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EXPERIENCE MENU

(to be enjoyed by the whole party)
Available between 5pm - 9.30pm

£105 per person | Experience menu
£150 per person | with Sake pairing
£145 per person | with Wine pairing

\

B
Edamame, sea salt | ve
ok riE
Hiroshima miso soup | ve
HERIEXAFR
Shiso prawn tempura, ten tsuyu sauce

vt 2oy a7k HES
Wagyu beef skewers, black pepper teriyaki

TERYTORES
Scallop, prawn tsukune, tobiko & spicy mayonnaise

LAEE N E b

Aqua Kyoto sushi & sashimi moriawase platter

FLF a3y TSI K KR R
Yuzu & shiso marinated lamb cutlets, spicy mayonnaise

BKOA F2)—NYyF+ay ¥y
Sakura Blossom Tree | v
cherry panna cotta, chocolate brownie, matcha crumble, raspberry sorbet

Sake pairing
Azure, Ginjo
Ichinokura Mukansa Honjozo
Kubota Junmai Daiginjo
Nishinoseki, Junmai
Yama Yuzu Sake

Wine pairing
NV Prosecco Adalina DOC, Veneto, ltaly
2022 Riesling, Grand Cru Rosacker, Cave de Hunawihr, Alsace, France
2023 Chardonnay, Suefios de Obergo, Somontano, Spain
2021 Malbec, Las Terrazas, Mendoza, Argentina
2021 Tokaji Dobogd, Mylitta, Late Harvest, Hungary

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



APPETISERS
6 75 Lekel it

Hiroshima white miso soup, tofu, wakame | ve

e

Edamame, sea salt | ve

F T e+ A FV 77 Freaeg

Japanese aubergine, fig, sesame miso | ve

A4 X)) 2R LEFE AT

Iberico pork and chicken gyoza, tomato miso (4 pieces)
Black cod gyoza, mizuna miso (4 pieces)

F<CHhDE EFEM b ﬁ??&‘//b/\‘iflt Z
Tuna tataki with fermented tomato, shiso sorbet

FCAHALLEY—EYINLI L 2PV —2R
Akami tuna and salmon tartare, wasabi tobiko, ikura,
hojiso rice noodles, tsuyu sauce

fay—x v 7YoL
Grilled salmon toro, avocado, salmon skin (4 pieces)

hon=eFANNy Fa
Grilled hamachi carpaccio, seaweed sauce

NneFhe EViEs s L

Fatty hamachi, ponzu, minced daikon (2 pieces)

SALADS
E—bL—b4+5 5

Pickled heritage baby beetroot salad, goma ponzu,
sesame rice crackers | v, ve

E) RAX# i

Spinach, toasted sesame & goma dressing | vG
AXYSY a3 Ly vy T

Wild seaweed, sea vegetables & black sesame | ve

=L EbhdH)7%
Crab, hijiki, wakame salad with a tomato dashi bubble
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LARGE DISHES

HE R 42
Black cod kamameshi rice, ikura, pickled ginger
FiEh HEZWE 24
Matcha soba noodles, edamame, Japanese mushrooms,
onion teriyaki, tamago | v
40 ke 26
Seared scallops, hijiki ni, umeboshi beurre noisette, amazu carrots
FVT7Yyv—n"ZR EYFHFY—2 42
Pan-fried Chilean sea bass, onion dashi, sea vegetables
fE AR X 30
Grilled barley miso salmon, soba noodles, tomato salsa,
cress salad, yuzu kosho
RE—=7T 9T 74T T TR 40
Smoked duck breast, miso foie gras, cherry yuzu puree

CRYSTAL SUSHI

Our Signature Crystal Sushi is served in 2 pieces
HAEE | 22
Botan ebi, avocado, ponzu jelly
b—%y | 13
Fatty salmon, mint, sake jelly
HIE JURIALZP 59T =) — | 12
Ama ebi crystal sushi, tsuyu jelly
SIGNATURE PLATTERS

flEgh &b 52.5
Aqua Kyoto omakase sashimi (12 pieces)
PR Ebe 52.5
Aqua Kyoto omakase sushi (12 pieces)
LlIFSZ P g h L b 62.5

