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

BAGNA CAUDA o CASTELFRANCO o,

Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites Castelfranco Lettuce, Figs, Gorgonzola Dressing, Walnuts

Ne—— I X HATNTZ v AL RDA LY F—& INT ) —F LRk

CROSTA DI PANE VEGANA @ ~nvo) RUCOLA o)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano
(20 minute-preparation) B SRIBRADOL a5 ARBIVETLFAFE I % —) LyDr—/

JURR FA /8= F E=VERNF—= B ST T
BURRATA & PEPERONATA )

ACQUA PAZZA Burrata Cheese, Stewed Bell Peppers
Catch of the Day off Goto's Seas poached in Herb Broth TS5 —RF— R _RRaF—~&
TIT 737 A HOHEH EORE
INDIVIA
FRITTO MISTO ».o) Endive Chicory Salad, Mushrooms, Honey Black Truffle Sauce
Deep-fried Summer Vegetables & Seafood Delicacies Assortment T TA=T DAY T—R =L al—LEZN T 7—&
£ D Jwhk3I
RIPESIRO7I/ISAR MELANZANE o vo)
MAIALE KIBIMARU Marinated Eggplants & Tomatoes, Almonds, Capers, Basil
Grilled Bone-in Okinawa Kibimaru Pork Loin W FErTbDOTYF = T—EUR o= ROV
Seh A [EL P At £ s - YT —
COTOLETTA ALLA MILANESE o ) Gunma Prosciutto Artisan Ham, Baby Leaves, Melon
Breaded Veal Cutlet, Cherry Tomatoes RESIVE7 0y ayby N —RexXay
BISTECCA ALLA FIORENTINA Cold Poached Veal, Tuna Sauce, Yamanashi Herb Salad, Capers

Kuroge ‘/\]agyu T-Bone Steak (1 Kg) Ja7va b —b IWRRERREREN—T DAL F—& ry/8—

REMPDOERTYH TVT7 T4F VT 4—F (1 Kg) KAMPACHI o n)

Tokushima Amberjack, String Beans, Kita-Akari Potatoes,
CAVIALE SETOUCHI AMAN TOKYO o, Pine nuts, Genovese
25 grams of Japanese Caviar produced exclusively for Aman Tokyo ERTER)\ RuEX AT HIDA LY FT—& DIz RAN =/ R—E

FINRPET =V B AV FAFXET (25g)
GRANCHIO

Hokkaido Hairy Crab, Kagabuto Cucumber, Pistachio, Lemon

CONTORNI JLHEEPEE T = IMEKER ERZFF e

INSALATA DI MARE (G)
PATATE o Giant Squid, Kuruma Prawns, Sea Grapes, Mozuku, Shikuwasa Citrus
Roasted Baby Potatoes, Rosemary AY T2 T4 ~—L
RE—RTheo—X<)—D7 yua—2Ak I TA AL fSEES T —Tv—P—
FUNGHI wa) POLPETTINE (G)
Sautéed Japanese Mushrooms Golden Agu Pork & Fish Meatballs,
EPEEDNT AT =T« Black Sesame, Okinawan Taro Root, Green Papaya Soup

BT T —RKEBBDTNRyT4—F BHI AT FH/ A TYDOXyRy &
BROCCOLI
Sautéed Broccoli, Anchovy
7Dy:jl)—&7‘/§—al:“0)‘/?-— (D) Dairy (G) Gluten (N) Nuts (VG) Vegan
VE RD U RE ARRO 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 TUAF— P BRFORR, SRR LA EOE LEb, BRECMEE S0,
mwﬁ%%:%@?yn__xl‘ 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,



PRIMI

LINGUINE «)
Linguine, Lobster, Zucchini

VLTAR A—MiE RvF—=

RICCI DI MARE o o)

Pastificio Setaro Artisanal Spaghetti,

Sea Uchin, Mie Tuna Bottarga
AT T4 EPe =R DRy XN TT

CARBONARA n o)

Pastificio Setaro Artisanal Spaghetti, Okinawa Kibimaru Pork,
House-cured Guanciale Cheek Bacon, Sagamihara Egg
AINTITA TIVERF—TF

MHRRIREXEEDRO AR BT T Fro—L  MIBLUGREF WS BN

PAPPARDELLE m, o)
Pappardelle Pasta Ribbons, Hokkaido Tankaku Wagyu Beef Ragu
Ry VTl LR R ORex—8

AGNOLOTTI 6
Cheese-stuffed Dumplings, Black Pepper, Pecorino Romano
7 =aay7 4 HFa T XX BHERa)—/ av—/

TAGLIATELLE oo
Tagliatelle Pasta Ribbons, Octopus Ragu, Olives, Oregano, Celery
ZIT TV HWOZ7— FV—=7 FVF/ &aY

MACCHERONI o, o)

Maccheroni, Goat Meat & Kibimaru Pork Ragu, Mugwort
viro—=—
PR EEBRRDT T — T—F/"—

SPAGHETTINI FREDDI .¢.x

Cold Spaghettini, Kagoshima Kuruma-ebi Prawns,
Zucchini, Tomato, Genovese

AN T —=

JEVLE W E i AyF—= bvh RAN z/R—E

CAVATELLI «)

Cavatelli Pasta Shells, House-made ‘Nduja Pork Sausage Ragu,
Red Onion, Paprika, Tomato

AT 7T ARRRAYEI Ny FxDFT — KER X7VA b=h

ZUPPA DI FAGIOLI o)
Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
T777a=YDAYN BNAYT ALY F KR

SECONDI

AKAMACHI AL SALMORIGLIO

Sautéed Akamachi Fish, Okinawan Garlic Sauce,
Chayote, Winter Melon

TH2FD)T—

BHZAKDY LEYIIAE =4 LN

ROMBO »)

Sautéed Hokkaido Flounder,

Hiroshima Organic Sunfruit Orange,
Fennel, Tsubugai Sea Snail

g FHDY 7 —

IRES W PEATREDY L 7N —I T2 RV DE5H

[SAKI @)

Herb-crusted Isaki Japanese Grunt Fish, Mussels,
Aomori Garlic, Anchovy, Tomato, Malabar Spinach
PSR PE PHE R E A— IV EH D F RS Wy BEX
HRIRFEKRE TrFat bvwh D305%E

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

Eggplant Stew,

Marsala Wine Sauce

REPEZKRaO—RADE)T —X

HRF—& Y T <Y

ANATRA

Roasted Kasumi Duck,

Manganji Pepper, Okinawan Spinach, Timur Pepper
IRIRPEDT AIGDT ya—Zh

RS L LBRERL T ALY /3—

MANZO ISHIGAKI o)

Ishigaki Wagyu Sirloin (120g),

Creative Takes on Purple Sweet Potato
Al —af DIV T =4
BEOTTITIAF—= BooZrHLE/i—F

(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
TIAX =2 BERFDHIR, CARHRHAENTIELESL, BRARICBHLEL I,
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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