aqua kyoto

DINNER NENU
42 per person

vk
Miso soup | s

ONAKASE SASHINI
£10 supplement

STARTERS
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Rock shrimp tempura with spicy mayo | C, CE, CR, E, S, SE
or
BEXdrF B FrRe
Aubergine with green chilli miso & crunchy gen mai | ¢, su
or
vr ekl
Tuna tataki with daikon & spicy ponzu | F, S

NAINS
58w E
Koiji chicken with carrot yuzu purée & shichimi teriyaki | s, su
or
HE 3 Ry HEX
Grilled barley miso salmon, buckwheat & tomato salsq,
cress salad with yuzu kosho | ¢, CE, su
or
FrNy ) =X
Baked cabbage & leeks with sake soy, BBQ baby onions & chives | M, s, Su

DESSERT
HBIWX A74bFaab—F V72 YT 49 F
Wasabi & white chocolate parfait sandwich | CE, E, M, MU
or
7V AbM707
Forest Floor
Tonka panna cotta, chocolate brownie, matcha crumble & raspberry sorbet | E, M

Available from Sunday - Thursday at dinner for a maximum of 6 people.

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
13.5% 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




