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KYOTO TO ROMA

SIGNATURE MENU




KYOTO TO ROMA

e SIGNATURE -
$98 Per Person

FIRST COURSE
for the table:
6 kel ey
White miso soup & chives Edamame & Maldon sea salt | vg

OSTRICHE

Wellfleet oysters, shallots, red wine vinegar & lemon
(optional $6 per unit)

SECOND COURSE

for the table:

ZPLN LR Eby BURRATA
Aqua Kyoto sushi & sashimi omakase platter Roasted beets, walnuts, honey & thyme | v
X 370 ) Ebe CALAMARI
Chef’s maki selection Fried calamari, lemon & aioli

THIRD COURSE

choice of:
RAVIOLI MAFALDE
Burrata, sundried red pepper, baby spinach Slow-cooked oxtail ragu
colatura di alici & puffed parmesan Nero d'avola & winter truffle
ENTREE
choice of:
BUET e X gED 7Y
Aqua Kyoto miso black cod Jalapefio miso marinated
yuzu mayonnaise & yamagobo char-grilled baby chicken

US fe2 ) 77 MR HEX
Grilled USDA wagyu ribeye teriyaki & Japanese mustard
($15 supplement per person)

SIDES
for the table:

BEX pyEORIVELLERS
Robata corn & shishito peppers

DESSERT
choice of:
TIRAMISU SWEET CAVIAR
Choice of Classic or Matcha green tea Espresso ‘caviar’ pearls, Valrhona chocolate
(for two) crémeux & madeleines

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.
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KYOTO TO ROMA

PREMIUM MENU




$138 Per Person

for the table:
U rRRg ot OSTRICHE & CAVIAR ==

White miso soup & chives Wellfleet oyster, ossetra caviar Edamame & Maldon sea salt | vg

for the table:

2Ll N Ebe BURRATA
Aqua Kyoto sushi & sashimi omakase platter Roasted beets, walnuts, honey & thyme | v
233270 ) Ebe TARTARE DI MANZO
Chef’s maki selection Beef tartare, porcini mushrooms &

Marsala zabaione

for the table:

V=7 —FLEBEEFDIRG
Seafood & vegetable tempura

choice of:
RISOTTO ALL'ASTICE MAFALDE
Maine Lobster, salty fingers Slow-cooked oxtail ragu
prosecco emulsion & tarragon Nero d'avola & winter truffle
choice of:
W+ EFEIT T LF 2y TEE ST 3 oBE S
Yuzu shiso marinated lamb Aqua Kyoto miso black cod
kimchi & chili mayonnaise yuzu mayonnaise & yamagobo

US fr2 ) 7714 R H X
Grilled USDA wagyu ribeye teriyaki & Japanese mustard
($15 supplement per person)

for the table:

29 RAE# Frir i LLEZF
Spinach salad & toasted goma dressing | vg Grilled shishito pepper
choice of:
LIMONE CHOCOLATE & BLACK SESAME MOLTEN CAKE
Lemon curd, ricotta mousse Green tea ice cream

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.



