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Hanami GOZEN

Assorted Sashimi
WD Bk Y

Roasted Beef
H—AE—7

Tempura,
Paradise Prawn, Sansai Mountain Vegetables
RAE DG & 1113 0 KA

Simmered Hokkaido Abalone
MR ER ff D 2,

Grilled Mebaru Rockfish Yuan-yaki
A3 DUMIENE X

Dashimaki Rolled Omelette
Hit& & L1

Tosa-ni,
Simmered Bamboo Shoot
B 14k

Vinegar Miso marinated Hotaru-Ika Squid & Nanohana Green
HB IR & E1E D 2 TREVRIE

Sakura Sea Bream Rice
TR D IR & 3A B AHIER

Hamaguri Clam Clear Soup
150 B )

Japanese Pickles
BEY

Strawberry Panna Cotta
BovFay

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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Chef’s Recommendation
Easter - Egg Dish Selections

Sagamihara Egg Omelette (NF)
Wagyu Tail Ragu, Parmigiano Reggiano
MR E - RSO D A 2
MET—ADT TNV IV =Ly Yy —/

Sagamihara Egg and Lobster Chinese Omelette (DF/NF)
Sweet and Sour Sauce
FEREL i P RSO & A~ — i o th3g ) K T8 %
HlED A D

Risotto, Carbonara Style (GF/NF)
Poached Sagamihara Egg, Black Truffle
ANRF—=F @) Vv b
MR A AR O R —F Py 7B ) 27

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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Lunch Set Menu

From 11am to 2pm

Your choice of starter
BIFADOHIREZ BIENRL I W

Mixed Green Salad
7YV —vH I K
or ¥7-1%

Today’s Soup
AHDOA—T

Your choice of main
BHBDAAL VT 4y v 2 BRULEE W

Clubhouse Sandwich (NF)
ITT NGRAY VL vTF
or ¥7-1%

Aman Tokyo Original Beef Curry (NF)
TYYHEEAYY I =T HL—

or 721

Penne Bolognese (NF)
Ry AR A S —F

or 721

Deep Fried Crusted Beef Katsu Sandwich (NF)
E—THYF YAy F

Tea or Coffee
MR ER T —e—

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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ALL DAY

From 1lam to 9pm

SNACKS AND STARTERS

Mixed Salad (GF/DEF/NF/V)
IV IR THX

Caesar Salad, Grilled Chicken Breast, Poached Egg
V=Y —H XTIV TFRYK—F Py S

Shizuoka Amela Tomato Salad (GF/DE/NF/V)
HRET A= b~ bOH T4

Freshest Catch of the Day in Carpaccio (GF/DF/NF)
Shallot Dressing
fEfO ANy Fa T ray b FLy VS

Assorted Cold Cuts, Pickles (DF)
NLDOBEY HDbE IR

Four Kinds of Cheese, Dried Fruits
4 EF—X ¥4 70—

Aman Tokyo Original Kagawa Fresh Caviar 25g (NF)
T v HEA ) Y FINREEFX v v T 258

Today’s Soup
AHDA—-T

Roasted Kagoshima Kurobuta Pork Spareribs (DF/NF)
Tanii Farm Marmalade

BERERERK 2 ~7 ) 70u -2 }
AHEEO—~L—F

Squid Fritter, Hot Chilli Sauce (NF)
EROZ7Yy PRy FFY V-2

Japanese Spicy Fried Chicken “Karaage” (DF/NF)
HEAD AN, o — ST

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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BITES

Grilled Avocado, Pistachio, Genovese Sauce (GF/DF/V)
TERAFDTINERZRFF LY 2 ) R—F

Vegan Nachos with Soy Meat (GF/DF/V)
RKEI—bDT A —HvFFax

Caramelized Chicken White Liver Mousse (NF)
Garlic Croutons
HHL ANA—L—ZADF ¥ TAVE H—V v 270}V

Paradise Prawn, Broccoli Ajillo (GF/DF/NF)
Aomori Garlic
Koz s 7uyal) —o7 v — a HFHREER

House-made Pickled Cucumber (GF/DF/NF/V)
HIRO ARE e 7 2

Mixed Olives (GF/DEF/NF/V)
IV IARFY =T

French Fries (DF/NF/V)
JLVvFTIA4

CHINESE

Boiled Gyoza Pork Dumpling, Spicy Chilli Sauce
IKELT MR Y — &

Spring Rolls (DF/NF)
HEE
Singapore Style Chilli Shrimp (NF)

Fried Bun
WEDOF Y Y —RBEHF ViR x

Mapo Tofu (NF)
Tofu with Wagyu Minced Beef Spicy Sauce
FI2F46 P 0 FREE IS

Chinese Set Menu

Singapore Style Chilli Shrimp
HEDOF VY -2

or ¥7z1%

Wagyu Beef Mapo Tofu
FIZF460 P8 D R S

with Boiled Gyoza, Spring Roll, Sweet Walnuts, Steamed Rice and Fruits.
KB, BEE, kOB E, Jik, TA—YPBRAONET

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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MAINS AND SANDWICHES

