


枝豆 
Edamame 

味噌汁 
Shiro miso soup 

温きのこサラダ 
Japanese mushroom, seaweed,  
somen noodles, nori vinaigrette

ロブスター餃子 
Lobster and yuzu gyoza  

紫蘇エビ天婦羅 
Shiso prawn tempura, yukari salt

寿司刺身盛り合わせ 
Aqua kyoto sushi and sashimi platter

和牛サーロイン炭火焼 
Australian wagyu sirloin egg tofu,  

pickled shimeji, tomato miso

DESSERT 
Per person 

ダークチョコレート クレムー 
Dark chocolate Suntory nashi,  

with apple and shiso sorbet

枝豆 
Edamame 

味噌汁 
Shiro miso soup 

味噌サーモンたたきサラダ 
Salmon tataki salad

和牛餃子 
Wagyu beef gyoza, sesame chilli ponzu  

ロックシュリンプ天婦羅 
Rock shrimp tempura, chilli garlic mayonnaise

寿司刺身盛り合わせ 
Aqua Kyoto Sushi and sashimi platter

銀鱈西京焼き 
Saikyo miso black cod, yuzu curd, Champagne miso

DESSERT 
To share 

桜の木トンカビーンパンナコッタ 
Sakura Blossom Tree 

tonka panna cotta, brownie,  
matcha crumble, raspberry sorbet

HIKARI 
95 pp

SHIROGANE 
110 pp

TASTING MENUS 
minimum 2 people



枝豆 
Edamame 

味噌汁 
Shiro miso soup 

甘酢チェーリートマト味噌サラダ 
Tomato miso pickled salad 

茄子しし唐ごま味噌焼き 
Aubergine, shishito yaki goma miso  

季節の野菜天婦羅 
Seasonal vegetable tempura selection

ベジタリアン寿司盛り合わせ 
Aqua Kyoto omakase vegetarian sushi platter

手作り 抹茶そば 
Japanese mushroom, matcha soba noodles

DESSERT 
Per person 

チョコレートデリス 
Amatika chocolate delice, lychee sorbet

枝豆 
Edamame 

味噌汁 
Shiro miso soup 

味噌サーモンたたきサラダ 
Barley miso salmon tataki salad,  

satsuma & ginger dressing

温きのこサラダ 
Japanese mushroom, seaweed,  
somen noodles, nori vinaigrette  

季節の野菜天婦羅 
Seasonal vegetable tempura, ten tsuyu, ao nori salt

 

寿司盛り合わせ 
Sushi platter 

(6-piece nigiri, 6-piece maki)

雛鳥焼き胡麻味噌風味 
Goma miso baby chicken

DESSERT 
To share 

黒ゴマフォンダン 抹茶アイスクリーム 
Black sesame fondant, matcha ice cream

IZAKAYA 
72 pp

ARASHIYAMA 
55 pp

TASTING MENUS 
minimum 2 people



SMALL PLATES
味噌汁� 5.5 
Hiroshima white miso soup, tofu, wakame | VG

枝豆� 5.5 
Edamame, sea salt | VG

揚げ茄子 イチジク胡麻味噌� 15.5 
Japanese aubergine, fig, sesame miso | VG

和牛餃子� 18 
Wagyu beef gyoza, mizuna miso (3 pieces)

ロブスター餃子� 20 
Lobster and yuzu gyoza, tomato miso (3 pieces) 

本まぐろの盛り合わせ� 40 
Blue fin tuna selection 

スパイシーツナとサーモンタルタル スモークシガロル� 20 
Tuna & salmon cigarols (3 pieces)

和牛タルタル� 20 
Wagyu beef tartare, wasabi pepper dressing, nori senbei

ハマチ たたき� 30 
Hamachi tataki, mustard miso, akazu reduction 

ほたて柚子胡椒ソテー� 22 
Yuzu kosho Scallops, edamame miso purée

温きのこサラダ� 15 
Warm mushroom somen salad, nori vinaigrette | VG

ほうれん草胡麻和え� 16 
Spinach, toasted sesame & goma dressing | VG

甘酢チェーリートマト味噌サラダ� 16.5 
Pickled cherry tomato, shallots and miso salad | VG

味噌サーモンたたきサラダ� 17 
Barley miso salmon tataki salad, orange & ginger vinaigrette



MAKI
スパイシーネギトロとアボカド巻き� 21 
Spicy negitoro, ao nori, crispy leeks & avocado (8 pieces)

海老天婦羅巻� 16 
Scallop and prawn tempura, carrot, cucumber & spicy mayonnaise (8 pieces) 

ハマチたたき巻� 21 
Hamachi tataki, snow crab, avocado, yuzu tobiko (8 pieces)

ハマチ ハラペーニョ春巻き巻� 19.5 
Hamachi & jalapeno harumaki (8 pieces)

手長海老 天婦羅巻 味噌ビスク� 21 
Caramelised langoustine miso bisque (8 pieces)

トロたたき巻� 19 
O-toro tataki, cucumber & yellow takuwan hosomaki, mango, shimeji, daikon jelly (6 pieces)

サケ ホタテ巻� 18.5 
Scottish salmon, Orkney scallop, tobiko, smoked daikon, beetroot caviar (8 pieces)

