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$120
PER PERSON

AMUSE BOUCHE
Olives & Edadame | vg

APPETIZER
(choice of 3 for the table)

CALAMARI FRITTI

Fried calamari, lemon & aioli

BURRATA

Burrata, roasted pumpkin, hazelnut pesto & radicchio salad

TARTARE DI MANZO

Beef tartare, porcini mushrooms & marsala zabaione
vy 7val) Y7 Ahk
Rock shrimp, spicy chili garlic mayonnaise
oSSR
Pork be||y (2 skewers)
129 HAT iz

Spinach salad & toasted goma dressing | v

MID COURSE

[ optional for the table)

PASTA COURSE | +$15pp

GNOCCHI | Sundried tomato pesto, chickpeas & rosemary
RIGATONI | Red prawns, smoked burrata & basil pesto
RISOTTO | Delica pumpkin, ‘nduja spicy sausage & sage

SUSHI BAR | +$35pp
OMAKASE SUSHI
OMAKASE SASHIMI
ASSORTED ROLLS
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MAIN COURSE
(choice of 3 for the table)

POLLO ALLA DIAVOLA

Spiced baby chicken, chantarelle mushrooms & chard

LA MELANZANA
Charred eggplant, red pepper & sunchokes, almonds

POLPO
Octopus, chickpeas & red bell peppers
W ERITFFLF 2y THES
Yuzu shiso marinated lamb, kimchi & chili mayonnaise
V=B EF =Y
Seafood fried rice, sea urchin, scallop, shrimp, snow crab & scallions
FUET 7 E X

Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobo

SIDES
(choice of 2 for the table)

INSALATA DI RADICCHIO
Radicchio salad, puntarelle & pomegranate

PATATE AL TARTUFO
Crispy potatoes, pecorino & winter truffle

v AR
Steamed white rice
S
Hiya-yakko tofu, ginger, scallion & myoga

DESSERT

(choose one)

AQUA TIRAMISU

Classic or Matcha

AQUA DESSERT PLATTER | +$10pp