Grilled Seasonal Fish (GF/DE/NF)
Fresh Tomato Vinaigrette
7YV 7Ly vabvbOT AR LY P YR

Grilled Yamanashi Red Chicken Thigh (GF/DF/NF)
Balsamic Vinegar Sauce
IWBLRFE N\ 7 FH A KR BRRA D 77 ) L oS T3y — 2

Roasted New Zealand Lamb Rack (GF/DE/NF)
Za—V—=JVFEILVYFILTYIDE—R L

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

Tomato and Basil Spaghetti (DF/NF/V)
F=FERNTNDRNRT YT 4

Angus Beef Penne Bolognese (NF)
TYHAE—=TDRY FHRE F—+

Tofu Hamburg Steak, Dukkah (GF/DF/NF/V)
Green Salad
GIEAR=T T 2 WAL R T ) —vH I X

Sandwiches are served with your choice of
Potatoes or Mixed Herb Salad
VY FAYFIREFAN T4y vaz2 BRI EI N
FT P FERF IV IAN=THIX

Wagyu Cheese Burger (NF)

Cheddar Cheese, Parmigiano Reggiano,

Porcini Mushroom Ragout, Herb Salad, Tomato, Onion

AEF — X5 — 77—

FrX—F =X XV IV Y=Ly r—/

RALF -y Y al—LDIFT T — N—TH 5K b~ F=F v
Additional Topping Bacon, Fried Egg, Avocado
BEFAD Ny Y S R—ay /754 FZy S/ THRAF

Clubhouse Sandwich (NF)

Slow Cooked Chicken Breast, Bacon, Tarragon Mayonnaise
TN RAY VAT
RIRFHE L 2 FBOMA ~—a v 7Y ey vay—2X

Deep Fried Crusted Beef Katsu Sandwich (NF)
Beef, Cabbage, Katsu Sauce

=7 AVH VA yF

P—7 ¥4 xRy V—2%

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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JAPANESE

Tempura (NF)

Prawn, Seasonal Seafood and Vegetables
KIKFRRE Y b

& & A D FHIET

Aman Tokyo Original Beef Curry (NF)

TeVHEREAY S FL =T HL —
Additional Topping Beef Cutlet (NF)
byevrse—7hv

Udon (DF/NF)

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

by »hEIFT RA

Assorted Sashimi (DF/NF)
FEEY &b

Wagyu Sirloin and Avocado Steak Donburi (NF)
M —uf TR FORT—%H

Eel Hitsumabushi (DF/NF)

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

O2oFERL

18 20 L35 | Al RTE Zmr IR

Miso Soup (DF/NF)
WRIG

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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VEGAN

Mixed Salad (GF/DF/NF/V)
VIR ITX

Shizuoka Amela Tomato Salad (GF/DE/NF/V)
HEET A= b~ bDY T X

Grilled Avocado, Pistachio, Genovese Sauce (GE/DF/V)

TARAFDTINVECARF ALY 2 ) R=F

Vegan Nachos with Soy Meat (GF/DF/V)
RKEI— DT 4 —HvFFax

Tomato and Basil Spaghetti (DF/NF/V)
F= P ERNTUNDRNT YT 4

Tofu Hamburg Steak, Dukkah (GF/DE/NE/V)
Green Salad
TN =T T2 hANARTY) = HTH

House-made Pickled Cucumber (GF/DF/NE/V)
HIRO AR e 7 v 2

Mixed Olives (GF/DF/NF/V)
Sy ARFY—TF

French Fries (DF/NF/V)
TJLVYFT T4

Seasonal Fruits Plate (GF/DF/NF/V)
TN—=VE) HbE

Apple and Ginger Rice Flour Pound Cake (GF/DE/V)

Coconut Vegan Ice Cream
KO T v TN vy —H—F
IaFy VT4 —HTARATY — A

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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DESSERTS

Chocolate Ice Mousse

Raspberry Sorbet, Cocoa Tuile (GF)
Faal—bDL—RT T v+
KEEOYNRE DA FF a4V

Blackcurrant and Madagascar Vanilla Vacherin
ANYAERETAANENZTDT 72TV

Apple and Ginger Rice Flour Pound Cake (GF/DF/V)
Coconut Vegan Ice Cream

KMDT v T ATy S h— i —
2AFYVTA—HVYTARI Y —L

Assorted Three Scoops of Ice Cream and Sorbet
TARZ ) =LY ARZFEEYEDE

Seasonal Fruits Plate (GF/DE/NF/V)
TN—=VEYEbE

Assorted Chocolate
T<VHRFV I FALFaalL—+ 5

Seasonal Parfait
From 4pm to 9pm

Strawberry Parfait
Z2braERY—N)LT

Strawberry & Cranberry Jelly, Créme Diplomate, Fresh Strawberry,
Nougat glacé, Amaou strawberry sorbet, Champagne Granita,
Coconut Meringue, Strawberry & Lime Cream, Strawberry Tuile,
Strawberry Chocolate

BLrov_Y—DYalL F47uwy b2 —50%
XH=T T BHEBIDINAR Y V-2 DI T=F
IAF VAL YT EETALDI ) —LEFDF 24
HoFaar—t

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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