DA CONDIVIDERE — SHARING PLATES INSALATE E ANTIPASTI
T REL (4 KXD)

. CASTELFRANCO . v 5,000
p - C
BAGNA CAUDA ) 7,200 Castelfranco Lettuce, Apple, Gorgonzola Dressing, Walnuts
Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites HAFNTS L AEMBDA L 5—& NI —SLEibkk
W= I X
RUCOLA o) 5,700
CROSTA DI PANE VEGANA ¢ nvo) 12,500 Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano
Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill INALEERR REDON YT ARBAETLYFZE NIV —/ LyTx—/
JURZ T4 N—=F E=YERVF—=H YT T
BURRATA ) 5,900
ACQUA PAZZA 25,000 Burrata Cheese, Sangoju Tomato, Basil
Catch of the Day off Goto's Seas poached in Herb Broth T7—=ZF =X EESEEMBIBN<h ~TL
TIT XY 7 A HO RIS RO,
INDIVIA 4,900
FRITTO MISTO o, o) 21,3500 Endive, Chicory Salad, Mushrooms, Honey Black Truffle Sauce

Deep Fried Assortment of Spring Vegetables & Seasonal Seafood Delicacies TITA—T DALY TR =yval—htinty77—4

R LI FEEDO TV YRR

TONNETTO 5,200
Kochi Bonito Tartare, Yamanashi Seasonal Herbs, Hyuganatsu Citrus
COTOLETTA ALLA MILANESE @) 24,000 BRI BRI N—T DAL HF—F FiERiE HIE
Breaded Veal Cutlet, Cherry Tomatoes
Gunma Prosciutto Artisan Ham, Baby Leaves, Melon
BISTECCA ALLA FIORENTINA 44,500 BES I 7 TS 2y L —RE ATy
Kuroge Wagyu T-Bone Steak (1 Kg)
BBAEOERT YA TYT7 743V T 4—F (1Kg) ASPARAGI ) 5,900

Asparagus, Poached Sagamihara Egg, Truffle
] FANGHA HIBEHEATRIOA—F R LYY W7
CONTORNI

SALMONE 9,500
Marinated White Fujisan Salmon, Mountain Vegetables, our Caviar
G 5,500 : ] ' 8 '
PATATE wo 5,30¢ RTANE I — > D~)F—F
Roasted Baby Potatoes, Rosemary DT FITI4F—3 HFINEETVEHEEFICFLEXET
RE—RFheo—Z<)—D7 vyu—Zh
GAMBERI ) 6,800
FUNGHI o) 3,500 , ) .
) Ashiaka Prawn Salad, Green Asparagus, Barley
Sautéed Japanese Mushrooms TR R RHEE T RARTHREKREDALFF—A
EEEDON7+7—T 4
CAVIALE SETOUCHI AMAN TOKYO o, 45,000
BROCCOLI 5,500 , .
) . 25 grams of Japanese Caviar produced exclusively for Aman Tokyo
wauteed Broccoli, Anchoxy FINRFET < R/E AV FAFXET (259)
Zuya)—&7 v FaknyT—
VERDURE ARROSTO o) 4 000
(D) Dairy (G) Gluten (N) Nuts (VG) Vegan
Roasted Organic Vegetables |
ﬁ)@ﬁ%ﬁ%@?“/ﬂ_X]\ All prices are in Japanese yen, inclusive of 16% service charge and 10% consumption tax

ERCHAM COFIRIRIC 1L, F— AR 6 HBB 0D EEhTE 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

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



PRIMI

LINGUINE )

Linguine, Lobster, Asparagus
« iy

Vo TAR F=—ifgLT AINTH A

RICCI DI MARE o.¢)

Pastificio Setaro Artisanal Spaghetti, Sea Urchin, Mie Tuna Bottarga

ARG T4 EFRe=RILEMORY SN H

CARBONARA n.o)

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

AT ITA TINERF—ZF

MHREFEF EEDRD R KT T Fo—L  #h43) EABLS PE Pl RS BN

CANNELLONI .6

Cannelloni Pasta Tubes, Hokkaido Ricotta, Green Peas,
Moromi Pork House-cured Smoked Ham, Watercress

Hxru= JtUHEFEVIYE JV—LE—RZ HEBLABIED AR LTI

AGNOLOTTI o,

Cheese-stuffed Agnolotti Dumplings, Black Pepper, Pecorino
T =auyT 4 1Fa T RN JfeRa)—/av—/

TAGLIATELLE .6

Tagliatelle Pasta Ribbons, Niigata Koganeton Pork Sausage Ragu,
Nanohana Greens

V7T L FREES BRAREERERDOY LT v F v ROTE

TAGLIOLINT )

Tagliolini, Cuttlefish, Artichoke
AVFV—= WHAL INFa—T74

RISOTTO

Risotto, Hamaguri Clams, Sugar Snap Pea, Kochi Mullet Bottarga

Ul AP 7 TURY @AERT DR R

ZUPPA )

Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
77Va—YDRA—=7

A TALNNF YR NIV x—/) LyDx—/

16,900

Small 11,8%0

9,200

Small 6,500

6,500

Small 4,500

6,500

Small 4,500

4,900

Small 5,450

5,200

Small 4,200

6,400

Small 4,500

6,500

Small 4,450

5,700

Small 2,600

SECONDI

AMADAI oo

Crunchy Kochi Tiletish Uroko-yaki,
Nanohana Greens, Bagna Cauda Anchovy Sauce

FAIELE 1 H O BEBEE
ROR N—=xhTX

DENTICE

Sautéed Sakura Cherry Sea Bream,
Clams, Spring Vegetable Soup
KDy 7 —

Befll B RDOIRANZ

MACCARELLO

Sautéed Spanish Mackerel, Firefly Squids,
Spring Cabbage, Hiroshima Salted Lemon

ISR PERED Y T — KRENAT HFXeXY
IEERENLAFIZDIZ ADEL T

POLLO

Sautéed Yamanashi Kaiji Shamo Chicken Thigh,

Newly Harvested Potato, Sangoju Tomato, Salsa Verde Sauce
I E RO LN DY T —

rox AT HiEh~ho7ya—2h

PAHT T

AGNELLO

Roasted New Zealand Spring Lamb Chops,
Spring Vegetable Vignarola Medley
ATV T T LTI DT ya—Ah
HHHKOT1=xu—F

MANZO )

Grilled Kumamoto Akaushi Wagyu Sirloin (120g),
White Asparagus, Morel Mushroom Sauce

A PES P Y —u L DTIT—&

RIANT ARG HR BY—2HDOH LY

(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,

9,000

6,200

7,200

6,800

9,200

26,900
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