DA CONDIVIDERE — SHARING PLATES INSALATE & ANTIPASTI
ST REL (2 4RE3D)

CASTELFRANCO ,N)

Castelfranco Lettuce, Shine Muscat Grapes, Gorgonzola, Walnuts

BAGNA CAUDA (p)

Bagna Cauda Warm Dips, Seasonal Raw Vegetable Crudites HRFNT LAl XAV AIINDAY I F—& INT ) —F Lk
N—=Z=X T X

RUCOLA )
CROSTA DI PANE VEGANA (6.Nv6) Yamanashi Rocket Salad, House-cured Wagyu Beef Ham, Parmigiano
Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill I BLIE PE SR B D L 5
20 minute- preparation) ARBAE7 LA 5L NI —) LyDx—)

JURR Ty =% E—=VERLF—=F N"AH3a T
BURRATA & POMODORO ()

Burrata, Tomato, Basil

ACQUA PAZZA

Catch of the Day poached in Herb Broth TS5 —RF—ZEhh AU
TIT 80V 7 AHOREE

) INDIVIA
FRITTO MI_STO (D,G) Endive Chicory Salad, Mushrooms, Honey Black Truffle Sauce
Deep-fried Seafood Delicacies & Autumn Vegetable Assortment FUFA—T DA TR T DR T 7 —&
ALK RDOZYYIIRL

PROSCIUTTO

MATALE KIBIMARU Gunma Prosciutto Artisan Ham, Baby Leaves, Melon
Grilled Bone-in Okinawa Kibimaru Pork Loin BB IEE 70 2 w7 L —RE ATy

MR E N EFE LR a—2DT VT —&
. MELANZANE (N, vo)
COTOLETTA ALLA MILANESE .6 Marinated Autumn Eggplant & Tomatoes, Almonds, Capers, Basil
Breaded Veal Cutlet, Cherry Tomatoes LN r DY F—h F—TLR oy si— ST
ANYR T T I7F—8 Fyh/—A
SOPPRESSATA DI GRONGO

BISTECCA ALLA FIORENTINA Hokkaido Conger Eel Fish Sausage, Ishikawa Lotus Root,

Kuroge Wagyu T-Bone Steak (1 Kg) Yamanashi Herb Salad, Balsamic Vinegar

REREOCRT YA 797 74AV»T4=F (1 Kg) EHEERE LA NN IR NAZ ADY YT L3 —4
IWBLRERIRBEDN—T DALY F—& 7433

CAVIALE SETOUCHI AMAN TOKYO o o)

25 grams of Japanese Caviar produced exclusively for Aman Tokyo CAPESANTE p)

FHINRFET < RV FAZXET (259) Sea-Scallop Carpaccio, Goat Cheese, Endive Salad,

Yukou Citrus, Aman Tokyo Signature Caviar
WNLDOTIN Ny Fa HTV—) T BAT DA HF—X
ERVERE &NRET < RORAVT FAXXET

CONTORNI QPR
PESCE SPADA

PATATE (vo) Marinated Striped Marlin,
Roasted Baby Potatoes, Rosemary Sébj;z‘u;kg Ki])tj_ya?a Farm Organic Vegetables, Pink Pepper
RE—RFPEu—X<Y—D 7 vyu— Rk "D <> —

BRI AL I 2RO R DI ROV F —F BT Ry/N—
FUNGHI vo)

Sautéed Japanese Mushrooms SFORMATINO DI PARMIGIANO )

HEEON 745 —F 4 Parmigiano Reggiano Savoury Flan, Ibaraki Kasama Chestnut Cream,
Porcini Mushroom, Dill
INITX—/) LTV x%—/DAT FIV—h

BROCCOLT HHRILESTIED /L~ RLF—= LT

Sautéed Broccoli, Anchovy

ZayaY—L7 v FaLDY s —

VERDURE ARROSTO a)
Roasted Organic Vegetables

HOAHEE DT vya—Zh

(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLAF—2HRFOHIR, CAHEHEAEATITELAEL, BRBICBHMLELZE 0,
Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability

