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INSALATA DI CASTELFRANCO (N,D)

Castelfranco lettuce, apple,
gorgonzola dressing, walnuts
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RUCOLA & BRESAOLA

Yamanashi rocket salad,

house-cured wagyu beef ham,

Parmigiano Reggiano
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BURRATA & FRAGOLA

Burrata & strawberry, Treviso red chicory,
balsamic vinegar
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INDIVIA IN TARTUFATA

Endive chicory salad, mushrooms,
black truffle sauce
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PROSCIUTTO & MELONE
Gunma prosciutto artisan ham,
baby leaves, melon
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SALAMINO DI CALAMARO AL NERO
Seared oval squid and squid ink salamino,
wild rocket & lentil salad
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RICCIOLA SCOTTATA

Seared Sudachi yellowtail,
turnip & daikon salad, sudachi
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CARPACCIO DI PESCE KAWAHAGI

Filefish carpaccio, liver sauce,

puntarella, Kitayama farm organic vegetables,
Aman Tokyo signature caviar
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LATTUME DI MERLUZZO (G, D)

Fried codfish soft roe,
Aomori garlic cream, yellow chives
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small / main

LINGUINE (®)
Linguine, lobster,

romanesco broccoli
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RICCI DI MARE (G,D)
Pastificio Setaro artisanal spaghetti,

sea urchin, Mie tuna bottarga roe
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CARBONARA (G,D)
Pastificio Setaro artisanal spaghetti,

Okinawa Kibimaru pork

house-cured guanciale cheek bacon,

Sagamihara egg
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LASAGNE DI MARE (G,D)
Lasagna, seafood ragu
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FETTUCCINE (G,D)
Fettuccine,

sweel potato, taleggio, kale
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AGNOLOTTI CACIO & PEPE (G,D)
Cheese stuffed agnolotti dumplings,

black pepper, Pecorino Romano
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RAVIOLI IN BRODO DI FAGIANO (G,D)
Ravioli,

Kochi pheasant filling & consommé,

burdock root, black truffle
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RISOTTO (D)
Risotto, Treviso red chicory,

Kasumi duck ragu
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ZUPPA DI FAGIOLI BORLOTTI (D)
Borlotti bean soup, pancetta bacon,

rosemary, black pepper, Parmigiano Reggiano
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PESCE AMADAI (D)
Steamed Kochi white tilefish,

turnip, bergamot zabaione
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MERLUZZO

Sautéed codfish & milt, winter spinach,
white polenta, ‘tiger tail’ pepper, Kito-yuzu
fELATOYT— ERDIEINAR

ARV VA RO R 1R

CODA DI ROSPO

Sautéed monkfish & Ashiaka prawn,
broccoli, house-made anchovy,
capers, Italian parsley
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POLLO ALLA CACCIATORA
Yamanashi Kaiji rooster cacciatore,
Gunma Yamako-kinoko mushrooms
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CERVO YEZO (D)
Roasted Yezo venison,

sauerkraut, celery root, horseradish,

pear sauce
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PEPOSO (D)
Peposo, Japanese beef cheek stew,

colourful carrot, lacinato kale ragt

EE RO ST

HZINABEH—FRaraDZs —

MANZO AKAUSHI (D)
Roasted Kumamoto Akaushi sirloin,

black truffle, lotus root, Amarone red wine sauce
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CAVIALE - CAVIAR
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CAVIALE SETOUCHI (G,D)
SELEZIONE AMAN TOKYO

25 grams of Japanese produced exclusively

for Aman Tokyo using our special recipe
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(VG) Vegan  (N) Nuts

(G) Gluten
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BAGNA CAUDA )
Bagna cauda warm dips,

seasonal raw vegetable crudites
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CROSTA DI PANE VEGANA (VG,N,G)
Vegan savoury pie,

beetroot, porcini, balsamic vinegar, dill
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ACQUA PAZZA

Catch of the day off Goto's seas
poached in herb broth
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FRITTO MISTO (G,D)
Deep fried assortment of winter

vegetables & seasonal seafood delicacies
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COTOLETTA ALLA MILANESE (G,D)
Breaded veal cutlet, cherry tomatoes
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BISTECCA ALLA FIORENTINA
Kuroge wagyu T-bone steak (1kg)
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PATATE VG
Roasted baby potatoes, rosemary
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FUNGHI TRIFOLATI VG)
Sautéed Japanese mushrooms
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BROCCOLI
Sautéed broccoli, anchovy
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VERDURE ARROSTO vVG)
Roasted organic vegetables
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