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TASTING MENUS

minimum 2 people

L L
2 ¥,
el
SHIROGANE HIKARI
10 pp 95 pp
e ==
Edamame Edamame
o i
Shiro miso soup Shiro miso soup
BEDIHTY AW —E Y kTS
Japanese mushroom, seaweed, Salmon tataki salad
somen noodles, nori vinaigrette
*fri A5
7Ry —AF Wagyu beef gyoza, sesame chilli ponzu
Lobster and yuzu gyoza By s )y TIRE
HERIEX R Rock shrimp tempura, chilli garlic mayonnaise
Shiso prawn tempura, yukari salt
ZOELEN Ebe
ZP0EREN)Ebe Aqua Kyoto Sushi and sashimi platter
Aqua kyoto sushi and sashimi platter
e 7 s
fed —wa o v @l Saikyo miso black cod, yuzu curd, Champagne miso
Australian wagyu sirloin egg tofu,
pickled shimeji, tomato miso @
DESSERT
To share
DESSERT BOANYHE—=YNYFau ¥
Per person Sakura Blossom Tree
Y¥—rFzal—br 7L 2— tonka panna cotta, brownie,
Dark chocolate Suntory nashi, matcha crumble, raspberry sorbet
with apple and shiso sorbet
T -




TASTING MENUS

minimum 2 people

L L
EiBE gals
y J&
IZAKAYA ARASHIYAMA
72 pp 55 pp
e *E
Edamame Edamame
1231 e 1231 e
Shiro miso soup Shiro miso soup
Barley miso salmon tataki salad, Tomato miso pickled salad
satsuma & ginger dressing
BEDIYHIY e LLE T Frkrf s
Japanese mushroom, seaweed, Aubergine, shishito yaki goma miso
somen noodles, nori vinaigrette QT E R
FEOHE TR Seasonal vegetable tempura selection
Seasonal vegetable tempura, ten tsuyu, ao nori salt
RygV7rva2d8hEbe
Aqua Kyoto omakase vegetarian sushi platter
2P Ebe
Sushi platter
(6-piece nigiri, 6-piece maki) '{%’
LR T3
Japanese mushroom, matcha soba noodles
FL5 SE X7 FreAvg v
Goma miso baby chicken @
@ DESSERT
Per person
Faalb—Fr7Y R
DESSERT Amatika chocolate delice, lychee sorbet
To share
BT 7+ VT HETAARTZY) —4
Black sesame fondant, matcha ice cream
T r




SMALL PLATES
rRoey b
Hiroshima white miso soup, tofu, wakame | ve
e
Edamame, sea salt | ve
FTieF A FV 7 Freavg
Japanese aubergine, fig, sesame miso | ve
fo by
Wagyu beef gyoza, mizuna miso (3 pieces)

v 7Ry~
Lobster and yuzu gyoza, tomato miso (3 pieces)

rECHDREN Eb

Blue fin tuna selection

ANA Y=y b —2 v F NIV RE—T VAl
Tuna & salmon cigarols (3 pieces)

S %
Wagyu beef tartare, wasabi pepper dressing, nori senbei

N F Ik

Hamachi tataki, mustard miso, akazu reduction

BaTHhFaEHy 57—

Yuzu kosho Scallops, edamame miso purée
BEDIH T

Warm mushroom somen salad, nori vinaigrette | v

2 RAEF Frie g

Spinach, toasted sesame & goma dressing | ve

HAFF =z —Y) — b2 bR 75
Pickled cherry tomato, shallots and miso salad | ve
R —E VA TS

Barley miso salmon tataki salad, orange & ginger vinaigrette
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SIGNATURE PLATTERS
TNEEH Eb

Aqua Kyoto omakase sashimi (12 pieces)

PR hEDbLE
Aqua Kyoto omakase sushi (12 pieces)
Hic2 PR e be

Aqua Kyoto Innovative sushi platter (10 pieces)

CRYSTAL SUSHI

Our Signature Crystal Sushi is served in 2 pieces
prhx | 22
Botan ebi, avocado, ponzu jelly
F—xy | 13
Fatty salmon, mint, sake jelly
Hzbk ZURZLED 2Py ) — | 12
Ama ebi crystal sushi, tsuyu jelly

MAKI

o A4 V=3 F a7 AN KL

Spicy negitoro, ao nori, crispy leeks & avocado (8 pieces)

AEXFRX

Scallop and prawn tempura, carrot, cucumber & spicy mayonnaise (8 pieces)
N F s ¥