A7z B3, s, P, FLELSL. B, BEEA S DAMLHEAROREICEVWT, AT FEY T4 ~ORY HAZEMLL T E T,



PRIMI

LINGUINE )
Linguine, Lobster, Fennel
VAR F~—NifgE T3

RICCI DI MARE o, 6)
Pastificio Setaro Artisanal Spaghetti,
Sea Uchin, Mie Tuna Bottarga
AT A

P E=HIEMORY ZVH

CARBONARA . ¢)

Pastificio Setaro Artisanal Spaghetti, Okinawa Kibimaru Pork,
House-cured Guanciale Cheek Bacon, Sagamihara Egg

AT T4 INIRF—F

AR EXEEDRO AR UT T Fro—L MBSO EN

MEZZI RIGATONI o, 6
Mezzi Rigatoni, Hokkaido Tankaku Wagyu Beef Ragu
Ay I VA r—= LB R FORur—8

GNOCCHI DI ZUCCA CON FINFERLI (.o
Gnocchi, Tkka Pumpkin, Hokkaido Ricotta,

Sage, Chanterelle Mushrooms, Taleggio

—av¥

IkkapgM&ILHREEYVTY R £—D 740720 ZLyPa

AGNOLOTTI o,0)
Hand-folded Pasta Pillows, Black Pepper, Pecorino Romano
T =auy7 4 fiFa T R BHERa)—/av—/

TAGLIOLINI )

Tagliolini, Hokkaido Snow Crab, Wild Rocket Leaves, Tomato
ZVFY—=

JLUEEPE RRIAH = EANFa k=h

RISOTTO AL NERO DI SEPPIA o)

Risotto, Tokushima Cuttlefish, Squid Ink, Fennel, Clear Tomato Veil,

Housemade Salted Lemon, White Polenta Cornmeal
')‘/“‘Yl\‘ ﬁ%ﬁfﬂ?%% HeET I
BALNIOY 2=V RBRERZRREL Y EBRLARL X

FETTUCCINE v, 0)

Fettuccine, Okinawa Golden Agu Pork Bacon,
Gunma Yamako-Kinoko Mushrooms

TzIMF—F

MHBIRPES T 7 —D AR F oy R EREB IR FERLEIEDT

ZUPPA DI FAGIOLI

Borlotti Bean Soup, Pancetta Bacon, Rosemary, Parmigiano
T7Ta=YDRyR RAayT AL F ey &

SECONDI

AMADAI
Crunchy Kochi Amadai Tilefish Uroko-yaki,
Porcini, Taro, Dill

RN E 1 H R o X
F—=HF HY¥ T

CERNTA

Steamed Omon Grouper,

Hokkaido Surf Clam, Seasonal Vegetable Ragu
FHAEINEDT 7HR—L

It H FHEROT7—

PESCE SPADA ALLA LIVORNESE
Swordfish, Savoury Tomato Sauce,
Kagoshima Kuruma Prawn

AT XDOIVT AN F—E

2 U Je Rk o i

MAIALE NERO DI KAGOSHIMA

Grilled Kirishima Mountains' Black Pork Loin,
Treviso Red Chicory, Figs, Vincotto Grape Reduction
JEE YL s WL o % o i SRR B — 2D 7 V) 7 — &
TTAvEA MR T1avh

AGNELLO ZELANDESE m,¢.N)

Roasted New Zealand Spring Lamb Chops,

Chiba Peanut Crust,

Hiroshima Organic Salted Lemon, Autumn Eggplant
Za—U—FURERTV T T LTI DT ya—k
TR DI uR X

IR IRPEAREDSL T BT

POLLO KANMURI DI OITA o)

Sautéed Oita Kanmuri Jidori Chicken Thigh,

Turnip, Polenta Cornmeal, Salsa Peverada Black Pepper Sauce
RITBREREED SR DY T —

e RLv & Py XF257—4

MANZO AKAUSHI )

Akaushi Wagyu Sirloin,

Taiko Burdock Root, Bagnet Verde Green Sauce, Blackcurrant
RRARESP LY —af DTV T—&

PR PEKRBIZIES N=xvh T VT BT R

(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLAFXF—LERFOHIR, CHRHERAERTIVELAEL, BARICEMLE TV,
Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability
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