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

B

Kombu salted edamame | s, SE

vR ey

Hiroshima miso soup | S

A XY 2R EHE A

Iberico pork & chicken gyoza | ¢, S, SE, F, SU, MO

TEgEheEbe-T79 7R
Aqua Kyoto sashimi moriawase | CR, F, MO, S

gy 7val)y7 Ak

Rock shrimp tempura, chilli & garlic mayonnaise
C,CR, S, F, MU, SU, SE, E

KT thFeReg X

Grilled yuzu miso scallops | ¢, MO, s, SE, MU

frt BRHBEX
Wagyu sirloin beef, black garlic teriyaki & smoked aubergine
miso | C, S, SE, M, MU

ZxVAbM707
Forest Floor, tonka panna cotta, chocolate brownie, matcha
crumble & raspberry sorbet | ¢, E, M

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

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.

Al prices include VAT at the current rate.

A 15% discretionary service charge will be added to the final bill.

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

APPETISERS

B 72 Lekrf i v 7
Hiroshima white miso soup, tofu & wakame | s

wE v 5.5
Edamame, sea salt and sesame oil | s, SE

MEXIeF B R v 12.5
Aubergine with green chilli miso & crunchy gen mai | s

A XY aRL@Pgp BT 17
Iberico pork & chicken gyoza (4 pieces) | ¢, S, SE, F, SU, MO

SYEA S 18
Black cod gyoza & mizuna miso (4 pieces) | C, CR, F, SE, S, SU

R wk 19.5
Tuna tataki, karashi zuke & Kyoto dressing | C, F, S, MU, SU, SE
vJa y—xy LIV 40

Tuna & salmon tartar, ginger & shallots dressing,

Oscietra caviar & lotus chips | C, CR, F, SU, S

A2 55 LK 17
Salmon & prawn chirashi roll, smoked daikon, kanpyo &

yuzu kosho mayonnaise | F, CR, E, MU, C, S

AE YL 31
Red prawns tartare, miso buns, tahoon mayonnaise &
lemon oil | CR, SE, S, MU, C, E, M

SALADS
E—brLV—1F4+7% v,vg 13

Pickled heritage baby beetroot salad, goma ponzy,
sesame rice crackers | S, SU, SE

@) RAEFfricd v 15
Spinach, toasted sesame & goma dressing | S, SE

AYYSY I by vy YT v 15.5
Wild seaweed, sea vegetables & black sesame | s, SE

FI A= 5 45

King crab, yuzu curd, ama-zu cucumber & wasabi tobiko
C,CR,E F S, SE, SU

TENIPURA

XA HE vg 15
Japanese mushrooms tempura, truffle ponzu & shitake

yuzu salt | s, ¢, MU

FHENLE R vg 15
Aged dashi tofu, tentsuyu gel, celeriac yuzu koshu tsuma &

crispy nori | S, €, CE, MU

A IR 21
Prawns & tentsuyu broth | C, CR, S

vy 7yva)y7rEk 7)) —31— FIUV—=R 22
Rock shrimp, spicy chilli & garlic mayonnaise

C,CR, S, F, MU, SU, SE, E

SASHINI/EDONAE SUSHI

Fresh Japanese wasabi root with all sashimi | CR, F, MO, MU, SU, S

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

Sashimi | Sushi
¥ Octopus 85 |85
fm—7# £ Akami Tuna 17 |17
f-¢ b v Chu-toro mid fatty tuna 19 |19
fir—-~ b a O-toro fatty tuna 20.5 | 20.5
X %5 Yellowtail 12 |12
B Sea bass 9.5 | 9.5
# Sea bream 9.5 | 8.5
#& Salmon 10.5 | 8.5
;& 2 Flying fish roe | 10
# L /%% Steamed shrimp | 7.5
2 Wagyu beef | 19
%9 ) h Cucumber | 6.5
7 & # K Avocado | 6.5
1+ Tamago | 6.5
CRYSTAL SUSHI
Our Signature Crystal Sushi is served as 2 pieces
e e E7 16
Scallop & caviar with kimchee jelly | F, ¢, s, su, MO, MU
PR 19
Botan ebi & avocado with ponzu jelly | CR,C, S, SU, MU, F
F—x 10

