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

CASTELFRANCO .\

Castelfranco Lettuce, Shine Muscat Grapes, Gorgonzola, Walnuts

BAGNA CAUDA o)

Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites HRAFINT G AL XAV AIIMDALFS5—& TN —F Lk
N=Zx X

RUCOLA )
CROSTA DI PANE VEGANA .~ v Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano
Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill LB E PEF R DLy TF
(20 minute-preparation) HREBEMETLFFL NI —/) LyDx—/

JURR T IN—F E=VERNF == S Ia T
BURRATA & POMODORO )

ACQUA PAZZA Burrata, Tomato, Basil
Catch of the Day poached in Herb Broth 7 7—=BF =L NTVYa
TITI8I 7 AHOEE
INDIVIA
FRITTO MISTO m,a) Endive Chicory Salad, Mushrooms, Honey Black Truffle Sauce
Deep-fried Seafood Delicacies & Autumn Vegetable Assortment T TA=T DAY T—=R <yval—LEZNT7—&
RS LIKEFRDOTYYRIZD
PROSCIUTTO
MATALE KIBIMARU Gunma Prosciutto Artisan Ham, Baby Leaves, Melon
Grilled Bone-in Okinawa Kibimaru Pork Loin PEES IR 70 a7 L—Re Aay

THRENLE B A EFE LD — 2D IIT —&
MELANZANA AFFUMICATA )

COTOLETTA ALLA MILANESE ¢ Lightly Smoked Eggplant, Oregano, Almond, Capers, Tuna Bottarga
Breaded Veal Cutlet, Cherry Tomatoes EHEBEELDEHT
INYR T T I7F—8 T/ —A AV ) T—FUR T/ 3= OB ZNTT
BISTECCA ALLA FIORENTINA SOPPRESSATA DI GRONGO
Kuroge Wagyu T-Bone Steak (1 Kg) Hokkaido Conger Eel Fish Sausage, Ishikawa Lotus Root,
BBAEOERT YA Ty 743V T 4—F (1 Kg) Yamanashi Herb Salad, Balsamic Vinegar
AeiEERE R TE AN SN AZADY YT LY —&
CAVIALE SETOUCHI AMAN TOKYO m.¢) IALREGI R DN=T DAY F—& S¥3a
25 grams of Japanese Caviar produced exclusively for Aman Tokyo
FINRET =V BOIRA VD FAFXET (25g) POLPO

Octopus, Borlotti Beans, Endive, Santoreggia, Pink Grapefruit
W ARNOYT AL T TA4—=T FUNyTx B I TL—=TTN—

CONTORNI PESCE SPADA

Marinated Wakayama Striped Marlin,
Shizuoka Kitayama Farm Organic Vegetables, Pink Pepper

PATATE wa) FRILRPE AT FD~<YF—b \
Roasted Baby Potatoes, Rosemary AR LA IR E O AR R DAL ROIAF —F BT Ry/3—

RE—RFhen—X<Y—D7 ya—2Zhk
SFORMATINO DI PARMIGIANO m,6)
- - Parmigiano Reggiano Savoury Flan, Ibaraki Kasama Chestnut Cream,
FUNGHI wve) Porcini Mushroom, Dill
o o PNV x—/) L% —/DATF)N~<—h
HEFON747=74 BRI SO L — RN F—= LT

BROCCOLI
Sautéed Broccoli, Anchovy
7“ij])_.£7.\/}3]:“0)\/§‘—_ (D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Sautéed Japanese Mushrooms

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

Roasted Organic Vegetables FULAF—2BAHOHR, CRPAMAENTEE Lib, SARICHHbECE T,

N Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability
WOHBEEFEDT ya—Z o R s, R, e reys nn
iz bid, MR, AEL FLERGS. B, BREZ2ETRMPHEAROEECET, ¥ 27+ ) 74 ~OWMY A ZHEHAL TV ET,



PRIMI

LINGUINE )
Linguine, Lobster, Fennel
VTR Fw—NiiE TR

RICCI DI MARE .o

Pastificio Setaro Artisanal Spaghetti,
Hokkaido Sea Uchin, Mie Tuna Bottarga
AINTITA

it Bt = R PEMOR Y XV T

CARBONARA .0

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

MHRBILEXEEDRDO A E BT T Fro—L  HIBUERE VWA FEEN

GNOCCHI DI ZUCCA CON FINFERLI .o
Gnocchi, Tkka Pumpkin, Hokkaido Ricotta,

Sage, Chanterelle Mushrooms, Taleggio

—av¥

Ikkapg MEALiEBEREYaY R £—Y T42T72VY RyPa

AGNOLOTTI o, o)
Hand-folded Pasta Pillows, Black Pepper, Pecorino Romano
TmauyF4 AFa T AR BEeRa)—/av—/

RISOTTO o)
Risotto, 11 Herbs, Fermented Salted Lemon, Edible Flowers
Dob 1 FEON—T FERELEY TTATNTTT—

RAVIOLI )

Ravioli, Hokkaido Skate, Turnip, Tomato, Capers, Olives, Anchovy
FI4FY

JLHEEPER AN #E b<h To8— FY—=T7 ToFar

FETTUCCINE v,

Fettuccine, Okinawa Golden Agu Pork Bacon,
Gunma Yamako-Kinoko Mushrooms

Tz yhF—F

MWRRIRERT 7 —D AR BN F oy AERB IR ESLEIEDT

ZUPPA DI FAGIOLI )
Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
777a—YDRXy/N KAy T AL/ F oA

SECONDI

CERNTA

Steamed Omon Grouper,

Hokkaido Surf Clam, Seasonal Vegetable Ragu
AABUNZDT 7R~

JbisEEE T R R ROT T —

PESCE SPADA ALLA LIVORNESE
Wakayama Swordfish, Savoury Tomato Sauce,
Kagoshima Kuruma Prawn

FRILEFERA T2 OVT V32—
JEE U s VR P e

ROMBO DI HOKKAIDO
Cartoccio of Flounder from Hokkaido, Mussel, Fennel, Green Lemon

AbHgE R e RAREH DAY Fa
L—NVH 73N FV—=V LTV

AGNELLO ZELANDESE om.¢,

Roasted New Zealand Spring Lamb Chops,

Chiba Peanut Crust,

Hiroshima Organic Salted Lemon, Autumn Eggplant
Za—U—=FURERTV T T LTI DT yu—Rh
TRREE LD X

IR PEARRDORIL T B+

POLLO KANMURI DI OITA o)

Sautéed Oita Kanmuri Jidori Chicken Thigh,

Turnip, Polenta Cornmeal, Salsa Peverada Black Pepper Sauce
RO VLPE R EDLL DY T —

HE RLUEZ Y RT5—K

ANATRA o)

Roasted Kasumi Duck, Porcini, Chestnut, Marjoram, Truffle
IRV PED T AEDT ya—A

FNF—=F B =Ta5 A Na7

MANZO WAGYU

Roasted Wagyu Tenderloin (200g),
Treviso Red Chicory, Fig, Rosemary
MAEZALVHOT ya—2 (200g)
TTAYEA LR n—A~<Y—

(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

iz bid, MR, AEL FLERGS. B, BREZ2ETRMPHEAROEECET, ¥ 27+ ) 74 ~OWMY A ZHEHAL TV ET,
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