
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne 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.

White miso soup & chives

Edamame & Maldon sea salt

Wellfleet oysters, shallots, red wine vinegar & lemon supp.+$6 each 

~

Chef’s maki selection 

Sushi & sashimi omakase platter

Burrata, roasted beets, walnuts, honey & thyme

Fried calamari, lemon & aioli

~

Ravioli, burrata, sundried red pepper, baby spinach, colatura di alici & puffed parmesan

or

Mafalde pasta with slow-cooked oxtail ragu, Nero d’avola & winter truffle

~

Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobo

or

Jalapeño miso marinated char-grilled baby chicken

or

Grilled USDA wagyu ribeye teriyaki & Japanese mustard supp. +$15

 
Robata corn & shishito peppers

~ 
Tiramisu for two

or

Espresso ‘caviar’ pearls, Valrhona chocolate crémeux & madeleine

$98 per person

K Y O T O  T O  R O M A  
S I G N A T U R E



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne 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.

White miso soup & chives

Wellfleet oyster, ossetra caviar

Edamame & Maldon sea salt 

~

Chef’s maki selection 

Premium sushi & sashimi omakase platter

Burrata, roasted beets, walnuts, honey & thyme

Beef tartare, porcini mushrooms & Marsala zabaione

~

Seafood & vegetable tempura

~

Maine lobster risotto, salty fingers, prosecco emulsion & tarragon 
or 

Mafalde pasta with slow-cooked oxtail ragu, Nero d’avola & winter truffle

~

Yuzu shiso marinated lamb, kimchi & chili mayonnaise 
or 

Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobos 
or 

Grilled USDA wagyu ribeye teriyaki & Japanese mustard supp. +$15

Spinach salad & toasted goma dressing 
Grilled shishito pepper

~

White chocolate limone, lemon curd, ricotta mousse  
or 

Chocolate & black sesame molten cake, green tea ice cream

K Y O T O  T O  R O M A  
P R E M I U M

$138 per person


