DA CONDIVIDERE — SHARING PLATES

DT REL (2 4RRID)

BAGNA CAUDA ()
Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites
Ne==x IT X

CROSTA DI PANE VEGANA (G N,VG)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill
(20 minute-preparation)

JURR T4 NR—=F B—=DERNVF—=HF NPT T4

ACQUA PAZZA
Catch of the Day poached in Herb Broth
TITRY T AHORER

FRITTO MISTO p,6)
Deep-fried Seafood & Winter Vegetable Assortment
I LB RDTVYRIAL

MATALE KIBIMARU
Grilled Bone-in Okinawa Kibimaru Pork Loin

MHREILE B A EFE LD —2D 7 IIT —&

COTOLETTA ALLA MILANESE )
Breaded Veal Cutlet, Cherry Tomatoes
Ay B To7 IZFx—8 FyHY—2R

BISTECCA ALLA FIORENTINA

Kuroge Wagyu T-Bone Steak (1 Kg),

Bagnet Verde Green Sauce, Spicy Sauce, Aomori Black Garlic
BBHEOERTYH TV7 74V T 4—F (1 Kg)
NN VT A EL T HAREER KR

CAVIALE SETOUCHI AMAN TOKYO o, o)

25 grams of Japanese Caviar produced exclusively for Aman Tokyo

FNIET =V oA VT FAFXET (25g)

CONTORNI

PATATE vo)
Roasted Baby Potatoes, Rosemary
NE—R7heu—A<V—D7 yu—Z|

FUNGHI vo)
Sautéed Japanese Mushrooms
EELEDONT7+F—T 4

BROCCOLI
Sautéed Broccoli, Anchovy
7aya)—&7 o FakDVT—

VERDURE ARROSTO wa)
Roasted Organic Vegetables
HOH R RDT ya— A

INSALATE & ANTIPASTI

CASTELFRANCO N

Castelfranco Lettuce, Apple, Gorgonzola, Walnuts
HATNTZ2 ALMBDAL Y F—& AN —FLiHibk

RUCOLA p)

Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano

(WAL PE SR R R Dy a5

HEZBHIETLEFSE /NI v—) Ly x—)

BURRATA & RADICCHIO (p)

Burrata, Treviso Red Chicory, Balsamic Vinegar

TIFG—BF—R FT49FF avyy AT 4—iR

TFz—MHY3a

INDIVIA

Endive Chicory Salad, Mushrooms, Honey Black Truffle
TV TA—T DAY TF—E 2T al—hEZN T 7—&

PROSCIUTTO

Gunma Prosciutto Artisan Ham, Baby Leaves, Melon

FEBIEPE s 2y b L —RE ATy

RICCIOLA SCOTTATA
Marinated Sudachi Buri Yellowtail,

Turnip & Radish Salad, Sudachi Citrus

SR PET B RN Ry Z—h
ML RIBOAL Y F—& Wil

CARPACCIO DI KAWAHAGI

Filetish Carpaccio,

Puntarelle Chicory, Shizuoka Kitayama Farm Organic Vegetables,

Aman Tokyo Signature Caviar

KIINEDHN7yF3

T ALy EERR L RO G EDaL RO +— %

FINRPET < RV F N FXET

TARTARA DI TONNO

Ise Tuna Tartare, Hokkaido Horseradish,

Broccoli Puree, Oregano
PEAESAD ANV JLigErEILIHEDY
JuayaY—D¥al FL i/

SFORMATINO DI PARMIGIANO ,6)

Parmigiano Reggiano Savoury Flan,
Ibaraki Kasama Chestnut Cream, Porcini, Dill

PNV —/) L% — /DA N ~—h

RIS EED /L —< BAF—=FH LT

(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.

