Signature Tasting Menu

Salted edamame

Miso soup

O oy

Salmon & hamachi carpaccio with Japanese onion sauce
Chef's selection of sushi & sashimi

Seasonal vegetable tempura with seaweed & fruffle miso cream

—O—

Pizza margherita
Tomato sauce, buffalo mozzarella & basil

O

Jerusalem artichoke risotto, black truffle & crispy leek

O

Wild sea bass, crab with caviar, orange-braised fennel and bagna cauda sauce

Charcoalgrilled angus rib eye hourakuyaki, karashi mustard & teriyaki sauce

o () o

aqua'’s signature firamisu

HK$988 per person

Minimum of 2 guests required
Set menus are available for the entire table only

"? AIEFE RS Signature Dish 8 B S hn—Ag#z  Subject to 10% service charge



Premium Tasting Menu

Salted edamame

Clam miso soup

—-

Botan ebi, bluefin tuna, seaweed & caviar
Chef's selection of premium sushi & sashimi

Tiger prawn tempura

—O—

lobster pizza
Lobster bisque, thinly-sliced lobster & lemon zest

O oy

White truffle tagliolini with grated egg yolk & 36 months aged Parmesan

O

Stone-grilled wagyu sirloin & crispy garlic chips
Served with three sauces: onion & garlic, sour soy & sansho pepper soy

Charcoalgrilled black cod marinated with Saikyo miso

—-

aqua'’s signature tiramisu

Buffalo mozzarella cheesecake, forest berries & lemon olive oil

HK$ 1388 per person

Minimum of 2 guests required
Set menus are available for the entire table only

"? AIEFE RS Signature Dish 8 B S hn—Ag#z  Subject to 10% service charge



ANTIPASTI |starters | A3

Burrata Pugliese, pappa al pomodoro, emulsione al basilico, tartufo nero

Puglia burrata, pappa al pomodoro, basil emulsion & black truffle $200
BANMRS LEENE, #HHLENE

Insalatina di granchio, cetriolo compresso, consomme di pomodoro, olio al prezzemolo

King crab salad, cucumber, tomato consommé & parsley oil $280
SNERVREENS S, FoaM

Tartare di gamberi rossi, gel al lime, peperoncino candito, caviale
Mazara red prawn tartare, lime jelly, candied chilli & caviar $360
BAAAIRE MM A SERENRE, SHRARFE

la nostra battuta di Fassona Piemontese
aqua's signature ltalian Fassona beef tartare $295
ALEAE AP

PRIMI | pasta & risotto | SH#E

Taglietelle al ragt d’anatra, cioccolato fondente, ricotta salata
Duck ragu tagliatelle, dark chocolate & ricotta salata cheese $260
ISABXREANNE, EBI55w), BARMNSILE

linguine ai frutti di mare con bisque d'astice e botftarga di fonno
Seafood linguine, lobster bisque & tuna bottarga $440
IR TBEEANRNBE SRS

Tagliolini con tartufo bianco, tuorlo grattuggiato, parmigiano invecchiato 36 mesi
White truffle tagliolini with grated egg yolk & 36 months aged Parmesan $650
AMEBREEAF MR 36 ARERSEZ L

Fregola sarda con astice, caviale e limone di Amalfi
Fregola sarda with lobster, caviar & Amalfi lemon $550
BEIREAN/IKREME R FERER

Risofto alla crema di topinambur, tartufo nero, porri croccanti
Jerusalem artichoke risoffo, black truffle & crispy leek $280
HR &< A B S AR B BC RN EE R Kk

;F A JEFA = Signature Dish HH 5% in—mR#%E  Subject to 10% service charge



PIZZE | thincrust pizza | &

Our unique dough recipe uses minimal yeast, resulting in a light and incredibly thin crust.

