DA CONDIVIDERE — SHARING PLATES
TR (2 RRKD)

BAGNA CAUDA o)

Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites

e
CROSTA DI PANE VEGANA (. x.ve)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill
(20 minute-preparation)
IRRR T4 NR—F B—=VERLVF—=F NI T

ACQUA PAZZA
Catch of the Day off Goto's Seas poached in Herb Broth
TIT 8V 7 AHOIESI ROk

FRITTO MISTO o, 6
Deep-fried Summer Vegetables & Seafood Delicacies Assortment

N EEB RO TV A
MAITALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin

TREILE & A EFE LD — 2D T IIT —&

COTOLETTA ALLA MILANESE .o
Breaded Veal Cutlet, Cherry Tomatoes

IR TT7 IF7F—8 Tyl —R&

BISTECCA ALLA FIORENTINA
Kuroge Wagyu T-Bone Steak (1 Kg)

BEBMFOERT YA TYT7 74F VLT 4—F (1 Kg)

CAVIALE SETOUCHI AMAN TOKYO o.6)
25 grams of Japanese Caviar produced exclusively for Aman Tokyo

BT = R AVTFAFXET (25g)

CONTORNI

PATATE wa)
Roasted Baby Potatoes, Rosemary
NE—RT heu—2<Y—=D7 yu—Zh

FUNGHI o)

Sautéed Japanese Mushrooms
ERELONT+F—T 4

BROCCOLI
Sautéed Broccoli, Anchovy
Zaya)—&7 s Fakny T —

VERDURE ARROSTO wa)
Roasted Organic Vegetables
WO RDT ya—Zh

8,000

12,700

25,500

21,500

25,000

29,200

44,700

44,000

5,400

5,400

5,400

4,100

INSALATE & ANTIPASTI

CASTELFRANCO . v

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

RUCOLA )

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

AU PESRGREDL YT AR TLYFZE NIV —/ LyDx—/

BURRATA & PEPERONATA o)
Burrata Cheese, Stewed Bell Peppers

T T —=RF =R~} —4&

INDIVIA

Endive Chicory Salad, Mushrooms, Honey Black Truftle Sauce
TVTA—T DAV T—R <o al—hEZN T 7—R

MELANZANE (v va)

Marinated Eggplants & Tomatoes, Almonds, Capers, Basil

if-EhwbD=YF =k TR 8= NUL

PROSCIUTTO

Gunma Prosciutto Artisan Ham, Baby Leaves, Melon

BEBIRPE /ol ayb N —RE ATy

VITELLO TONNATO )
Cold Poached Veal, Tuna Sauce, Yamanashi Herb Salad, Capers

JaTva b=k WRRERREN—T DA F—8 Fy/R—

KAMPACHI o, n)
Tokushima Amberjack, String Beans, Kita-Akari Potatoes,
Pine nuts, Genovese

MEEEPER)IN BIeXZTHIOA L HF5—8 BDE RN 2/ R—8

GRANCHIO o
Hokkaido Hairy Crab, Kagabuto Cucumber, Pistachio, Lemon

LREEET = MERHIN ERZFA HEE

TARTARA DI ROMBO o, v

Hokkaido Flounder Tartare, Crunchy Hazelnut, Caviar
deisEE L DAV IWRLRS REN—T DA F—&
~N—BNLFoYDravhyT HNEET = REFITFLFxeT

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

All prices are in Japanese yen, inclusive of 16% service charge and 10% consumption tax

ERCAARFCORRMMiKICIZ, S — e 2B 6L Bl 0vp & En T 5,

Please let us know if you have any allergies or special dietary requirements, or if you require any further information

TLAF—2ERROHR, CAPLRAZLRTIT0ELESL, BARICBHMLEL LI 0,

5,100

5,800

6,000

5,000

5,500

5,500

6,000

6,200

7,800

9,800

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 TA% Fe—NiiE RAvd—=

RICCI DI MARE o».6)

Pastificio Setaro Artisanal Spaghetti,
Sea Uchin, Mie Tuna Bottarga

AT T4 BPFE=EIEMORY 2N IT

CARBONARA n o)

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

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

PAPPARDELLE m, o)
Pappardelle Pasta Ribbons, Hokkaido Tankaku Wagyu Beef Ragu
Ry OVTyL JLifREER A oR e R —E

AGNOLOTTI o, o
Cheese-stuffed Dumplings, Black Pepper, Pecorino Romano
T=auy 74 AFa T AX RBe~3V—/mv—/

TAGLIATELLE oo
Tagliatelle Pasta Ribbons, Octopus Ragui, Olives, Oregano, Celery
KT TV HWOZ7— FV—=7 FLH/ koY

RAVIOLI .6
Ravioli Stuffed Pasta, Burrata, Hokkaido Herring,

Fennell, Lemon, Mie Tuna Bottarga
FI4FY TyF—~& JLifiE iR
TV g ZHIEROR YAV

SPAGHETTINI FREDDI m,a6.n

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

AN T A—=

RIS IEENfEE XyF—= b RAVz/R—E

CAVATELLI )

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

AT7T N BERRIAXEI Ny FXDTT— REHE XTVH b=b

ZUPPA DI FAGIOLI o)

Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
TZ7Va—IDRY/R FAayT AL Fy A

17,100

Small 12,000

9,500
Small 6,600

6,400

Small 4,500

6,500

Small 4,450

5,000

Small 3,500

5,900

Small 4,200

6,500

Small 4,600

6,500

Small 4,600

5,200

Small 5,700

5,800

Small 2,700

SECONDI

AMADAI 9,100

Crunchy Kochi Tiletish Uroko-yaki,
Kuruma-Ebi Prawn filling, Puttanesca Sauce
I RE FHROBEEE [EXvF—=

VLR IRPEHEEDVET ) FAY YA RRTy

ONAGADALI ) 7,000
Sautéed Longtail Snapper,

Hiroshima Organic Sunfruit Orange,

Fennel, Tsubugai Sea Snail

DY T —

IR FEA DY L T N—I Tz RV DEH

ISAKI .6 6,600
Herb-crusted Isaki Japanese Grunt Fish, Mussels,
Aomori Garlic, Anchovy, Tomato, Malabar Spinach

TS RPE P EARE A=V HDOF RS Ry BEE
HRERS ToFak beh D50H3X

6,600
TAGLIATA DI MATALE & CAPONATA
Yamagata Yukibuta Pork Loin Sliced Steak,
Eggplant Stew,
Marsala Wine Sauce
RLEPEHKa—2ADRI)T —&
ARF—Z VY T <47

8,600
ANATRA

Roasted Kasumi Duck,

Manganji Pepper, Okinawan Spinach, Timur Pepper
IR PEDT BIGOT ya—Zh

TSR L LBRERL T ALy /78—

MANZO AKAUSHI o) 27,100
Akaushi Wagyu Sirloin (120g),

Eggplants & Corn

RRAIDESP Y —ulrDIVIT—X

ey Euay

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

All prices are in Japanese yen, inclusive of 16% service charge and 10% consumption tax

LR AR CoRRMRIC 1T, 3 — AR 6x L MBBL OXp G TR TH Y £,

Please let us know if you have any allergies or special dietary requirements, or if you require any further information

TLAF—2ERROHR, CAPLRAZLRTIT0ELESL, BARICBHMLEL LI 0,

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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