DA CONDIVIDERE — SHARING PLATES

TR (2 84kEED)

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 poached in Herb Broth
TITI8I 7 AHOEE

FRITTO MISTO o, a)

Deep-fried Seafood Delicacies & Autumn Vegetable Assortment

BB RO 7YY IR
MAITALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin

THREILE & A EFE LD — 2D 7 IIT —&
COTOLETTA ALLA MILANESE .0

Breaded Veal Cutlet, Cherry Tomatoes
ANy E T o7 I5Fx—8 FyHY—2R

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

BEBNFOERTYH TvT 743V T4—F (1 Kg)

CAVIALE SETOUCHI AMAN TOKYO .6

25 grams of Japanese Caviar produced exclusively for Aman Tokyo

FNIET <V RO A VT FAFXET (25g)

CONTORNI

PATATE o)

Roasted Baby Potatoes, Rosemary
RE—RF R en—X<Y)—D7 yu—2h

FUNGHI o)

Sautéed Japanese Mushrooms
FEZDONT+7—74

BROCCOLI
Sautéed Broccoli, Anchovy
7aya)—=&7 o FIakDVT—

VERDURE ARROSTO o)
Roasted Organic Vegetables

ORI EDT 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 o\
Castelfranco Lettuce, Shine Muscat Grapes, Gorgonzola, Walnuts
HATNTZ oA XAV RAIVMNDA LY F—R INTL T —F LRk

RUCOLA )

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

ALK R DV Yy aZ
HEBAET LY SE/NITy—) LoD x—/

BURRATA & POMODORO )
Burrata, Tomato, Basil
TF—RF—XLh=h N2

INDIVIA
Endive Chicory Salad, Mushrooms, Honey Black Truffle Sauce

TYTA—T DAY FT—E =i al—hEAN T 7—&

PROSCIUTTO
Gunma Prosciutto Artisan Ham, Baby Leaves, Melon

RS PE 7 Oy 2y L —ReAay
MELANZANE . vo)

Marinated Autumn Eggplant & Tomatoes, Almonds, Capers, Basil

¥ohfeb=bp~<VF—h 7—FLR Frok— NUL

SOPPRESSATA DI GRONGO

Hokkaido Conger Eel Fish Sausage, Ishikawa Lotus Root,
Yamanashi Herb Salad, Balsamic Vinegar
eiEE R A NN MmMNAZADY) Y T Ly —4&
ARSI R DN—=T DALY F—& NHy3a

CAPESANTE (m)

Sea-Scallop Carpaccio, Goat Cheese, Endive Salad,
Yukou Citrus, Aman Tokyo Signature Caviar
WANLDIINI Sy Fa HTV—) T EATDA Y F—4
REWPEME FNIRET <V ROl F VT FLFET

PESCE SPADA

Marinated Wakayama Striped Marlin,

Shizuoka Kitayama Farm Organic Vegetables, Pink Pepper
MR PER T X D<) —h

AR L AL I RO AR R DAL ROIAF —F BT Ry/8—

SFORMATINO DI PARMIGIANO .0

Parmigiano Reggiano Savoury Flan, Ibaraki Kasama Chestnut Cream,

Porcini Mushroom, Dill
PART =) LIX—)DATHLZ—h
RYIRPEA SR D L —~< RAF—=HET

(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,

Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability

=ik, A, P, LG, B, TRESDAMPHEAROBEEICE VT, ¥YATF L) T4 ~OMY L EEGL TET,

5,100

5,800

6,000

5,000

5,500

5,500

6,300

9,800

7,500

6,200



PRIMI

LINGUINE )
Linguine, Lobster, Fennel
VL TA% F~—Nili¥ Tz RV

RICCI DI MARE .o

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

i B = RILPEMOR Y KV I

CARBONARA .0

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

MR EX EEDROHE BT T Fo—L MBI RE PN S EN

GNOCCHI DI ZUCCA CON FINFERLI .o

Gnocchi, Tkka Pumpkin, Hokkaido Ricotta,

Sage, Chanterelle Mushrooms, Taleggio

—av¥x

IkkamgR&dLiEEEYAVE =T 740720 ALyPa

AGNOLOTTI o, o)
Hand-folded Pasta Pillows, Black Pepper, Pecorino Romano
T =auys A HFa T R B Ra)—/av—/

TAGLIOLINI «)

Tagliolini, Hokkaido Snow Crab, Wild Rocket Leaves, Tomato
AYF)—=

JLBEfE R RIAH = BANFa b=

RAVIOLI )

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

JLHEEPER AN #E b<h To8— FY—=T7 ToFaL

FETTUCCINE v,

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

Ty F—%

MBI PES T/ —DH R B F oy REFEB I ERLEIENT

ZUPPA DI FAGIOLI )

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

5,200

Small 3,700

5,000

Small 3,500

7,200

Small 5,100

5,500

Small 3,850

5,500

Small 3,850

5,800

Small 2,700

SECONDI

AMADAI

Crunchy Kochi Amadai Tilefish Uroko-yaki,
Porcini, Taro, Dill

RN B RO e
PF—=H HF¥F T4

CERNIA

Steamed Omon Grouper,

Hokkaido Surf Clam, Seasonal Vegetable Ragu
AAELNEDT 7HR—L

JisEpE LT R R ROT S —

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

AL EAI S X OVT A N3 —E

JEE ) VL e oL

MATALE NERO DI KAGOSHIMA
Grilled Kirishima Mountains' Black Pork Loin,
Treviso Red Chicory, Figs, Vincotto Grape Reduction
JEE YR WP % s i SO R o — 2D 7 WU 7 — &
TTAvEA AR T4 avh

AGNELLO ZELANDESE .c.n)

Roasted New Zealand Spring Lamb Chops,

Chiba Peanut Crust,

Hiroshima Organic Salted Lemon, Autumn Eggplant
Za—TU—=FURERTV T F LTI DT ya—Ah
TREGER (LD uR &

INE I EATREDEL T Bl

POLLO KANMURI DI OITA )

Sautéed Oita Kanmuri Jidori Chicken Thigh,

Turnip, Polenta Cornmeal, Salsa Peverada Black Pepper Sauce
R RPEEHEDLLNDY T —

e FLv& Ay Ry27-4

MANZO AKAUSHI o)
Akaushi Wagyu Sirloin (120g),
Taiko Burdock Root, Bagnet Verde Green Sauce, Blackcurrant

REARRED P —af L DTIT—4 (120g)
FERRERBZIES Rozvh T T B R

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

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

FRCHARFCORRMEIC 1L, ¥ — e 2B 66 L HEBL 0% EENTE Y 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,

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

=ik, A, P, LG, B, TRESDAMPHEAROBEEICE VT, ¥YATF L) T4 ~OMY L EEGL TET,

9,100

7,500

6,800

8,000

8,800

6,600

27,100

is informed by our commitment to sustainability
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