

saba (mackerel)
=)

(‘? AERA = signature dish

118

135

115

144

218

198

fif-K h O
oO-toro (fatty tuna)
ez

O
chu-foro (medium fatty tuna)
hEZENE

i iN=
MAaAguro (tuna)
2R

NEEE
botan ebi (giant shrimps)
H iR

=7
uni (sea urchin)

B

iN=|
akagai (ark shell)
~E

388

280

198

300

388

260

8 B 9am— i & subject to 10% service charge



i




