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LUNCH SET MENU

From 1lam to 2pm

Your choice of starter
BUFADHIEZ BRI FE W

Mixed Green Salad
)=y X

or ¥ 7z 1%

Today’s Soup
RKHOA—T

Your choice of main
BIADAA VT 4y vak BRI I N

Clubhouse Sandwich (G/D)
TN GAY YA v T

or ¥ 7z 1%

Aman Tokyo Original Beef Curry (G/D)
TRYHEAY VI =T h L —

or £721%

Penne Bolognese (G/D)
_vArFur—¥

or ¥ 721

Deep Fried Crusted Beef Katsu Sandwich (+700) (G/D)
E—7hVH Y F 4y F (+700 )

Tea or Coffee
fIAFElZa—e—

6,900

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy
All prices are in Japanese Yen, inclusive of 16% service charge and 10% consumption tax
Bla i e ~THAMERT, 16%D1 ZRB L 10%DBEERASENTEY £
Please let us know if you have any allergies or special dietary requirements,
or if you require any further information
7 FALBRBHIRY S 2356, £7/-IEIRELZRD - -
Our choice ¢ ppliers and local produce - including fish, meat, dair
fruits and vegetables - is informed by our commitment to sustainability
BME, AR, ABM. RY). BRLCDMEALS L UCTEM OEE
DY RTFEY T4 ADEYEAICE DN TIThNTLET
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ALL DAY

From 1lam to 9pm

SNACKS AND STARTERS

Mixed Salad (VG)
Y IRYITX

Caesar Salad, Grilled Chicken Breast (N/G/D)
Poached Egg

Y=F—=FIXTYNTF Y

RA—FFxvs

Shizuoka Amela Tomato Salad (VG)
FARETA—F F~ DY T X

Freshest Catch of the Day in Carpaccio
Shallot Dressing
HfoArXyFazrryay b FLyv vy

Assorted Cold Cuts, Pickles (N/G)
NLDOEY HDE B IR

Four Kinds of Cheese, Dried Fruits(N/G/D)
FiE 4 EF— X FI54 70—

Aman Tokyo Original Kagawa Fresh Caviar 25g (G/D)

T v HEA ) Y FINRE EF v v T 258

Today’s Soup
AHDR—7

Japanese Spicy Fried Chicken “Karaage” (G)
R D 2N v —JEE T

5) Vegan (N) Nuts (G) Gluten (D) Dair

All prices are in Japanese Yen, inclusive of 16% service charge and 10

Please let us know if you have any allergies or special dietary rec

or if you require y further information

RN B 2 5AE. f= 15 ERAN=VIN
Our choice ¢ ppliers and local produce - includi h
fruits and vegetables - is informed by our commitmen

+ ) z L
A7 7 A . c
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consumptio

uirements

L, de

) sustainability

! ). BXLEDEALE L UHT

3,500

4,400

3,700

4,500

4,500

4,900

44,000

2,900

5,100

n tax



BITES

Grilled Avocado, Pistachio, Genovese Sauce (VG/N) 3,700
TRAFDTINERRF ALY ) X—F

Vegan Nachos with Soy Meat (VG/N) 3,500
EI-tDYV4—HvFFaR

Homemade Pickled Cucumber (VG) 1,400
HNoARM Y 7 1R

Mixed Olives (VG) 2,100
Sy I AFY)—T

French Fries (VG/G) 2,000
Shoestring, Potato Waffle, Potato Wedge

ZLVFT7IA

Ya—RLI VT TNKRT My ey YKRT b

(N) Nuts (C

2n, inclusive of 1€

- DH ) £
Please let us know if you have any allergies or special dietary requirements,
or if you require any further information
T LILF =R R B EHIRA a. R RN S VWE LMo {230
Our choice ippliers and local produce - including fish, meat, dairy
fruits and vegetables - is informed by our commitment to sustainability
e, U2, R, BRACOHALS & CHTAHOEE S,




