?Zﬁfﬁﬁﬁﬁiﬁ Signature Dish

ROMA TO TOKYO SET LUNCH

Available Monday to Friday | 12:00pm — 3:00pm
HK$318

Miso soup
—

STARTER S Choice of wo

Caprese salad with buffalo mozzarella, heritage tomato, basil pesto
Vitello tonnato
Chef's selection of nigiri (4 pieces)
Chicken karaage with yuzu mayonnaise

-

MAIN COURS E Choice of one

Paccheri with arrabbiata sauce
Prawn tempura
Cirilled angus rib eye hourakuyaki, karashi mustard & teriyaki sauce
Grilled sea bass with pickled vegetables

Charcoalgrilled black cod marinated with Saikyo miso
+ HK$ 110 per portion

White truffle tagliolini with grated egg yolk & 36 months aged Parmesan
+ HK$160 per portion

Stone-grilled wagyu sirloin & crispy garlic chips
Served with three sauces: onion & garlic, sour soy & sansho pepper soy
+ HK$230 per portion

-

SIDE DISH+ Hk$48 per portion

Double-cooked new potato with
black fruffle & Parmesan

Spinach salad with
goma dressing

Datterini tomato salad with
Tropea red onion & rocket

-

DESSERT+ HK$68 per portion

aqua’s signature firamisu

Charcoal yuzu ice cream with
black sesame meringue & rosemary

BESRM—REE Subject to 10% service charge



ANTIPASTI |starters | A3

Burrata Pugliese, pappa al pomodoro, emulsione al basilico, tartufo nero
Puglia burrata with pappa al pomodoro, basil emulsion & black truffle $200
BAMMRZ LR EME, AEHRERNE

Insalatina di granchio, cetriolo compresso, consomme di pomodoro, olio al prezzemolo
King crab salad, cucumber, fomato consommé & parsley oil $280

SNERDEREMS S, it H
PRIMI | pasta & risoffo | BHEE

Taglietelle al ragt d'anatra, cioccolato fondente, ricotta salata
Duck ragt fagliatelle, dark chocolate & ricotta salafa cheese $260
BABRREATNE, R155%0, BAMBEIE

Fregola sarda con astice, caviale e limone di Amalfi
Fregola Sarda with lobster, caviar & Amalfi lemon $550
FRIRE AN/ VREME R FEREE

Risotto alla crema di topinambur, fartufo nero, porri croccanti
Jerusalem artichoke risotto, black truffle & crispy leek $280
HRES U< A B 8 S ARG B BC AR AN EE KA TR 44

PIZZE | thincrust pizza | 7t

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

Margherita

Tomato sauce, buffalo mozzarella & basil $268
IKAEZ TEAZES) HEH

Diavola con peperoni rossi

Tomato sauce, mozzarella, spicy salami & bell peppers $288
RABEHEZ L, FT KA

Pizza con aragosfa
Lobster bisque, thinly-sliced lobster & lemon zest $398
SENREIR, BREHECRERE

Bianca con rughetta e prosciutio
24-month aged Parma ham, buffalo mozzarella & baby rocket $338
IKEZ 1, BARE B2 K BRSE B A K FT 32012

gﬁzlxrgfk%%ﬁ % Signature Dish BH5=—R#%E 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
BreEe BradkBEEREFE

Maialino confit, carote, puree di cipolla rossa di Tropea, pera glassata al balsamico
Confit suckling pig, bolsamic-glazed pear, carrots & Tropea red onion purée $400
AT ARKPER ADFEERTRR

CONTORNI | side dishes | f£3¢

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

Fagiolini con nduja e aglio

French beans with nduja & garlic $95
Bma ANBRRERNE L 2T

A fERAE= Signature Dish BESRM—MRFE Subject to 10% service charge



BB /N | small plates | 1EA

RE

Salted edamame

£

PRI L

Hamaguri clams steamed with sake, garlic & ginger

p=pipt]

RETRILEEY—A Y

Pan-seared Hokkaido scallops with somen noodles & white yuzu dashi

R ERIBERRKAMT S5

MFEDr-1-=
Wagyu beef fataki
=Sy Eesiukiuf o el da

759 M TR EH
Girilled Japanese eggplant dengaku, yuzu miso & ginkgo nuts

B =U5hn F Eotl 7 RIg, SRE

IAXTITSDTIIN, TSoTARYBRE
Cirilled foie gras, soba noodles & brandy soy sauce
ARSI EHRERAFEITE)

FINEOXFYETHRA, £ ICEEKE
King crab with caviar, sea urchin & miso
mLERNERR T, BEES £t

FTARE—=TS5y5—
aqua’s Japanese oyster platter (6 pieces)

HAR EEE

7HRAK, 9=, 45O, Y—E2 DL ILAE)