ソフトシェルクラブ天婦羅巻� 23 
Soft-shell crab tempura, tobiko, avocado, tomato miso (5 pieces)

野菜漬け巻� 13 
Pickled  vegetable maki (8 pieces) | VG

きゅうり巻� 12.5 
Cucumber (6 pieces) | VG

アボカド巻� 15 
Avocado (6 pieces) | VG

SIGNATURE PLATTERS  
刺身盛り合わせ� 52.5 
Aqua Kyoto omakase sashimi (12 pieces)

寿司盛り合わせ� 52.5 
Aqua Kyoto omakase sushi (12 pieces)

創作寿司盛り合わせ� 62.5 
Aqua Kyoto Innovative sushi platter (10 pieces) 

CRYSTAL SUSHI  
Our Signature Crystal Sushi is served in 2 pieces

牡丹海老   |   22 
Botan ebi, avocado, ponzu jelly

サーモン   |   13 
Fatty salmon, mint, sake jelly 

甘エビ クリスタル寿司 つゆジェリー   |   12 
Ama ebi crystal sushi, tsuyu jelly



SASHIMI & EDOMAE SUSHI  
All sashimi is served with fresh Japanese wasabi root.

赤身ツナ	 Akami | Blue fin tuna	 19�  |

中トロ	 Chu-toro | Medium fatty tuna	 22� |

大トロ 	 O-toro | Fatty tuna	 25� |

ハマチ 	 Hamachi | Yellowtail	 17�  |

サーモン 	 Sake | Salmon	 11.5�  |

ヒラメ 	 Saboten Hirame | Flounder	 18�  |

スズキ 	 Suzuki | Sea bass	 10�  |

鯛 	 Tai | Sea bream	 10�  |

真鯛 	 Madai | Red sea bream 	 17�  |

サバ 	 Saba | Mackerel 	 9�  |

イカ 	 Ika | Squid	 16�  |

タコ 	 Tako | Octopus	 12.5�  |

鰻 	 Unagi | Eel	 12.5�  |

ウニ 	 Uni | Sea Urchin	 16�  |

イクラ 	 Ikura | Salmon Roe	 17�  |

ホッキ貝 	 Hokigai | Surf clam	 11�  |

青エビ 	 Tenshi Ebi | Blue Prawn	 15�  |

甘エビ 	 Ama Ebi | Sweet Prawn	 9.5�  |

玉子 	 Tamago | Japanese omelette	 7�  |
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SASHIMI 
3 pieces

SUSHI 
2 pieces

TEMPURA
エノキ天婦羅� 12 
Enoki tempura, shiitake XO salt, motodare mayonnaise | VG

季節の野菜天婦羅 � 16 
Seasonal vegetable tempura, tentsuyu sauce | VG

海老天婦羅� 22 
Prawn & tentsuyu sauce (5 pieces)

ロックシュリンプ天婦羅 クリーミー チリソース� 23.5 
Rock shrimp, spicy chilli, garlic mayonnaise

スズキ天婦羅� 20 
Sea bass, tenstuyu sauce, ao nori salt



ROBATA
茄子しし唐ごま味噌焼き� 13 
Japanese aubergine, shishito yaki, goma miso (2 skewers) | VG

焼き鳥 トリュフ風味� 15 
Chicken, yakitori, truffle teriyaki (2 skewers)

雛鳥焼き ゆず胡麻風味� 32 
Yuzu goma yakiniku marinated baby chicken, pickled mushrooms

柚子紫蘇漬けラム� 36 
Yuzu & shiso marinated lamb cutlets, kimchee, spicy mayonnaise (3 cutlets) 

焼き海老� 16 
Prawn yaki, yaki ebi sauce (2 skewers)

赤味噌ポークチョップ焼き� 28 
Aka miso marinated pork chop, nashi pear sauce

WAGYU
英国産和牛串黒コショウ照り焼き� 25 
British Wagyu beef skewers with black pepper teriyaki (2 skewers) 

和牛サーロイン石焼� 180g 130 
Japanese A3 Sirloin table side (cooking on a hot stone)

オーストラリア和牛バベット焼き� 150g 40   
Australian wagyu bavette 
(Served with black garlic teriyaki, truffle egg tofu, pickled shimeji, tomato miso)

和牛サーロイン炭火焼�  160g 75 
6+ Australian sirloin 
(Served with black garlic teriyaki, truffle egg tofu, pickled shimeji, tomato miso)

LARGE DISHES
銀鱈西京焼き� 42 
Saikyo miso black cod, yuzu curd & Champagne yuzu miso

手作り 抹茶そば� 24 
Matcha soba noodles, edamame, Japanese mushrooms,  
onion teriyaki, tamago | V

チリアンシーバス西京焼� 42 
Marinated Chilean sea bass, shiso lime miso

サーモンかつ� 30 
Salmon katsu, avocado ginger dressing, soy onions

スモークダック フォアグラ味噌� 40 
Smoked duck breast, miso foie gras, cherry yuzu puree

中トロステーキ� 50 
Sansho pepper chutoro steak, tomato miso & ponzu caviar



aquakyotolondon

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. Our menus are sample menus and are subject to change.  

All prices are in GBP. All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.  |  V - vegetarian  VG - vegan