CHEF’S RECOMMENDATION
CHINESE DELICACIES

Peking Duck (G) 8,100
House-blended Chinese Miso Sauce,

Myoga Ginger, Green Onion, Cucumber,

Crispy Roasted Duck Skin, Chinese Crépe

wxy 2

FPELHMEYE 2 AL n— R M Xy 7 hA Y —E v

Lotus Leaf Wrapped Seasoned Rice 2 pieces (G) 2,000
WAL B b KA T LiEE (2 1#)

Spring Rolls (G) 3,300
Pork, Shiitake mushroom, Bamboo shoot
BEE KA NE %

Pan-fried Meat Buns 4 pieces (G) 3,700
BEXPIERSE & v P Y — 2 (4 1)

Boiled Pork Gyoza (N/G/D) 3,800
Spicy Chilli Sauce

IKBET- SER Y — R

Seafood Crispy Noodle (G/D) 5,700

Sea Scallop, Prawn, White Fish
D T BE = 2 X WL A

Soy Meatballs, Sweet Black Vinegar Sauce (VG/G) 5,100
KEI—bFR— BHEE

Braised Okinawa Kibimaru Pork Belly (G) 5,700
BT EBEEX I RN THOAE

Deep Fried Yamanashi Red Chicken (G) 5,700

Sweet and Sour Sauce
HIBL L EE I\ o 1544 7K TR ES D Ttk S

(VG) Vegan (N) Nuts (G) Gluten (D) Dair
All prices are in Japanese Yen, inclusive of 16% service charge and 10% consumption tax
lEg~ AH L 16% DY — & 2 ¥ »10%D3 ihEENTEY £
Please let us know if you have any allergies or special dietary requirements,
or if you require y further information
IRD B B35 E. 213 UERA VAN
Our choice ¢ ppliers and local produce - including fish at, de
fruits and vegetables - is informed by our commitment to sustainability
N ! ). B EDEALE L OHITTEM DT

PN > ~DEY BT E TSN T AN T E-



Singapore Style Chilli Prawns, Fried Bun (G/D)
WEDOF Y Y —REBEHIF VX

Mapo Tofu (G/D)
Tofu with Wagyu Minced Beef Spicy Sauce
1245 0 R TS

CHINESE SET

Seafood Crispy Noodle (G/D)
Sea Scallop, Prawn, White Fish
WA 7 e % 23 WL HEE Y

Soy Meatballs, Sweet Black Vinegar Sauce (VG/G)
K I —bFR—n BHEE

Braised Okinawa Kibimaru Pork Belly (G)
BT EHBEEX I RN THOAE

Deep Fried Yamanashi Red Chicken (G)

Sweet and Sour Sauce
AL EE I\ & 44 7K TR ES O Ttk S

Singapore Style Chilli Prawns(G/D)
HEDF )V — 2K

Mapo Tofu (G/D)
Tofu with Wagyu Minced Beef Spicy Sauce
GIESVISIlS 350

5,700

5,500

7,700

7,100

7,700

7,700

7,700

7,500

Served with Boiled Gyoza (N/G/D), Spring Roll (G),
Sweet Walnuts (N), Steamed Rice and Fruits
KT, BEE, Ao E, TR, 7Lv—YIRZ

5) Vegan (N) Nuts (G) Gluten (D) Dair

All prices are in Japanese Yen, inclusive of 16% service charge and 10

consumption

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

or if you require y further information
IR A % 5 13 A7 S A
YN T A4

Our choice ¢ ppliers and local produce - including fish )

fruits and vegetables - is informed by our commitment to sustainability

=N ! ). BXLEDEALE L UHT

PN > ~DEY BT E TSN T AN T E-
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MAINS

Grilled Seasonal Fish 6,600
Fresh Tomato Vinaigrette
fffo 7NV 7Ly va b= bDT AR L Y PV =R

Grilled Yamanashi Red Chicken Thigh 5,700
Balsamic Vinegar Sauce
AL E /N o A RIRFEIRA D 77 ) v X v 33y — X

