ANTIPASTI & INSALATE
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CASTELFRANCO & MELE

Castelfranco lettuce salad, apple,

(GF) 4,100

gorgonzola dressing, walnuts
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RUCOLA & MOZZARELLA

Yamanashi rocket salad, rainbow

(GF/NF) 4,100

tomatoes, buffalo mozzarella D.O.P.
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INDIVIA (GF/DF/NF) 4,000
Endive chicory salad,

Yamagata Funagata mushrooms,

tartufata anchovy black truffle sauce
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PROSCIUTTO DI GUNMA & MELONE  (GF/DF/NF) 4,400
Gunma prosciutto artisan ham,
baby leaves, melon
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BATTUTA DI MANZO DI IWATE 5,200
Iwate Tankaku wagyu beef tartare,

Yamagata Funagata mushrooms,

Aomori black garlic, Parmigiano Reggiano
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CRUDO DI TONNO DI ISE 8,600
Ise Maguro tuna crudo, fennel,

Manganji pepper, "Tiger tail® green chilli,

yuzu, caviar
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GRONGO FRITTO 5,400
Tokushima pike conger fritter,

tomato, orange, basil, endive
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PASTA, ZUPPE
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small / main
AGNOLOTTI CACIO & PEPE (NF) 2,660 / 3,800
Cheese-stuffed agnolotti dumplings,
black pepper, Pecorino Romano cheese
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SPAGHETTI CON RICCI DI MARE

Pastificio Setaro artisanal spaghetti,

(NF) 5,600 / 8,000

sea urchin, Mie tuna bottarga roe
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GNOCCHI

Nagasaki Goto potato gnocchi,

2,800 / 4,000

gorgonzola, hazelnuts,

10 year aged balsamic vinegar
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BIGOLI 5,080 / 4,400
House-made thick spaghetti,

Mebaru Japanese seaperch,

tomato, olives, capers
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ZUPPA DI FAGIOLI BORLOTTI (GF/NF) 2,380/ 3,400
Borlotti bean soup,

pancetta bacon,

rosemary & black pepper

77Ya—IDA—7

Pay 74 Foy &

SECONDI - MAIN
AR B

MACCARELLO REALE

Sautéed Sawara mackerel, Ama-ebi shrimps,
Nagaimo long yam, kale,

Chiba peanut pesto sauce
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PESCE SCIABOLA

Sautéed Tachiuo beltfish,

sea scallop,

Kanesaka lotus root, anchovy, pine nuts
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ORATA AMADAI CROCCANTE

Crunchy Ishikawa Amadai tilefish uroko-yaki,
red snow crab, turnip orzotto barley rice
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TAGLIATA DI POLLO RUSPANTE

Yamanashi Nakamura farm rooster,
Yamagata Maitake mushroom soup,

Italian parsley oil
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AGNELLO IN CROSTA DI PISTACCHI

Grass-fed lamb rack, pistachio crust,
Castelmagno cheese, Kinjiso purple spinach,
Hokkaido "Inca no Mezame" aged potatoes
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MANZO IBUSUKI

Kagoshima Ibusuki wagyu sirloin,

porcini mushroom pudding, Parmigiano Reggiano
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CONTORNI - SIDES
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PATATE (GF/DF/NF) 2,400
Roasted baby potatoes, rosemary
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FUNGHI TRIFOLATI
Sautéed Japanese mushrooms
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(GF/DF/NF) 2,400

BROCCOLI
Sautéed broccoli, anchovy
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(GF/DF/NF) 2,400

VERDURE ARROSTO
Roasted seasonal vegetables
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(GF/DF/NF) 2,700

SELEZIONI DI CAVIALE
FINEST CAVIAR SELECTION
FxET

CAVIALE SETOUCHI
SELEZIONE AMAN TOKYO

25 grams of Japanese produced raw caviar

(NF) 39,900

made-to-order with a delicate salt concentration
according to the astute requirements of

Chef Hiraki exclusively for Aman Tokyo.
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MOBIBLE: SEARIEMEHE DL,
FMARDOURE FIEE AT TR B E 2R3
HRiTbZIE oz EmEvERx T (25g)

AMAN & VOLZHENKA CAVIAR
OSCIETRA 50 grams
TRV TANEU A FXET AT =T (508)

(NF) 130,000

AMAN & VOLZHENKA CAVIAR
OSCIETRA 125 grams
TR TANBLH FXET AT xhT (1259)

(NF) 278,000

(GF) Gluten free, (DF) Dairy free, (NF) Nut free

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