EXPERIENCE NMENU
To be enjoyed by the whole party

Experience menu | 85 per person
Experience menu incl. wine & sake | 125 per person
Experience deluxe incl. Champagne & sake | 170 per person
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Kombu salted edamame | s

&

ek ey ot

Hiroshima miso soup | S

&
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Wagyu gyoza, tsukudani veil ponzu pearls & tomato miso
C, M, S, SE

Junmai Nishinoseki
NV Ruinart ‘Blanc de Blancs’ Brut, Reims

fleghEbe-779 7R
Aqua Kyoto sashimi moriawase | CR, F, MO, S

Ginjo Azure
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Rock shrimp tempura, chilli & garlic mayonnaise | €, CR,E, §

&

T YT thF R X

Grilled yuzu miso scallops | ¢, MO, s

2016 Riesling, Grand Cru ‘Rosacker’, Cave de Hunawihr
NV Veuve Clicquot ‘Yellow Label’ Brut, Reims

frd BRHBEX

Fillet of Wagyu sirloin beef, black garlic teriyaki & foie gras
sumiso | ¢, M, S

2016 Malbec, Las Terrazas, Mendoza

NV Veuve Clicquot Rosé, Reims

742 VAM 7077

Forest Floor, Yuzu oba leaf cream, almond praline, chocolate
& azuki sour cherry sorbet | ¢, E, M

The Noble Mud Pie, d’Arenberg

NV Rich Veuve Clicquot, Reims

Allergens on reserve

aQua kyoto

APPETISERS

8 72 LviRv i+ v 6.5
Hiroshima white miso soup, tofu & wakame | s

wE v 5
Salted edamame with sesame oil | C, S, SE

ot b n
Wagyu gyoza, tsukudani veil & tomato miso | 3 pieces | ¢, S, SE
FUEALT v 12
Black cod gyoza & mizuna miso | 3 pieces | C, CR, F, SE

KE be b 475 v 12.5

Mizuna & heirloom tomato salad, spicy shiso ponzu &
seasonal herbs | €

v alks 17.5
Tuna tataki, karashi zuke & Kyoto dressing | €, F, S

el N 17
Sirloin beef Tataki, crispy garlic & yuzu ponzu | ¢, s

E)RAXE Frfrd v 13
Spinach, toasted sesame & goma dressing | S, SE

BAXGIY IRy v YT v 13.5
Wild seaweed, sea vegetables & black sesame | C, S, SE

HFoN BEFED 12

Kombu cured mackerel, onion dashi, seaweed & yuzu mayonnaise
C EFS,SE

= 7Y 17
Devon crab salad, red mizuna, orange tobiko & sesame dressing
C,CR,F LS, SE, SU

Al VR S BT Rz 21
Hand-dived scallop sashimi, Oscietra caviar, spring onion kimchi
& sudachi dressing | F, MO, S, SE, SU

L= F=)—b3bf7 20
Chu toro, compressed persimmon, ripe cherry tomatoes, ginger oil
&kurozu | F

TENIPURA

FHEOHEFIAHR v 16.5
Seasonal vegetables | ¢, s

VI hY 2y 7T AR 19.5

Soft-shell crab, yama gobo slaw, katsubushi floss & tentsuyu broth
C,CR, S, SE

A AT R 19.5
Prawns, wasabi salt & tentsuyu broth | ¢, CR, s

vy 7val)y7iEk 7)) -1 FIUYV—R 19.5
Rock shrimp, spicy chilli & garlic mayonnaise | €, CR, s

SASHINI/EDONAE SUSHI

Fresh Japanese wasabi root with all sashimi
CR,F, MO, N, S

Sashimi | Sushi
¥ Octopus 8|8
fii—7 £ Akami Tuna 16 | 16
fir—¢ b a Chu-toro mid fatty tuna 18| 18
-+ @ O-foro fatty tuna 19.5 | 19.5
2 5 Yellowtail m|mn
B Sea bass 8.5|8.5
# Sea bream 85|75
#£ Salmon 95|75
I & 2 Flying fish roe | 6
# L /4% Steamed shrimp | 7
2 Wagyu beef | 16
%9 9 h Cucumber | 6
7 & # K Avocado | 6
%+ Tamago | 6
All edomae sushi is served per 2 pieces
All sashimi is served per 3 pieces
NAKI
x99 h% 10
Cucumber
R 12
Avocado
i TRARFEXSX 16.5
Salmon & avocado harumaki | ¢, F
+r ks TE 16.5

Scottish salmon, Orkney scallop, tobiko, smoked daikon

& beetroot caviar | C, E, F, MO

AN v —v F K 18
Tuna & spicy tobiko, avocado, cucumber & chilli mayonnaise
CEF

AR X 19
Prawn tempura & scallop | C, CR, E, MO
VAVANNDZEN /4 BAES TR - 19

Soft-shell crab tempura, tobiko, avocado & tomato miso
C,CR,E S
7Ry —iFRX 22.5

Lobster tempura, jalapéno, cucumber & lobster miso | ¢, CR, E, M

SIGNATURE PLATTERS

flegh &ba 12 48
Aqua Kyoto omakase sashimi | 12 pieces | C, F, MO, s

2PN Ebe 127 38
Aqua Kyoto omakase sushi | 12 pieces | ¢,F, MO, s

plics Pg s he 105 42

Aqua Kyoto Innovative contemporary sushi platter | 10 pieces
C,F, MO, s

ROBATA
Luwild 7ANRFIAHR &%y 9

Shiitake mushroom & asparagus yaki, soy garlic butter | 2 skewers
C, S, SE

4 X)) 3% % 1
Iberico pork yaki, spring onion & shishito pepper | C, s, SE

BEE MY v 7R R L}
Chicken, yakitori & truffle teriyaki | €, s

e % 22
Goma miso baby chicken, green tea peach curd | ¢, s, SE

W+ EEIT F 4 34

Yuzu & shiso marinated ‘Te Mana’ lamb, kimchee & spicy
mayonnaise | 4 cutlets | ¢, S

SUET R ES DT LA 35
Fillet of black cod, pickled vegetables, yuzu curd | ¢, F, s

WAGYU

fed B 7 4 7 7 7 fireheg
Served with Japanese pickles, black garlic teriyaki
& foie gras sumiso | ¢, §

A5 Miyazaki sirloin 160g 98
F1 Japanese wagyu sirloin 160g 38
LARGE DISHES

LiTh HFEZE v 19.5

Matcha green tea soba noodles, edamame, Japanese mushrooms,
onion teriyaki & tamago | C, E, S

AXF F—T VS 39
Baked seabass, ginger, butter, tamari and yuzu carrot puree

C, F, M, SE

L4 Ba—RX 28
Roasted turbot, dashi soy, alium oil & Japanese leaf salad | F, M
REN R X 28

Pan-fried duck breast, truffle broad beans, broccoli & yuzu kosho

C

FeRYy Ve FEY—=F=FY EX 19.5
Roasted pointed cabbage grilled leek & chipolini onions in

sake soy | €
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All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 12.5% discretionary service charge will be added to the final bill. All items subject to availability.
Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.

v - vegetarian vg - vegan

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide




