roma to tokyo set lunch

tofu and wakame miso soup
T I8ME%
sake sashimi, hotategai with caviar sushi, aka ebi with ikura sushi
—XERG  MUIBEERFEE  RE=-NXRAFE3T

select one
seared yellowtail and salmon with kimchi sauce don
KEHEH B =N BRI HAHRE
wagyu beef onrice gyu-don
B E AR
cavatelli with zucchini, prawns and tomato breadcrumibos
PO A S 3R B AR R Fo & hn 2l 1R
black truffle tagliolini with grated egg yolk and aged parmesan additional 195
HBRMISTHREZABNEERREAN MR ESHRESES +

select one
chicken supreme with roasted carrot puree, eggplant and salsa verde
M EIAEE S - M FREANST
mixed japanese vegetable tempura
HEXIFED S
charcoal-grilled black cod marinated with saikyo miso
IRESFE PO RIE

side dish additional 48
S48 TERE P —MACHE
double-cooked new potato, black truffle & parmesan
ENBEESEZ TENE
datterini tomato salad with tropea red onion & rocket
KETHE i FEIDE
japanese spinach roll with sesame sauce
HIUE G2 MES

aqua'’s signature firamisu additional 58
SI58TEZHBERHEEANZ L&
380 per person
minimum of 2 guests required

set menus are available for the entire table only
coffee and tea included

st signature dish BB Han— i & subject to 10% service charge



lunch tasting menu

tofu and wakame miso soup
it iy
shima-aiji, toro, sake sashimi, hotategai with caviar sushi, seared wagyu beef sushi

—eR5 MUERRFSE - XKXHN4FT

select one
negitoro and scallop with ikura don
M BRREZ AT
clams & bottarga linguine with lemon and chilli

EEERBEASRFEAT R

sea urchin steamed egg custard
BIEHE

select one
confit suckling pig, balsamic-glazed peor carrots & fropea red onion puree
MBI RECHES - ADFREREER
charcoal-grilled chilean sea boss with kimchi dashi sauce
WREETE R B R RUKEA ST
pan-fried us beef rib eye with sweet butter soy horaku-yaki additional 118
55 11 187T AR = R ESE= B AR

side dish additional 48
S48 TT=FAED —RECHE
double-cooked new potato, black truffle & parmesan
ENECSET TENE
datterini tomato salad with tropea red onion & rocket
KETE I FE D
japanese spinach roll with sesame sauce

HIUEREEZ ME

aqua'’s signature firamisu
BREEANZ LER

780 per person

minimum of 2 guests required

set menus are available for the entire table only
coffee and tea included

E?x%%ﬁ%ﬁﬂgmﬁwedbh BB Han— i & subject to 10% service charge



dessert | & m

aqua platter (5 pieces chef's selection) 418
WEEMHm P EA R 57 m

aqua'’s signature tiramisu 158
BREEANZ &R

aqua’s bonsai 208
guava mousse & mango puree, yuzu & calamansi cremeux,

white chocolate mousse, pistachio sponge

FERRBEm

BEORRHERMOER - HAHERER - BRANRHKFELRER

rum baba, lemon namelaka, mango & orange 148
BB R ERE BB EERR TR AME

gelati & sorbetti | = KT HE K& Tt

single scoop 58
Bk
three scoops 118
=3k

flavours available

vanilla, chocolate, espresso, pistachio, mango & lemon sorbet
ERE  KEA - HEMEE - HOR - ERAEEEEE

coffee & tea | MMk X 2%

espresso 42
BRI

coffee 58
jjg]3

teas 58
BB

st signature dish BB Han— i & subject to 10% service charge



non-alcoholic cocktails | EBIEZEH

virgin aqua paloma 108
pink grapefruit soda, lime juice, chilli salt

virgin coco garibaldi 108
coconut milk, fluffy orange juice, non- alcoholic bitters

virgin fropical sour 108
guava & mango juice, lime

by the glass | E& K EEH

champagne

veuve clicquot ponsardin ‘yellow label’ n.v. 198
ruinart blanc de blancs n.v. 288
white wine

chardonnay 138

wente vineyards, ‘morning fog’, california, u.s.a.

sauvignon blanc 168

martinborough vineyard, ‘te tera’, martinborough, new zealand

red wine

merlot 158
ché&teau maison noble, bordeaux, bordeaux, france

shiraz 148

yalumba, ‘organic’, south australia, australia

others | B

peroni draft beer 78
sapporo japanese lager beer 78
soft drinks /8
juices 78

st signature dish BB Han— i & subject to 10% service charge
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