Hamachi tataki, snow crab, avocado, yuzu tobiko (8 pieces)

N F NFIR—=zFX 5K

Hamachi & jalapeno harumaki (8 pieces)

LEAaE T FRX kg ER 7
Caramelised langoustine miso bisque (8 pieces)

=
O-toro tataki, cucumber & yellow takuwan hosomaki, mango, shimeji, daikon jelly (6 pieces)

For kT

Scottish salmon, Orkney scallop, tobiko, smoked daikon, beetroot caviar (8 pieces)

VIV 27T TR ERE

Soft-shell crab tempura, tobiko, avocado, tomato miso (5 pieces)
TERTE

Pickled vegetable maki (8 pieces) | VG

X9 ) h¥k
Cucumber (6 pieces) | VG

7 KRS KE
Avocado (6 pieces) | VG
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SASHIMI & EDOMAE SUSHI

All sashimi is served with fresh Japanese wasabi root.

oy Akami | Blue fin tuna

I N = Chu-toro | Medium fatty tuna
X b O-toro | Fatty tuna

N F Hamachi | Yellowtail

Hy—x v Sake | Salmon

Lo X Saboten Hirame | Flounder
A X * Suzuki | Sea bass

bt Tai | Sea bream

E M Madai | Red sea bream
X Saba | Mackerel

A7 lka | Squid

7 a Tako | Octopus

1. Unagi | Eel

v = Uni | Sea Urchin

47> lkura | Salmon Roe

v FEh Hokigai | Surf clam

7t Tenshi Ebi | Blue Prawn
4k Ama Ebi | Sweet Prawn

B Tamago | Japanese omelette

TEMPURA
I/ ¥4k

Enoki tempura, shiitake XO salt, motodare mayonnaise | ve
FEOHEE A7

Seasonal vegetable tempura, tentsuyu sauce | ve

A E X TR

Prawn & tentsuyu sauce (5 pieces)

vy 7ya) YT AR 7)1 — FYV—R
Rock shrimp, spicy chilli, garlic mayonnaise

AR F x4
Sea bass, tenstuyu sauce, ao nori salt

SASHIMI SUSHI

3 pieces 2 pieces
19 | 18
22 | 215
25 | 23
17 | 16
N5 | 105
18 | 16
10 | 9
10 | 9
17 | 15
9 | 8
16 | 1.5
125 | N
125 | 1.5
16 | 135
17 | 16
n | 95
15 | 125
95 | 8
7 | 65
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ROBATA

e+ L LB TErRmgSEX
Japanese aubergine, shishito yaki, goma miso (2 skewers) | VG

BxE MY aT7hk 15
Chicken, yakitori, truffle teriyaki (2 skewers)
FLEES DT rh vk 32

Yuzu goma yakiniku marinated baby chicken, pickled mushrooms

HFE AT 4 36
Yuzu & shiso marinated lamb cutlets, kimchee, spicy mayonnaise (3 cutlets)

s &R X 16
Prawn yaki, yaki ebi sauce (2 skewers)

HRARE R —T7 F 3 v TES 28
Aka miso marinated pork chop, nashi pear sauce

LARGE DISHES

FUET 5B X 42
Saikyo miso black cod, yuzu curd & Champagne yuzu miso
Fivh HEZWE 24

Matcha soba noodles, edamame, Japanese mushrooms,
onion teriyaki, tamago | v

9“')7‘/*‘/——*"X6‘7‘\?‘J~% 42
Marinated Chilean sea bass, shiso lime miso
F—F Yo 30
Salmon katsu, avocado ginger dressing, soy onions

RE=J Y 27 74T 7 TR 40
Smoked duck breast, miso foie gras, cherry yuzu puree

= -
e XT5—F 50

Sansho pepper chutoro steak, tomato miso & ponzu caviar

WAGYU

FEEf2B 2V avRHEX 25
British Wagyu beef skewers with black pepper teriyaki (2 skewers)

frtp—u A Y B 180g 130
Japanese A3 Sirloin table side (cooking on a hot stone)

F—ZAFF) 7oL ARy PEEX 1509 40
Australian wagyu bavette
(Served with black garlic teriyaki, truffle egg tofu, pickled shimeji, tomato miso)

'f\?f—'— N \/}%J\»J\% 160g 75
6+ Australian sirloin
(Served with black garlic teriyaki, truffle egg tofu, pickled shimeji, tomato miso)




aquakyotolondon

All dishes may contain allergens. Please let your server know if you have any severe allergies or infolerances. 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




