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Choice of fish or meat

SALAMINO DI CALAMARO AL NERO

Seared oval squid and squid ink salamino,

wild rocket & lentil salad
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LASAGNE DI MARE (G,D)
Lasagna, seafood ragu
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CODA DI ROSPO

Sautéed monkfish & Ashiaka prawn,
broccoli, housemade anchovy,
capers, Italian parsley
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ANATRA (D)

Roasted Kasumi duck,

licorice sauce, Treviso red chicory
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TIRAMISU (N,G,D)

Tiramisu, Dominican chocolate, espresso
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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19,000
Wine pairing 13,000

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy
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Seasonal tasting menu with fish & meat

CARPACCIO DI PESCE KAWAHAGI

Filefish carpaccio, liver sauce,

puntarella, Kitayama farm organic vegetables,

Aman Tokyo signature caviar
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LATTUME DI MERLUZZO (G,D)

Fried codfish soft roe, Aomori garlic cream,

yellow chives
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RICCI DI MARE (G,D)

Pastificio Setaro artisanal spaghetti,
sea urchin, Mie tuna bottarga roe
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PESCE AMADALI (D)

Steamed Kochi white tilefish,
turnip, bergamot zabaione
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MANZO AKAUSHI (D)

Roasted Kumamoto Akaushi sirloin,

black truffle, sunroot, Amarone red wine sauce
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BUDINO ALLA NOCCIOLA (N,G,D)

Piemontese hazelnut pudding,

kumquat compote, Italian nougat gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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50,000
Wine pairing 19,000

ERBORISTERIA D'INVERNO
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Chef-recommended sharing menu centered on winter herbs
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BRODO D'INVERNO

Vegetable consommé, Ishigakijima sea salt
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CINQUE QUADRI:

ERBE E MARE, ORTO D'INVERNO, CECINA ALLE

Marinated white fish, citrus & herb
Roasted pumpkin, sage

Chickpea pancake, rosemary

Crostini, mushroom, thyme, marjoram (G)

Smoked ricotta tartlet, chamomile (N,D)

CARPACCIO DI CAPESANTE

ERBE, BOSCO AROMATICO, FIORE E RICOTTA
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Sea scallop carpaccio, Italian parsley, olive oil, caper
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CAVOLFIORE ARROSTO ALLE ERBE (N)

Roasted cauliflower, white kidney bean, almond, charred lemon
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RISOTTO ALLO ZAFFERANO (D)

Risotto, saffron, artichoke, Italian parsley
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Choice of one main

PESCATO DI GIORNATA DAL MARE DI GOTO (G)

Catch of the day off Goto's seas, herbal salt pie, caper, anchovy, tomato sauce
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ANATRA (D)

Roasted Kasumi duck, licorice sauce, Treviso red chicory
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CROSTATA AL BERGAMOTTO DI KOCHI (N,G,D)
Kochi bergamot crostata pie, olive oil gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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235,000 per person,

for a minimum of two guests

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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