EXPERIENCE NMENU
To be enjoyed by the whole party

Experience menu | 85 per person
Experience menu incl. wine & sake | 125 per person
Experience deluxe incl. Champagne & sake | 170 per person
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Kombu salted edamame | s
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&

A XY aRLIFE A

Iberico pork & chicken gyoza | €, s, SE
Junmai Nishinoseki

NV Ruinart ‘Blanc de Blancs’ Brut, Reims
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Aqua Kyoto sashimi moriawase | CR, F, MO, S
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Rock shrimp tempura, chilli & garlic mayonnaise | €, CR,E, $
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Grilled yuzu miso scallops | ¢, MO, s

2016 Riesling, Grand Cru ‘Rosacker’, Cave de Hunawihr
NV Veuve Clicquot ‘Yellow Label’ Brut, Reims

frd BRHBEX
Wagyu sirloin beef, black garlic teriyaki & foie gras su miso
CMS

2016 Malbec, Las Terrazas, Mendoza
NV Veuve Clicquot Rosé, Reims

74 VAN 7077

Forest Floor, Yuzu oba leaf cream, almond praline, chocolate
& azuki sour cherry sorbet | ¢, E, M

The Noble Mud Pie, d’Arenberg

NV Rich Veuve Clicquot, Reims

Al dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All
prices include VAT at the current rate. A 12.5% discretionary service charge will be added to the final bill. All items
subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of
our dishes may contain traces of allergens.

v - vegetarian vg - vegan

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide
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APPETISERS

8 72 LeRv i+ v 6.5
Hiroshima white miso soup, tofu & wakame | s

wE v 5
Salted edamame with sesame oil | ¢, S, SE

BEicF: B FrR v 1.5
Aubergine with green chilli miso & crunchy gen mai | €, su

AN IIRLEHE LT 1
Iberico pork & chicken gyoza | 3 pieces | €, s, SE

Rry 12
Black cod gyoza & mizuna miso | 3 pieces | C, CR, F, SE

T ml 17.5
Tuna tataki, karashi zuke & Kyoto dressing | €, F, S

e 19
Waygu beef tataki, crispy garlic & yuzu ponzu | C, s

YN BT HD 12

Kombu cured mackerel, onion dashi, seaweed & yuzu mayonnaise
C EFS,SE

E Al VR e E‘T??Jti 21
Hand-dived scallop sashimi, Oscietra caviar, spring onion kimchi
& sudachi dressing | F, MO, S, SE, SU

L= 7 9":—’)'—1‘71‘5?112 20
Chu-toro mid fatty tuna, confit cherry tomato, ginger oil & kuro zu

F

SALADS
KE b b 25 v 12.5

Nama yasai leaf salad, heirloom tomatoes, myoga dressed with
spicy shiso ponzu | €

39 RAK & frfed v 13
Spinach, toasted sesame & goma dressing | S, SE

AEXSIY I RLy v YT v 13.5
Wild seaweed, sea vegetables & black sesame | C, S, SE
E—bML—F 475 ALY VIR v 14.5
Sweet beets, orange barley miso, crunchy shallots & pickles | ¢
HN= 425 17

Devon crab salad, red mizuna, orange tobiko & sesame dressing
C,CR,F LS, SE, SU

TENPURA

PADPETSL 2R 13
Japanese pumpkin tempura | ¢, s

F/a2%5%% b)a7KVEE 13
Mushroom harumaki & truffle ponzu | ¢, s

A NIEY O A AV 19.5

Soft-shell crab, yama gobo slaw, katsubushi floss & tentsuyu broth
C,CR, S, SE

AR 19.5
Prawns, wasabi salt & tentsuyu broth | ¢, CR, s

2y 7va) Y TAEE 7)) -1 — FI)V—2A 19.5
Rock shrimp, spicy chilli & garlic mayonnaise | C, CR, s

SASHINI/EDONAE SUSHI

Fresh Japanese wasabi root with all sashimi
CR,F, MO, N, S

Sashimi | Sushi
¥ Octopus 8|8
@i -4 & Akami Tuna 16 | 16
fw—¥ b v Chu-toro mid fatty tuna 18 | 18
-+ I a O-toro fatty tuna 19.5 | 19.5
X %5 Yellowtail m|n
% Sea bass 8.5|8.5
# Sea bream 85|75
#£ Salmon 95|75
F ¥ 2 Flying fish roe | 6
# L& % Steamed shrimp | 7
fr2 Wagyu beef | 16
%9 9 h Cucumber | 6
7 & 71 K Avocado | 6
%+ Tamago | 6
All edomae sushi is served per 2 pieces
All sashimi is served per 3 pieces
NAKI
S99 h% 10
Cucumber
7HRARF 12
Avocado
For TEARE L RE 16.5
Salmon & avocado harumaki | ¢, F
o Ry Tk 16.5

Scottish salmon, Orkney scallop, tobiko, smoked daikon

& beetroot caviar | C, E F, MO

AL Y —y F & 18
Tuna & spicy tobiko, avocado, cucumber & chilli mayonnaise
CEF

PR AN R S 19
Prawn tempura & scallop | C, CR, E, MO
VAV EY A VRS T 19

Soft-shell crab tempura, tobiko, avocado & tomato miso

C,CRE S

U7y —xFRX 22.5
Lobster tempura, jalapéno, cucumber & lobster miso | C, CR, E, M

SIGNATURE PLATTERS

flegh &ba 12+ 48
Aqua Kyoto omakase sashimi | 12 pieces | C, F, MO, s
APFNEbe 127 45
Aqua Kyoto omakase sushi | 12 pieces | ¢, F, MO, s

pliE2 72 h Ebe 107 50

Aqua Kyoto Innovative contemporary sushi plafter | 10 pieces
C, F, MO, S

ROBATA

Luwihly 7ANRIAHAR ¥ v 9
Shiitake mushroom & asparagus yaki, soy garlic butter | 2 skewers
C, S, SE

4 R 3% B 1
Iberico pork yaki, spring onion & shishito pepper | C, s, SE

EEE M) v 7R R 1
Chicken, yakitori & truffle teriyaki | ¢, s

¢ yva—pVYT 24

Braised beef short rib, nashi pear su miso & pickled shimeji
C S, SE

5 22
Goma miso baby chicken, green tea peach curd | C, s, SE
W+ EKEFT F24 34

Yuzu & shiso marinated ‘Te Mana’ lamb, kimchee & spicy
mayonnaise | 4 cutlets | ¢, $

UET R ES DT LA 35
Fillet of black cod, pickled vegetables, yuzu curd | €, F, s

WAGYU

fed B8 7 4 7 7 7 fiveheg
Served with Japanese pickles, black garlic teriyaki
& foie gras sumiso | C, S

A5 Miyazaki sirloin 160g 98
6+ Australian sirloin 200g 65
LARGE DISHES

FiEh HEZTE v 19.5

Matcha green tea soba noodles, edamame, Japanese mushrooms,
onion teriyaki & tamago | C, E, S

AXF F—T vEX 27.5
Baked seabass, ginger, butter, tamari and yuzu carrot puree

C, F, M, SE

# 2 ovRREES 24.5
Grilled barley miso salmon, buckwheat & tomato salsa, cress salad
with yuzu kosho | ¢, CE, su

WEN R X 28
Pan roasted duck breast, summer black currants, sauteed greens
with yuzu kosho & teriyaki glaze | ¢

FrRy V=7 FR)—=F=FV X 19.5
Roasted pointed cabbage grilled leek & chipolini onions in

sake soy | €