Wagyu Beef Tenderloin 200g (G) 25,000
Wasabi, Ponzu Citrus Soy Sauce
47 4 LA 200g 1L1ZE & K

Tomato and Basil Spaghetti (G/D) 4,200
P b ENTYRALDRANT Y T 4

Angus Beef Penne Bolognese (G/D) 4,700
TYHAE =T DRy 3Ha 5 —F

Tofu Hamburg Steak, Dukkah (VG) 4,700
Green Salad

FIENR—=T T a AR R TY) —vHFTH

SANDWICHES

Sandwiches are served with your choice of
Potatoes or Mixed Herb Salad
FYFAYFICEIA T Ay v 2 BB ZI W
BT ELR IV IAANA=THITHX

Wagyu Cheese Burger (G/D) 6,800
Cheddar Cheese, Parmigiano Reggiano,

Porcini Mushroom Ragu, Herb Salad, Tomato, Onion

AEF — X5 — 77—

FzRX—F—X XN IVr—J Ly r—)

RALF— by Y al—L DTS —N—THFX r~F F=F v

Additional Topping Bacon, Fried Egg, Avocado +400 each
BEBDO Ly EY S R—a V[ 7I4 Ry /| THEAF %+400
Clubhouse Sandwich (G/D) 5,400

Slow Cooked Chicken Breast, Bacon, Tomato, Avocado
Tarragon Mayonnaise

I FTANTAYF VN A v T

EEFAE L 2 BOMA R—ay b~ b TEAIF 7YY 2y —2R

Deep Fried Crusted Beef Katsu Sandwich (G/D) 5,900
Beef, Cabbage, Katsu Sauce
=T AV AT
E—7 Fy XY YV —2X
( egan (N) I s (G) Glute D) Dair
All prices are in Japanese Yen inclusive of 16% service charge and 10% consumption tax
f 2 10% D
Please let us know if you have any allergies or special dietary requirement:
or if you require fur formation
Our choice « ppliers H“H‘rl yroduce - includi h it, d
fruits and vegetabl is informed by our commitment to sustainability
DA e N HBITT R D
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JAPANESE

Tempura (G/D)

Prawn, Seasonal Seafood and Vegetables
KEERERE Y b

E LA O g IR

Aman Tokyo Original Beef Curry (G/D)
TYYHREAYV VI =T H L —

Additional Topping Beef Cutlet (G)
fyvvrve—7hY

Udon (G)

Hot Bonito Stock, Sweet Fried Bean Curd,
Seaweed, Fish Cake, Green Onion
Zoh) LA

by »EITT RA

Assorted Sashimi (G)
FIEEY Ebt

Wagyu Sirloin and Avocado Steak Donburi (G/D)
MEY—uf v TR FORT—FFF

Eel Hitsumabushi (G)

Glaze-grilled Eel, Green Onion, Wasabi, Nori Seaweed, Shiso,

Myoga, Sansho Pepper, Dashi Soup
Uof AL
fi8 24 1L 2 HilgE RHE ) 1R H

Miso Soup
UNL

sluten (D) Dair
ce charge anc
! e 10% D

ve any allergies or spec

apanese Yen, inclusive of 16% ser

Please let us know if you al dietary rec

or if you require fur formation

F \ .
( ppliers and local produce - includi h
fruits and vegetables - is informed by our commitment to

DIt A bt
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consumpt

irements

stainability

5,600

5,700

+2,700

4,000

6,300

8,800

12,000

1,400

on tax



GOZEN SET

Assorted Tempura Gozen (G/D)
PR Gl

Assorted Sashimi Gozen (G)
GEEgrillie

Wagyu Tenderloin Gozen (G)
Wasabi and Ponzu Sause

M7 4 VAR T — FHkE
125 & R Vi

Beef Cutlet Gozen (G)
Shredded Cabbage
v—7 AL Yk
TU0 F ¥y

J
!