TULAF—2BRHAOHR, AW AMALRTEELEL, BARICEALEL EI 0,

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables

is informed by our commitment to sustainability

iz b ik, s, PR, FLRLE. B, TRE2GUAMPIEAROBEEICE VT, ¥ AT FE ) T4 ~OMYMAAEEHL T E T,



PRIMI

LINGUINE )
Linguine, Lobster, Cauliflower

DI F~w—NiEE HVT75T—

RICCI DI MARE o,6)
Pastificio Setaro Artisanal Spaghetti,
Sea Uchin, Mie Tuna Bottarga
AT ITA
EPPe=HIRPEM DRy XN TT

CARBONARA ip.6)

Pastificio Setaro Artisanal Spaghetti,

Okinawa Kibimaru Pork House-cured Guanciale Cheek Bacon,

Sagamihara Egg
AINTIT A FIVIRF—F
MR EEFCEBIRD AR BT T Fr—L FABLE B -l AT R BN

MEZZ1 RIGATONI o o)
Mezzi Rigatoni, Hokkaido Tankaku Wagyu Beef Ragut
Ay VA== bR A FOR o R —8

CANNELLONI »,a)

Cannelloni, Hokkaido Ricotta, Niigata Sweet Potato,
Ibaraki Kasumi Duck Ragu, Green Sauce

Arxu= JbUEBRE)TY AT — R VR P R T
IRV PEIN T ANEDZ T — TFT = —

RAVIOLI o, 6

Ravioli Amatriciana,

Okinawa Kibimaru Pork House-cured Guanciale Cheek Bacon
F94FY 7T=NFx—F

MHRIREXCERMRD AR BT T Fx—L

AGNOLOTTI ov.6)
Hand-folded Pasta Pillows, Black Pepper, Pecorino Romano
7 =auys 4 FFa T XX B Ra)—/ov—/

RISOTTO )

Risotto, Tokushima Cuttlefish, Squid Ink, Fennel,

Clear Tomato Veil, Housemade Salted Lemon,

White Polenta Cornmeal

UYob ERRERAHET 2 RV
BALNIOY 2= VKB IREARBIELEY EALERL X

ZUPPA DI FAGIOLI )

Borlotti Bean Soup,

Pancetta Bacon, Rosemary, Parmigiano
777a—YDA Y/

May T AL Fzy X

SECONDI

AMADAI

Steamed Kochi Amadai Tilefish,

Sauteed Scallop, Artichoke, House-cured Pancetta Bacon
RARPE L H oY 7 —L

MALDVT— INFa7s HFEBNSCFvi

MERLUZZO )

Sauteed Hokkaido Codfish & Milt,

Tiger Tail Green Pepper, Kito Yuzu Citrus,
Kintoki Carrot, Aomori Garlic Cream
JLiEEEREE O OV T— RO =LA T
EREANS HEHRERFDOIL~

CODA DI ROSPO

Sauteed Monkfish & Ashiaka Prawn,

Nanohana Greens, Hot Spring Bean Sprouts, Green Sauce
Bl I W P I AR DY T —

ROIEEHHRIVERIROOLDA BT =& FAYT AT

MAITALE DI NAGASAKI .¢.n)
Sauteed Nagasaki Kanbiton Pork,

Hazelnut Crust,

Gunma Yamako Kinoko En Farm Mushrooms,
Tomato

R PE IR DY T —

~—BNFyYDIuRE FERIRERLEIEZDOZ M

CERVO

Roasted Yezo Venison,

Red Cabbage Sauerkraut, Hyogo Sunchoke, Juniper Berry
EFEO— 2D 7 ya—Rh

X XYOYT—r TR EMHILESR T X7 1

GUANCIA DI WAGYU o)

Stewed Wagyu Beef Cheek,

Cerely & Apple Puree, Treviso Red Chicory, Black Pepper
RO E A A

WREnVEHBOEaL F709%A 1y ZVTA—R A<Fxn

MANZO AKAUSHI o)

Akaushi Wagyu Sirloin,

Truffle, Spinach, Hokkaido Winter Potato,
Amarone Wine Sauce

REAR L EH P —ul 07 ya—Rb

Na7 ZEkisbysH R

JLHREEBRLAL NG Y AYT LT <a—3

(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 -2 ERFEOHIR, CANLNAREATTE LD, BRBICHHILE( I 0,
Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability

iz b ik, s, PR, FLRLE. B, TRE2GUAMPIEAROBEEICE VT, ¥ AT FE ) T4 ~OMYMAAEEHL T E T,



	スライド 1
	スライド 2