Sea urchin, salmon, tuna & avocado fartare with sesame and ikura

BIE =&, 88\, R Mt =R F K MEOR T

$08

$218

$248

$548

$248

$398

$658

$378

EFzI:rng%%ﬁ;ﬁiﬁ Signature Dish BH5=—R#%E Subject to 10% service charge



& / #Z5E | sashimi &sushi | & / HFal&0 &

@ Signature tafaki platter / 14 pieces $898
including wagyu and foie gras in cucumber slices
ElIfFSaHt g
Premium selection sashimi platter / 18 pieces, 6 types of sashimi $628
TSERISH 82
Deluxe selection sashimi platter / 24 pieces, 8 types of sashimi $908
5 ERISHER
EFHE | sushirolls | & & ]
temaki maki femaki maki
hand roll roll hand roll roll
THRh FEEE 7RO FEAREE
Avocado & smoked eel Ipc 6pes 5 Avocado & cucumber lpc bpcs
SREES Ele $168  $238 HmRE NS $118  $168
AYTHIL=FE—) REBEFRE S DXIGHE
California Ipc bpcs lobster & salad tfempura bpcs
e $168  $218 BB RRIL KRR $268
ROBEMETTODFLFES BREAHBFA
Kimchi & bluefin tuna T Crilled otoro maki
opcs opcs
with negiforo (fatty tunal)
ERAHETIERS $268  EREZRES $378

'?ZME#%E;TZEE Signature Dish

BESRM—MRFE Subject to 10% service charge




¥y
| \‘[/

hot dishes | V&4

SLFIVITDERRYHEE
Chilli teriyaki lamb with yuzu, garlic & miso
B R T RIS

BRELBO®ERS
Slow-cooked pork belly & eel in tonjiru soup
IR ATEARCIERIKIET

Y SERLEE
Charcoalgrilled black cod marinated with Saikyo miso
Gl R A B IR IS R

SRAORYFE
Charcoal-grilled angus rib eye houraku-yaki, karashi mustard & teriyaki sauce
EEBIRRIN =T RIRIEE

Y—EVERETOT VI, A=A vEa L, £EIZFKR
Cirilled salmon, Hokkaido scallops & sea urchin with caramelised onion purée

$388

$348

$418

$488

$388

Eth:rg%ﬁg % Signature Dish BH5=—R#%E Subject to 10% service charge



KRG | tempura | K i 4 / %5 W

EELALLSDEZITHL

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

RS RH T

EHFXOXIGE. M) 1 T7KRERZ
Seasonal vegetables, seaweed & truffle miso cream
HARBF XK IEH SRRNERRE

BERIFFE
Tiger prawns
2PN H

I broz OS5 T
Softshell crab

PR ERIGZE

B850 | rice & noodle | BEH

FREEOEA
Stirfried udon with Japanese vegetables
WEESS MR

ERE—T—FK OFv¥—/\>
Uni & seafood fried rice

SR

ZBEIER
MEEXLFOFY—\Y

Wagyu & kimchee fried rice
NG EFNOER

P AEAE Signature Dish

$208

$258

$288

$298

$258

$338

$358

BESRM—MRFE Subject to 10% service charge



i / #&w] | sashimi | HE / HERIEY
Hl5 Sashimi

fix s - K&
Sake (salmon) 7pcs Maguro (tuna) 5pcs
=X $198 EE2R $318
TFE5 fF-K k0O
Hamachi (yellowtail) 7pcs O+oro (fatty tuna) 5pcs
g $248 BB &= $788
HilE kO
Amaebi (sweet prawns) 5pcs Chutoro (medium fatty tunal) 5pcs
EH4E $168 hEZH $588
v =} RaUiEE
Hotategai (scallop) bpcs Botan ebi (giant prawns) 2pcs
ikva | $268 4 FH $258
Shima-aji (striped jack] 10pcs Uni (sea urchin) 40g
R R $358 S $308
MRS
Wagyu selection (Japanese beef sashimi) — 18pcs
EESIES IE $1,138

Ethxrng%%ﬁ %22, Signature Dish fEHBZ—k%2 Subject to 10% service charge



fix
Sake (salmon)
=X#&

EFESL
Hamachi (yellowtail)
MERA

HiEE
Amaebi (sweet prawns)

iR

M8
Hotategai (scallop)
i E

EH
Uni (sea urchin)
BIE

=7
Tobiko (crab roe)
mF

YINEALD S
Saba (mackerel) with ikura & sesame
BRE=XAFZHRET

P AEAE Signature Dish

==75] Sushi

2pcs
$148

2pcs
$148

2pcs
$138

2pcs
$118

2pcs
$188

2pcs
$98

2pcs
$188

- K5
Maguro (tuna)
5FEA

fF-K b0
O+oro (fatty tuna)
IBEZAhH

FLYEXRVYET

Akamutsu (rosy sea bass) with caviar
KERATER

R ViEE

Botan ebi (giant prawns)

HFHER

195
lkura (salmon roe)

EF
Tamago (Japanese omelette)

FAE

2pcs
$148

2pcs
$298

2pcs
$208

2pcs
$258

2pcs
$138

2pcs
$98

BESRM—MRFE Subject to 10% service charge