Margherita

Tomato sauce, buffalo mozzarella & basil $268
KGZ T ENZEEN 6

Diavola con peperoni rossi

Tomato sauce, mozzarella, spicy salami & bell peppers $288
RABEHES L, Fhot KEM

@ Pizza con aragosta
Lobster bisque, thinlysliced lobster & lemon zest $398
EYIRER, BEREEHCERE

Bianca con rughetta e prosciutto
24-month aged Parma ham, buffalo mozzarella & baby rocket $338
KEZ+, BARIE Rz K BEE B o KB

EF KEREAE= Signature Dish 8 B S hn—Ag#z  Subject to 10% service charge



SECONDI | main course | F3¢

Branzino selvatico, finocchio all‘arancia, bagna cauda, granchio e caviale
Wild sea bass, crab with caviar, orange-braised fennel and bagna cauda sauce $510
HEeER BradkBEEREFE

Maialino confit, carote, purée di cipolla rossa di Tropea, pera glassata al balsamico
Confit suckling pig, balsamicglazed pear, carrots & Tropea red onion purée $400
M FEFARPES ADFREREREH

Astice in tre modi: gratinata con Olandese al basilico,
tartina con caviale, bisque con limoni Siciliani
Lobster three ways: basil hollandaise gratin, caviar tartlet, $790

bisque with Sicilian lemons

FRIE=R  AEEER - BRRTER - BBTRZALKER

CONTORNI | side dishes | f£3&

Patate novelle al tartufo nero e parmigiano
Double-cooked new potato, black truffle & Parmesan $95
ENMBEESET LENE

Vegetali trifolati alla griglia
Crilled eggplant, courgette & red pepper frifolati $95
BlEmricrmimEs/N, AMTF

Fagiolini con nduja e aglio
French beans with nduja & garlic $95
BB ANBRKERNE A ED

Insalatina di datterini, cipolle rosse di tropea e rucola

Datterini tomato salad with Tropea red onion & rocket $95
KET T ERFED 2

EF A JEFA = Signature Dish HH 5% in—mR#%E  Subject to 10% service charge



Beil/NE | small plates | A&

=]

Salted edamame

EE

B L

Hamaguri clams steamed with sake, garlic & ginger

BB

RETRILBEY =AY

Hokkaido scallops, somen noodles & white shiitake yuzu dashi
BB FLEREEARRS

MED==

Wagyu beef tataki

H TR0 41t fth Bc Al B 5+

T3 9 ORI FH 2

Cirilled Japanese eggplant dengaku, yuzu miso & ginkgo nuts
HzVEmn F R Kg, IiRE

7 27 RN & R AR EE
Cucumber marinated in moromi miso with jelly fish & black sesame vinaigrette
HASIEBENVREERFRZME

Cirilled foie gras, soba noodles & brandy soy sauce
BRI EHRERAFEITE)
RONEQF Y ETIRA ~ £ I12 L EBIRIG

King crab with caviar, sea urchin & miso

A RE—T Sy h—

aqua’s Japanese oyster platter

AR EEE

TRAR-DZ /O —F ORILAIL

Sea urchin, salmon, tuna & avocado tarfare with sesame and ikura
BIE, =R, £ R, FRRMME =B F KT MBORT

$98

$218

$248

$548

$188

$238

$248

$398

$658

$378

EF A JEFA = Signature Dish HH 5% in—mR#%E  Subject to 10% service charge



& / #Z5 | sashimi &sushi | & / HFalg0 &

Q Signature fataki platter /14 pieces $898
including wagyu and foie gras in cucumber slices
SR d
Tokyo platter / 14 pieces of sushi, 14 types of sushi $798
Sy
Premium selection sashimi platter / 18 pieces, 6 types of sashimi $628
ISEER 51 B8
Deluxe selection sashimi platter / 24 pieces, 8 types of sashimi $908
5 LERI B8
Crand selection sashimi platter / 36 pieces, 12 types of sashimi $1,888
W R S HR
2% | sushirolls | & & %H]
femaki  maki tfemaki  maki
hand roll  roll hand ol roll
TRA REEE TARA RPRNE =
Avocado & smoked eel Ipc Opcs Avocado & cucumber Ipc Opcs
EES $168  $238  ammsms $118  $1068
HAUTAL=ZTO—) PFRBEFIESORBE
California Ipc Opcs lobster & salad fempura opcs
RIS $168  $218  mmnwasIsimE $268
XTOELMERTODFLFESE BERE AEHT
Kimchi Bluefin Tuna  with negitoro Opcs Cirilled oforo maki (fatty tuna) 6pcs
i e $268  mmEsmEs $378
TERFEREMSMUES VI ZIWISTORNA Y —FE
Prawn tempura & chopped scallop Opcs  Softshell crab fempura with bpcs
with mentaiko sauce $248 spicy fobiko sauce $268

