aQua kyoto

EXPERIENCE NIENU
To be enjoyed by the whole party
Lunch time available until 2pm
Dinner time available until 9.30pm

Experience menu | 100 per person
Experience menu incl. sake & wine | 140 per person

Experience deluxe incl. sake & Champagne | 185 per person

EH ke

Kombu salted edamame | V, VG, GF
ehey it

Hiroshima miso soup | V, VG, GF
AN aRLGr AT

Iberico pork & chicken gyoza

FIEgEhEbe-T7 97 R
Aqua Kyoto sashimi moriawase | GF

gy 7val)y7 Ak
Rock shrimp tempura, chilli & garlic mayonnaise

£ 55 kel 4 X

Grilled yuzu miso scallops

frd B HMEX
Wagyu sirloin beef, black garlic teriyaki & smoked
aubergine miso

71V Ab707
Forest Floor, tonka panna cotta, chocolate brownie,
matcha crumble & raspberry sorbet | v

Sake & Wine pairings

Junmai Nishinoseki sake

Ginjo Azure sake

Riesling, Grand Cru ‘Rosacker’, Cave de Hunawihr, 2016
Malbec Las Terrazas, Mendoza, Argentina, 2020

Yama Yuzu sake

Sake & Champagne pairings

Junmai Nishinoseki sake

Ginjo Azure sake

Veuve Clicquot ‘Yellow Label’ Brut, Reims, NV
Veuve Clicquot Rosé, Reims, NV

Yama Yuzu sake

APPETISERS

g 72 Lekeg it

Hiroshima white miso soup, tofu & wakame | v, VG, GF
=z

Edamame, sea salt and sesame oil | V, VG, GF
FFicFr A FV7T48H %N

Japanese aubergine, fig & sesame miso | V, VG

A XY 2R &G BT

Iberico pork & chicken gyoza (4 pieces)

Black cod gyoza & mizuna miso (4 pieces)

2

FCHDRIE S RN M WKV VAR
Tuna tataki with fermented tomato & shiso sorbet | GF
79 =Y FUYL

Tuna & salmon tartar, ginger & shallots dressing,
Oscietra caviar & lotus chips | GF

#EAE 56 LK
Salmon & prawn chirashi roll, smoked daikon, kanpyo &
yuzu kosho mayonnaise

AXTILT L
Red prawns tartare, miso buns, tahoon mayonnaise &
lemon oil

SALADS

N 4

Pickled heritage baby beetroot salad, goma ponzu,
sesame rice crackers | V, VG, GF

EQIE (WIN LYo i

Spinach, toasted sesame & goma dressing | V, VG, GF
ABEYZY avFLy vy s

Wild seaweed, sea vegetables & black sesame | v, VG, GF
FINA= 55

King crab, yuzu curd, ama-zu cucumber & wasabi tobiko

TENIPURA

LN RS 1

Japanese mushrooms tempura, truffle ponzu & shitake
yuzu salt | Vv, VG

FHFhLER

Age-dashi tofu, tentsuyu gel, celeriac yuzu koshu tsuma &
crispy nori | V, VG

BEXER

Prawns & tentsuyu broth

gy 7val)y 7k 7)—31— FUV—R
Rock shrimp, spicy chilli & garlic mayonnaise

SIGNATURE PLATTERS
flegh ebe 12

Aqua Kyoto omakase sashimi (12 pieces) | GF
27N Ebe 127

Aqua Kyoto omakase sushi (12 pieces) | GF
RIIES PN Ebe 107

Aqua Kyoto Innovative contemporary sushi platter (10 pieces)
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SASHINI/EDONAE SUSHI

Fresh Japanese wasabi root with all sashimi | GF

All edomae sushi is served per 2 pieces All sashimi is served per 3 pieces

Sashimi
¥ Octopus 8.5
fir—7% £ Akami tuna 17
fir—¢ b~ o Chu-toro mid fatty tuna 19
fi—-+ bk o O-toro fatty tuna 20.5
X %% Yellowtail 12
% Sea bass 9.5
# Sea bream 9.5
#& Salmon 10.5

M £ 2 Flying fish roe

# L& % Steamed shrimp
{2 Wagyu beef

%9 9 h Cucumber

7 R A K Avocado

1+ Tamago

CRYSTAL SUSHI

Our Signature Crystal Sushi is served as 2 pieces
et X BT

Scallop & caviar with kimchee jelly
P AE

Botan ebi & avocado with ponzu jelly
+—x v

Fatty salmon with mint and sake jelly

NAKI

X9 9)h ¥

Cucumber | v, VG, GF

7HRA KX

Avocado | V, VG, GF

H4r Ky FE

Scottish salmon, Orkney scallop, tobiko, smoked daikon
& beetroot caviar

tr TEARF X &K
Salmon & avocado harumaki
ARy —y F &
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Tuna & spicy tobiko, avocado, cucumber & chilli mayonnaise

kX R X

Prawn tempura & scallop

A R A AV O % S

Soft-shell crab tempura, tobiko, avocado & tomato miso
56 L XX

Chirashi futomaki, cured egg yolk & ikura (4 pieces)
EHBEDIRLEEFL

Candian blue lobster tempura futomaki roll (5 pieces)
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ROBATA

FoF LLAE vy S 12
Japanese aubergine & shishito yaki, goma miso

(2 skewers) | v, VG, GF

A X)) a2k X 20
Iberico pork yaki, barley miso & fir douglas marinade,

apple wafu dressing (2 skewers)

LEE M) v 7R 20
Chicken, yakitori & truffle teriyaki (2 skewers) | GF

RiES 55347 = 72
Chargrilled spicy king crab Leg on a shichirin grill

B 5 vAYE % X 30
Jalapefio miso baby chicken, radish tsuma salad | GF

hd WERFT 74 40

Yuzu & shiso marinated British lamb, kimchee & spicy

mayonnaise (4 cutlets)

FNT Y=Y —/SZADE RS ~ ¥ v YAV PFHRA LN 46
Marinated Chilean sea bass with champagne yuzu miso | GF
LHhYy—EvE kS 24

Grilled crispy skin salmon toro kushiyaki

WAGYU

fet B 7 4 7 7 7 frekeg
Served with Japanese pickles, black garlic teriyaki & smoked
aubergine miso

A5 Miyazaki sirloin 160g 135
6+ Australian sirloin 180g 85
fe FEBEX 62

A5 Wagyu beef sukiyaki with candy floss (cooked at the table) | GF

LARGE DISHES

FUE § 4 35
Grilled fillet of black cod kamameshi rice, with ikura, &

pickled ginger

FiEh HEZTW 23
Matcha green tea soba noodles, edamame, Japanese

mushrooms, onion teriyaki & tamago | V, N

EREX 23
Grilled tofu, romanesco tempura, shitake teriyaki &

yuzu carrot pureé | V, VG

FNVFT YV —RZR F=F vty —2 40
Pan-fried Chilean sea bass, onion dashi & sea vegetables | GF
B F R X 28.5

Grilled barley miso salmon, soba & tomato salsa, cress
salad with yuzu kosho
AE—=T7 8 97 T 5T T TR 38

Smoked duck, miso foie gras & fermented cherry yuzu puree | GF

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances.
Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.
QOur menus are sample menus and are subject to change.
All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.
V - vegetarian VG - vegan GF - gluten free N - contains nut (including peanut)




