aqua kyoto

EXPERIENCE MENU

e
Edamame & Maldon sea salt | v

Colin Ter Cru Blanc de Blancs, France NV

I e
White miso soup & chives

X ) HAX# frfcd
Spinach salad & toasted goma dressing | v

Ky FErET FLFU ) —

Scallop crystal sushi, caviar & kimchi jelly
Pray Tell, Pinot Gris, Chardonnay, Willamettte Valley, Oregon, USA 2023
RN = F %
Spicy tuna, avocado, leek & aonori powder

ZPLELDREN Ebe
Aqua Kyoto Omakase sushi and sashimi platter

Kameizumi Junmai Ginjo Nama Genshu, Japan

SUET 7 E X

Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobo

Hanzell Vineyards, Chardonnay Sebella Sonoma Valley, Sanoma, USA 2022

US fr2 ) 7714 HHEX
Grilled USDA wagyu ribeye teriyaki & Japanese mustard

Domaine Baron Thenard, Givry “les Bois Chevaux” Premier Cru, Burgundy 2020

7+ VA FM7a7 | FOREST FLOOR
Tonka bean panna cotta, chocolate brownie,
matcha crumble & raspberry sorbet

Chateau Jolys Jurcon Doux Petit Manseng, Jurcon, France NV

6 Course Experience Menu $149 | Optional Wine Pairing $95




aquakyoto

APPETIZER | =

it

T e

White miso soup & chives

K E

Edamame & Maldon sea salt | vg

™A

Vegetable gyoza | vg

EIE (WIRSLY S i

Spinach salad & toasted goma dressing | vg
R AL

Pork gyoza

AR

Hiya-yakko tofu, ginger, scallion & myoga | vg
N FFF ﬁj’r:jk\:g'

Seared yellowtail sashimi, assorted veggies & Japanese mustard vinaigrette

vy — DI NI
Tuna & salmon tartar, caviar, scallion, yuzu kosho soy sauce & lotus root chips

MAKI | XX3&7¢
¥/ a3 FRE
Shimeji mushrooms, parsnip tempura & red vinegar teriyaki (8 pieces) | vg
ANA y— F %
Spicy tuna, cucumber, avocado, leek & aonori powder (8 pieces)
S
Prawn tempura, spicy scallop & cucumber (8 pieces)
F—EYRFru oy TE
Salmon, scallop, tobiko, smoked daikon & beetroot caviar (8 pieces)
v —x v F X
Futomaki, tuna, salmon, yellowtail, avocado, scallion & tobiko (4 pieces)
X9 ) hT7ERA KX
Cucumber & avocado (6 pieces) | vg

)% X%

Unagi eel, egg omelette, cucumber, pickled daikon & sansho (8 pieces)
# =%

Snow crab, avocado, cucumber, tobiko & mayo (8 pieces)

fo2 %

A5 wagyvy, seared scallop, sea urchin, caviar, kanpyo, shiso leaf, tempura bits (4

pieces)
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aqua kyoto

TEMPURA | =X#F%
FHEOWEIFR 20
Seasonal vegetable
gy 7val) vy 7AER 28
Rock shrimp, spicy chili garlic mayonnaise
AEAFER 24
Prawn tempura
e 4 R 41
Black cod tempura, matcha salt, truffle paste
SASHIMI & SUSHI | & &3¢
SASHIMI SUSHI
3 pieces 2 pieces
H—x v Sake | Salmon 13 | n
A s o &E Akami | Blue fin tuna 16 | 14
N F Hamachi | Yellowtail 13 | n
E# Madai | Red sea bream 13 | n
b Shima-Aji | Striped Jack 13 | n
H s X Ama-Ebi | Sweet shrimp 11 | 10
e E Botan-Ebi | Spot shrimp 24 | 20
b Hirame | Flounder 13 | n
EA Tamago | Egg omelette | 9
& Saba | Mackerel 14 | 12
= Uni | Japanese sea urchin | 28
CRYSTAL SUSHI | ZYyz#L2¢@

Our chefs proudly present a new genre of sushi created with hand-crafted
crystal jellies that add amazing new flavours & a sparkle on the plate.

PEEE KVEEY =) — 24
Botan ebi, avocado & ponzu jelly (2 pieces)

T TF+ET FLFV=)— 24
Scallop, caviar & kimchi jelly (2 pieces)

4Ll 29y ) — 19

Ama ebi, salmon & tsuyu jelly (2 pieces)

SIGNATURE PLATTERS | 2@ ¥ ghspbe
fIEgEh &b 72
Aqua Kyoto omakase sashimi (12 pieces)
LR Ebe 70
Aqua Kyoto omakase sushi (12 pieces)
HEBE 2980 8pe 90

Aqua Kyoto Sushi & Sashimi omakase platter (16 pieces)




aquakyoto

ENTREE & ROBATA | 23 & W=l

i LLE AE—2 Y #rRrg X

Eggplant, shishito, red bell pepper & goma miso sauce (2 skewers) | vg
RN 8 BEX

Pork belly (2 skewers)

5 914 X
Chicken wings (2 skewers)

BEXE
Chicken fhigh (2 skewers)

R N o = s
Grilled Corn

LLE=F=
Grilled Shishito

P EERET T LF 2y TS
Yuzu shiso marinated lamb, kimchi & chili mayonnaise

SUET 79X

Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobo
FIVTYv—r R EYRHAY—2

Chilean seabass, sea vegetables & chili dashi sauce

US fv2 ) 77 1R H X
Grilled USDA wagyu ribeye teriyaki & Japanese mustard

=YDV T4
Confit Scottish salmon, sato-imo potatoes, akazu recuction

A5fr 74 X

A5 stone grilled wagyu, assotment of three sauces

RICE & NOODLES | 4% & Xx—FKJL

F/ra) i

Japanese mushrooms udon & dashi broth | vg
JoAET r— Y

Seafood fried rice, sea urchin, scallop, shrimp, snow crab & scallions
b AR

Steamed white rice | vg

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborme illness, particularly for
those who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of

any allergies or dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more.
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