NIz BFIR R FEHPBLFES

"? AIEFE RS Signature Dish

FRREXRRESERARFRE

8 B S hn—Ag#z  Subject to 10% service charge




hot dishes | V&4

¥y
| \‘[/

TLF 3y TOEKRRBY
Chilli teriyaki lamb with yuzu, garlic & miso
R R 7 R

BRELEOERES
Slow-cooked pork belly & eel in tonjiru soup
BEOEARERKIET

MFOAKELEIBOY —X

Stone-grilled wagyu sirloin & crispy garlic chips

Served with three sauces: onion & garlic, sour soy & sansho pepper soy
AEMFFLHNER R EC =851

FERRwT/ BER/ LR

Y—FVERZTOTVIL - AZFVEaL - EVZRA
Cirilled salmon, Hokkaido scallops & sea urchin with caramelised onion purée
=&, 88w, BELEEEER

IR RS
Charcoalgrilled black cod marinated with Saikyo miso
FEr R A B RIS R

FAORY fE
Cirilled angus rib eye houraku-yaki, karashi mustard & teriyaki sauce
FEEBNRN R RREE

$388

$348

$788

$388

$418

$488

EF KEREAE= Signature Dish 8 B S hn—Ag#z  Subject to 10% service charge



KRG | tempura | K 4 4 / B W

ERLAL & >OBTFEL

Tofu & fish cake, shiitake mushrooms and green chillies served with yuzu dressing $208

RASEEFHEOT

EFEOREE - b 2 T7KRIERZ

Seasonal vegetables, seaweed & truffle miso cream

AAHRAREFSERNEARE

BEXIGRE
Tiger prawns
YRIRK 4w 28

VIO ML ST
Soft-shell crab
YEER AR EE K IF 28

B850 | rice & noodle | BEH

BxEEsS>&EA
Stirfried udon with Japanese vegetables
WHARGZ M

EFES TR OFv—/1\V
Uni & seafood fried rice
SEBIEEEER

MEEFLFOFv—N\Y
Wagyu & kimchee fried rice
A EINDER

EF A JEFA = Signature Dish

$258

$288

$298

$258

$338

$358

B HS&hn—R%e  Subject to 10% service charge



& / ZA | sashimi

fix
Sake (salmon)
=XA

FESL
Hamachi (yellowtail)

HE A

HigE
Amaebi (sweet prawns)
EHus

R B
Hotategai (scallop)

MR

Shima-aji (striped jack)
REMA

M55
Wagyu selection (Japanese beef sashimi)

BAMEFF &

EF A JEFA = Signature Dish

| R /T

B HS&hn—R%e  Subject to 10% service charge

AR D &
#] & Sashimi
8 - &
/pcs Maguro (tuna)
$198 BER
fiE-K b
7pcs O+oro (fatty tuna)
$248 BEEAM
=l
5pcs Chutoro (medium fatty tuna)
$168 G Y
R iEE
Opcs Botan ebi (giant prawns)
$268 4 FHB
EH
10pcs Uni (sea urchin)
$358 i
18pcs
$1,138

Spcs
$318

Spcs
$788

Spcs
$588

2pcs
$258

40g
$308



fix
Sake (salmon)
=XHA

IEE5
Hamachi (yellowtail)
HEA

HiEE
Amaebi (sweet prawns)

R

R B
Hotategai (scallop)
v =

EH
Uni (sea urchin)
BIE

%7
Tobiko (crab roe)
%7

HNEL4T S
Saba (mackerel) with ikura & sesame
fFRE=XATFZIHRET

EF A JEFA = Signature Dish

=74] Sushi

2pcs
$148

2pcs
$148

2pcs
$138

2pcs
$118

2pcs
$188

2pcs
$98

2pcs
$188

s - K&
Maguro (tuna)

BEAR

fE-K~O
O+oro (fatty tuna)
IEA = A

FLYEFVET
Akamutsu (rosy sea bass) with caviar
FEBRTHT

R viEE

Botan ebi (giant prawns)
HFHER

195
lkura (salmon roe)

EF
Tamago (Japanese omelette)

EES

B HS&hn—R%e  Subject to 10% service charge

2pcs
$148

2pcs
$298

2pcs
$268

2pcs
$258

2pcs
$138

2pcs
$08