Aqua Kyoto Innovative sushi platter (10 pieces)




TEMPURA
JLY Y AER AL —

Water cress tempura, Japanese curry salt | VG
FEOHEIFR

Seasonal vegetable tempura, tentsuyu sauce | ve
AR R

Prawn & tentsuyu broth

gy 7va) YT ERERE 7)) -3 — FYV—2
Rock shrimp, spicy chilli, garlic mayonnaise

FHTRARF—E Y AFER

Barley miso cured salmon, nori, ikura, mayonnaise

ROBATA
Fer L LB AW OE S

Japanese aubergine, shishito yaki, goma miso (2 skewers) | VG
EEE M) v 7R R

Chicken, yakitori & truffle teriyaki (2 skewers)

RS T TN =

Chargrilled spicy king crab leg with tobiko mayonnaise 200g
FLEES DT Rl vk

Yuzu goma yakiniku marinated baby chicken, pickled mushrooms
KRR T 4

Yuzu & shiso marinated lamb cutlets, kimchee,

spicy mayonnaise (4 cutlets)

FNTY—V—SZADT RHEE ~ ¥+ YV PP R
Marinated Chilean sea bass, Champagne yuzu miso

kg 7k Rk

Scallop, prawn tsukune, tobiko, spicy mayonnaise

WAGYU

FEEfc2E 2 av a3 7RNES
British Wagyu beef skewers with black pepper teriyaki
frty—a g vE kX

A3 Wagyu beef sirloin skewers (served on a hot stone)

frad—wa A ¥Rl
A5 Miyazaki sirloin 160g

6+ Australian sirloin 180g
(Served with black garlic teriyaki, truffle egg tofu, pickled shimeji, tomato miso)
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M AKI
AN vy —y+ % 21
Tuna & spicy tobiko, avocado, cucumber, chilli mayonnaise (8 pieces)
FAE AHFRL 19
Caledonian blue prawn, yamagobo, yuzu puree (5 pieces)

N F s X% 21
Hamachi tataki, snow crab, avocado, yuzu tobiko (8 pieces)

z & X 18

c

Salmon, akami & hamachi shikai, cucumber, avocado,
ikura, gOld leaf (5 pieces)

For TR REEEX 19:3
Salmon & avocado harumaki (8 pieces)

FEBE AHREEX RAEERY 21
Caramelised langoustine miso bisque (8 pieces)

HNEF G D 16
Saba, shiroita-konbu (3 pieces)

=0 IS 19
O-toro tataki, cucumber & yellow takuwan hosomaki, mango,
shimeii, daikon jelly (6 pieces)

VI Ak S 18.5
Scottish salmon, Orkney scallop, tobiko, smoked daikon,
beetroot caviar (8 pieces)

VAV RN /A VAR o S 23
Soft-shell crab tempura, tobiko, avocado, tomato miso (5 pieces)

—fri z 29.5
A5 Miyazaki wagyu, seared scallop, smoked daikon,
eryngii mushroom, uni, caviar, gold leaf (4 pieces)

) & X 23

<

Unagi, sansho, shiitake, cucumber, pickled takuwan (8 pieces)

o ow o X 13

Japanese aubergine, shimeji, sakurazuke daikon, avocado,
dengaku miso (8 pieces) | VG

x99 h % 12.5

Cucumber (6 pieces) | \/¢}

7K AH KX 15
Avocado (6 pieces) | VG




SASHIMI & EDOMAE SUSHI

All sashimi is served with fresh Japanese wasabi root.
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Akami | Blue fin tuna
Chu-toro | Medium fatty tuna
O-toro | Fatty tuna
Hamachi | Yellowtail

Sake | Salmon

Saboten Hirame | Flounder
Suzuki | Sea bass

Tai | Sea bream

Madai | Red snapper
Saba | Mackerel

lka | Squid

Tako | Octopus

Unagi | Eel

Uni | Sea Urchin

lkura | Salmon Roe
Hokigai | Surf clam

Tenshi Ebi | Blue Prawn
Ama Ebi | Sweet Prawn

Tamago | Japanese omelette
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