DA CONDIVIDERE — SHARING PLATES INSALATE & ANTIPASTI
TR (2 RRXD)

CASTELFRANCO . v

Castelfranco Lettuce, Figs, Gorgonzola Dressing, Walnuts
HATNT T ALBIERDAL YT =& AN —=F Lk

BAGNA CAUDA o)

Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites

Ne—Zx 7 X
RUCOLA o)

Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano
WRTPESGRAD N yaZ ARBIVET LY FL AT —/) LyDx—/

CROSTA DI PANE VEGANA .~ vy

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill

(20 minute-preparation)

JRRR T4 NR—F B—=VERLVF—=F NI T
BURRATA & PEPERONATA )

AC%UfAh PSZZ? S hed in Herb Broth Burrata Cheese, Stewed Bell Peppers
Catch of the Day off Goto's Seas poached in Herb Brot TS R Fm Tl RO F— &

TIT 2307 AHO A SO

FRITTO MISTO .6 INDIVIA _
Deep-fried Summer Vegetables & Seafood Delicacies Assortment Endive Chicory Salad, Mushrooms, Honey Black Truffle Sauce
RS EHYFROTVYRIZD T TA—T DAY TF—E Zyval—hEaNtyT7—4
MAIALE KIBIMARU MELANZANE (x.va)

Grilled Bone-in Okinawa Kibimaru Pork Loin

S B (& 5 U E B — AT T — & Marinated Eggplants & Tomatoes, Almonds, Capers, Basil

mfEb=bo<VF—F T—EVR o= NV
COTOLETTA ALLA MILANESE o, o) PROSCIUTTO

Breaded Veal Cutlet, Cherry Tomatoes

- e > N Gunma Prosciutto Artisan Ham, Baby Leaves, Melon
Aty & 77 173 —8 ryhy—2R ) ¢ roe

REBIPE ol ayb L —RE ATy
BISTECCA ALLA FIORENTINA

Kuroge Wagyu T-Bone Steak (1 Kg) VITELLO TONNATO
BEBNFOERT Y 77 74FV 0 T4—F (1 Kg) Cold Poached Veal, Tuna Sauce, Yamanashi Herb Salad, Capers

a7 va b= IR REAN—T DALY T—& /8=
CAVIALE SETOUCHI AMAN TOKYO o, 6)

25 grams of Japanese Caviar produced exclusively for Aman Tokyo KAMPACHTI o,Nn)
FINEFET = WAV FLIXET (259) Tokushima Amberjack, String Beans, Kita-Akari Potatoes,

Pine nuts, Genovese

TRIRPERN\ Rouex AT DALY F7—& DTz RAMN =/ ~X—E

CONTORNI
GRANCHIO

Hokkaido Hairy Crab, Kagabuto Cucumber, Pistachio, Lemon

PATATE o) ALHEEEET = BRI EREFF k5
Roasted Baby Potatoes, Rosemary
NE—RThEn—ZTY—D7 yu—Ah TARTARA DI ROMBO o.x)

Hokkaido Flounder Tartare, Crunchy Hazelnut, Caviar
FUNGHI o) e EH DAV AL WEBLRER REN—T DAY F—4
Sautéed Japanese Mushrooms ~N—=BILFyYDruyiiyT FINERET RV FLF T
FEEEDONTZ+F7—T+4
BROCCOLI
Sautéed Broccoli, Anchovy (D) Dairy (G) Gluten (N) Nuts (VG) Vegan

7aya)—&7 s FakDVT—

VE RD U RE ARRO S TO V&) Please let us know if you have any allergies or special dietary requirements, or if you require any further information

) TIAX =2 BERFDHIR, CARHRHAENTIELESL, BRARICBHLEL I,
RoaSted Orga11lc vegetables Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability
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PRIMI

LINGUINE )
Linguine, Lobster, Zucchini

UL T4 Fe—NiiE RAvdF—=

RICCI DI MARE o 6)

Pastificio Setaro Artisanal Spaghetti,

Sea Uchin, Mie Tuna Bottarga
AT T4 BPRE=HILEM DRy ZVTT

CARBONARA .o

Pastificio Setaro Artisanal Spaghetti, Okinawa Kibimaru Pork,
House-cured Guanciale Cheek Bacon, Sagamihara Egg
2T YT A IANVRF—F

HRBILEXEEDRDO A E BT T Fro—L  HIBUERE VWA S EN

PAPPARDELLE m, o)
Pappardelle Pasta Ribbons, Hokkaido Tankaku Wagyu Beef Ragu
Ry LTyl iR OR o r—8

AGNOLOTTI AOMORI .o

Hand-folded Pasta Pillows, Hasegawa Natural Farm Aged Pork,
Aomori Garlic, Corn, Burdock Root, Aomori Apple Vinegar
T=aay7 A

BRI BRAWIRE T FRB R LOBAIL 135 HARVAIHEE

AGNOLOTTI CLASSICI o0

Hand-folded Pasta Pillows, Black Pepper, Pecorino Romano
T =auy7A

HFa xR EHIRE~a)—/av—/

TAGLIATELLE .o
Tagliatelle Pasta Ribbons, Octopus Ragu, Olives, Oregano, Celery
KT TV HWOZ7— FV—=7 FLH/ koY

RAVIOLI o,o)
Ravioli Stuffed Pasta, Burrata, Hokkaido Herring,

Fennell, Lemon, Mie Tuna Bottarga
FT4FY 7T —4& i ik
TV g SEILEOR YAV

SPAGHETTINI FREDDI ()

Cold Spaghettini, Fish of the Day from Aomori,

Ogawara Lake Shijimi Clams, Asparagus, Dried Sea Scallop
WA T 4—=

AHOEHEPERES /NIFEWILE A 7 ARFH R FUINSE HEE

ZUPPA DI FAGIOLT o)
Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
77va=YDAN RayT ANy FIy R

SECONDI

AMADAI

Crunchy Kochi Tilefish Uroko-yaki,
Kuruma-Ebi Prawn filling, Puttanesca Sauce
PRI RE FHROBEE [EXvF—=
JEVLRIRPEH R EDVET ) FAY Ty ARy

ONAGADAT o)

Sautéed Longtail Snapper,

Hiroshima Organic Sunfruit Orange,
Fennel, Tsubugai Sea Snail

ROV T —

IR REOY L TN —IET = RV DEH

ISAKI )
Herb-crusted Isaki Japanese Grunt Fish, Mussels,
Aomori Garlic, Anchovy, Tomato, Malabar Spinach

TS RPE P AR E A=V HOEF RS Ry BEE
HRERS ToFak beh D50HaX

TAGLIATA DI MATALE & CAPONATA v
Yamagata Yukibuta Pork Loin Sliced Steak,

Eggplant Stew,

Marsala Wine Sauce

RLEBEERKRO—RADR)T—X
HRF—Z LY T < AYT

ANATRA

Roasted Kasumi Duck,

Manganji Pepper, Okinawan Spinach, Timur Pepper
RIRIRPEDT BIGDT ya—Zh

JIRRSERE R L BRER T ALY/~

MANZO AKAUSHI o)
Akaushi Wagyu Sirloin (120g),
Eggplants & Corn
RABES P —ulr DIV —X
&by Euay

(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLAF—PLHERFOHR, CAPLEREENIIE LD, BRARICBHAOE L7230,
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability
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