Fatty salmon with mint and sake jelly | F, ¢, s, sU, MU

NAKI

S99 hE v 12
Cucumber | s, su, MU

THRARE v 14
Avocado | s, SU, MU

+47 Ky FX 17.5

Scottish salmon, Orkney scallop, tobiko, smoked daikon
& beetroot caviar | €, E, F, MO, MU, S, SU

T+ 7TERAREFEXREX 18.5
Salmon & avocado harumaki | ¢, F, MU, S, SU, E
RN, Y=y F % 20

Tuna & spicy tobiko, avocado, cucumber & chilli mayonnaise
C, E F, MU, S, SU, SE, MO

A F R X 22
Prawn tempura & scallop | €, CR, E, MO, MU, S, SU, F
VAV RN A VRS T 22

Soft-shell crab tempura, tobiko, avocado & tomato miso

C,CR,E F, S, SU, MU, MO

56 L= XX 22
Chirashi Futomaki, cured egg yolk & ikura (4 pieces)

SU,E S, SE F C

= S AR TS 24.5
Lobster tempura, jalapéno, cucumber & lobster miso

C, CR, M, MU, S, SU

SIGNATURE PLATTERS

TIEgEhEbe 12+ 50
Aqua Kyoto omakase sashimi (12 pieces) | CR, F, MO, MU, S

ZPF N Ebe 127 50
Aqua Kyoto omakase sushi (12 pieces) | CR, F, MO, MU, S, SU
RITES O H &b 107 60

Aqua Kyoto Innovative contemporary sushi platter (10 pieces)
C, E, CR, F, MO, MU, §, SU

ROBATA

e+ LLE TErREE X vvg 12
Japanese aubergine & shishito Yaki, goma miso (2 skewers) | s, SE
4 X)) aRHEX 20

Iberico pork yaki, barley miso & fir Douglas Marinade,
apple wafu dressing (2 skewers) | s, ¢, SE, sU

EELE M) v 7R 20
Chicken, yakitori & truffle teriyaki (2 skewers) | s
< b KX 45

Grilled giant prawn (U5), yuzu yakiniku sauce
CR, C, SE, S, MU

il S 30
Jalapefio miso baby chicken, radish tsuma salad | s
WF KERFT T4 40

Yuzu & shiso marinated British lamb, kimchee & spicy

mayonnaise (4 cutlets) | C, S, F, CR, MO, MU, E, SU

SUET R ES DT LA 38
Fillet of black cod, pickled vegetables, yuzu curd | F, s, E

WAGYU

fed B 7 4+ 7 7 T FErReR
Served with Japanese pickles, black garlic teriyaki & smoked
aubergine miso | C, S, M, MU, SE

A5 Miyazaki sirloin 160g 135
6+ Australian sirloin 180g 85
LARGE DISHES

23R AR E 30

Aka miso braised beef cheeks, pumpkin & ginger miso,

pickled baby root vegetables | s, su

2Eh HEZTE v 23
Matcha green tea soba noodles, edamame, Japanese

mushrooms, onion teriyaki & tamago | C,E, S, N, SE

EFES vg 23
Grilled tofu, romanesco tempura, shitake teriyaki &

yuzu carrot puree | S, C, SE

FVT7YY—nNR F=AvIFy—2 40
Pan-fried Chilean sea bass, onion dashi & sea vegetables

F, S, SE, MO

ke 7 RFEEX 28.5
Grilled barley miso salmon, soba & tomato salsa, cress

salad with yuzu kosho | €, S, F, M

BE 7 —F =) —RHBES 38
Pan-fried duck breast, sour cherry teriyaki, truffle pak-choi &

yukari veil | s, su, SE




