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Lunch Set Menu

From 1lam to 2pm

Your choice of starter
BFADHIEE BERL ZE 0

Mixed Green Salad
)=y X

or ¥ 7z 1%

Today’s Soup
RKHDOZ—F

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)
TeVHEAY VI =T HL—

or £721%

Penne Bolognese (G/D)
Ny AR R —

or ¥ 721

Deep Fried Crusted Beef Katsu Sandwich (G/D)
=T hYH VA v T

Tea or Coffee
fIAFElZa—e—
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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

VY —=FITXTYNTF R

F—FFxvr

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)
BAD AL > — ST

BITES

Grilled Avocado, Pistachio, Genovese Sauce (VG/N)
TENFOZIN ERLF ALY ) R—E

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

Homemade Pickled Cucumber (VG)
Lo BR# e 7 L2

Mixed Olives (VG)
v IAFY—T

French Fries (VG/G)

Shoestring, Potato Waffle, Potato Wedge
JVVF T T4
Ya—RMIVT|IT Yy INKRT MUy VKT
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Chef’s Recommendation
Chinese Delicacies

Peking Duck (G)

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

Spring Rolls (G)

Pork, Shiitake mushroom, Bamboo shoot
B

JARPA HEEE )

Steamed Pork Soup Dumpling (G)
/NEE

Boiled Pork Gyoza (N/G/D)
Spicy Chilli Sauce
IKBET- SER Y — R

Shrimp Wonton Soup Noodles (N/G)
Hong Kong Style
R EE 7 v & v

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

Fried Prawns in Mayonnaise Sauce (G/D)
BEDO~IF—XY — 2z

Singapore Style Chilli Prawns, Fried Bun (G/D)
HEDF VY —ABE BTN VIRZ

Mapo Tofu (G/D)

Tofu with Wagyu Minced Beef Spicy Sauce
FII2F46 P8 0 R TS
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Chinese Set

Shrimp Wonton Soup Noodles (N/G)
Hong Kong Style
R EE 7 v & v

Soy Meatballs, Sweet Black Vinegar Sauce (VG/G)
KEI—FrFR—n BHAEE

Fried Prawns in Mayonnaise Sauce (G/D)
WED<aF—XY —ZM %z

Singapore Style Chilli Prawns, Fried Bun (G/D)
WEDT )Y —AZHIT Vil Z

Mapo Tofu (G/D)
Tofu with Wagyu Minced Beef Spicy Sauce
1246 A 0 R LIS

Served with Boiled Gyoza (N/G/D), Spring Roll (G),
Sweet Walnuts (N), Steamed Rice and Fruits
KETF. BEZ, Hkofikz. IRk 74—V
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MAINS AND SANDWICHES

Grilled Seasonal Fish
Fresh Tomato Vinaigrette
o7 INV 7Ly ya b bOYA AT LY P Y —R

Grilled Yamanashi Red Chicken Thigh
Balsamic Vinegar Sauce
AL E /N o A RIRFERRA D 77D v X v 33y — X

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

Tomato and Basil Spaghetti (G/D)
b b EANTADRANT Y T 4

Angus Beef Penne Bolognese (G/D)
TYHAE—TDRY FHRE F—+

Tofu Hamburg Steak, Dukkah (VG)
Green Salad
HIEA=T T2 AN R 7Y = H I X

Sandwiches are served with your choice of
Potatoes or Mixed Herb Salad
FYFAvFICEFAFT 4 v vaBRBULZI W
BT P ERR IV IANA=THIX

Wagyu Cheese Burger (G/D)

Cheddar Cheese, Parmigiano Reggiano,

Porcini Mushroom Ragu, Herb Salad, Tomato, Onion

AVEF — X8 =7 —

FrR—F =X NN IT = Ly T r—)

FNF ==y a—2DT = N=THFX < A=V

Additional Topping Bacon, Fried Egg, Avocado
BEBO Ly EY S R—a V[ 7F4 Ry /| THEAF

Clubhouse Sandwich (G/D)

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

VIS I

KB L 2Bl ~—a v b~ TRAF 7Dy ay—2X

Deep Fried Crusted Beef Katsu Sandwich (G/D)
Beef, Cabbage, Katsu Sauce

=T AV AT

=7 Fr Y V—X
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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)
TwVYHEAYVYF L =T L —

Additional Topping Beef Cutlet (G)
fyvvrve—7hY

Udon (G)

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

by »EITT RA

Assorted Sashimi (G)
FIEEY Ebt

Wagyu Sirloin and Avocado Steak Donburi (G/D)
MAES—ud v e T£A FOATF— 5

Eel Hitsumabushi (G)

Glaze-grilled Eel, Green Onion, Wasabi, Nori Seaweed, Shiso,
Myoga, Sansho Pepper, Dashi Soup

U2 &L

18 7011155 2 Al KEE ) (LAl v

Miso Soup
UNL
GOZEN SET MENU
Assorted Tempura Assorted Sashimi
Gozen (G/D) Gozen (G)
KGR o] £ (G
Wagyu Tenderloin Gozen (G) Beef Cutlet Gozen (G)
Wasabi and Ponzu Sause Shredded Cabbage
47 4 VAR T — X% v—7 7Y L il
LZE & K B T F ¥y
Served with

Steamed Rice, Miso Soup, Japanese Pickles and Fruits
TR, RN BHTE. A VIRA
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VEGAN

Mixed Salad (VG)
SWIRAYTX

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

Grilled Avocado, Pistachio, Genovese Sauce (VG/N)
TEARDI YN ERRZFAEY =) R—¥

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 TIART MY 2y 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
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DESSERTS

Chocolate Mousse Glacée
Raspberry Sorbet, Cacao Tuile (N/D)
FaaL—bDL—RTT vk
KEBEOYNRE DA FF a4V

Honey Chiboust (N/G/D)
Caramelised Apple,Yuzu Confiture
WDy 7 — A b

MEOX ¥ 7 X ) EMTFOavy 74 Fa—n

Apple and Ginger Rice Flour Pound Cake (VG/N)
Coconut Vegan Ice Cream
KBDOT v IS e ——F

AaAF VT4 —HYTARIY — L

Selection of Ice Cream and Sorbets (N/G/D)
TARZ Y —L|¥¥—_v b
Vanilla|Chocolate|Matcha|Basil|Raspberry

Seasonal Fruits Plate (VG)
TIN—VEYEbYE

Assorted Chocolate (N/G/D)
TVHREAYYFALFaaL—t 5

Seasonal Parfait
(N/G/D)
From 5pm to 9pm
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