Steamed Rice, Miso Soup, Japanese Pickles and Fruits

Please let us know if you have any allergies or special dietary requirements,
or if you require any further information
=3 7 “V:‘:T” ‘;th‘ /i‘77f71 N '~,,:~ - 1 :‘ 7},: A : ~ L —
Our choice ¢ ppliers and local produce - including fish, meat, dair
fruits and vegetables - is informed by our commitment to sustainability
BHE. N B RY. BELEOLEALEL K UHITEMORTE
S DY ZTFEY T 4 ~OEYAAHCETNTIThNT UL ET

Served with

T BRI BEE. TA— VR Z
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7,600

8,300

27,000

8,100

(VG) Vegan (N) Nuts (G) Gluten (D) Dairy
All prices are in Japanese Yen, inclusive of 16% service charge and 10% consumption tax
FIX TR THAMRRT, 16%D7 EXRB LV I0%DEERNEENTEY £9



VEGAN

Mixed Salad (VG)
SWIRAYTX

Shizuoka Amela Tomato Salad (VG)
BAEETA—-F P~ DH T X

Grilled Avocado, Pistachio, Genovese Sauce (VG/N)
THEAFDSYL ERZF ALY 2 ) Rk

Vegan Nachos with Soy Meat (VG/N)
KEI-tDV 4 —=HvFFaR

Tomato and Basil Spaghetti (G/D)
P EANTNDRAT Y T 4

Tofu Hamburg Steak, Dukkah (VG)
Green Salad
GIEN=T LT aNARAR T —vH I X

Homemade Pickled Cucumber (VG)
RO AFKE e 7 L 2

Mixed Olives (VG)
S IRFY—T

French Fries (VG/G)

Shoestring, Potato Waffle, Potato Wedge
ZLvvFT7IA4
Ya—AMNY VT TART MYy VRT b

Seasonal Fruits Plate (VG)
TN—=I) &by

Apple and Ginger Rice Flour Pound Cake (VG/N)
Coconut Vegan Ice Cream

Ko T v I VY e = —F

2aF VT4 —HYTARIY — L

(VG) Vegan (N) Nuts (G) G
All prices are in Japanese Yen, inclusive of 16% service charge and 10

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

or if you require y further information
IRD B B35 E. 213 UERA VAN
Our choice ¢ ppliers and local produce - including fish at, de

fruits and vegetables - is informed by our commitment to sustainability

consumption

3,500

3,700

3,700

3,500

4,200

4,700

1,400

2,100

2,000

4,500

2,900



DESSERTS

Chocolate Mousse Glacée 3,000
Raspberry Sorbet, Cacao Tuile (N/D)

Faal—trDL-—RTTvE

REFOI AR A AFF 24V

Honey Lemon Tart (N/G/D) 3,000
Mie Japanese Black Tea Ice Cream

NZ—LEVENLLE

ZEEEARIROT AR 27 ) — L4

Apple and Ginger Rice Flour Pound Cake (VG/N) 2,900
Coconut Vegan Ice Cream

KBDOT v IS e ——F

AaAF VT4 —HYTARIY — L

Selection of Ice Cream and Sorbets (N/G/D) 1scoop
TARZY —L|¥¥—~v | 900

Vanilla|Chocolate|Matcha|Basil|Raspberry

Seasonal Fruits Plate (VG) 4,500
TN—=VEY EbE

Assorted Chocolate (N/G/D) 3,000
TeVvHEREAY Y FAFaaL—L 5

Peach Parfait 5,500
(N/G/D)
From 5pm to 9pm
(VG) Vegan (N) Nuts (G) Gluten (D) Da
All prices are in Japanese Yen, inclusive of 16% service charg )% consumption tax
J‘ 2 RTEAME 6% D ‘ =1 Am " i B Ed
Please let us know if you have any allergies or special dietary requirements,
or if you require any further information
TLILF R REHIRA H 2155, ISl TR A A -
Our choice ¢ ppliers and local produce - including fish, meat, dz
fruits and vegetables - is informed by our commitment to sustainability
B4R, 8 B BY. BELREOHEALE LOCHTTEMORE
SEOYRTFEY T A ~DOEYEHRICEDNTITHhN T E-
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