aQuakyoto

WELCOME 2025




aQua kyoto

VEGETARIAN MENU

£175 per person with a glass of Champagne on arrival

<2 Likip
Edamame, sansho pepper sea salt | VG, GF

2 AT

Barley miso soup, carrots, daikon, wakame, silken tofu | vG

Bl 7 VN
Beetroot carpaccio, goma ponzy, tofu cream, rice crackers | VG, GF

2D Y 2 7
Japanese mushroom & truffle gyoza, yuzu ponzu dipping sauce | VG

binreddged
Kyoto vegetarian sushi platter | vG

NITE e XFk

Kabocha tempura, ao nori & shichimi salt, tentsuyu sauce | VG

7 4 — 7l A
Vegan scallops, hijiki ni, pickled carrots, yuzu & kurozu reduction | VG, GF

HEZEYO PV a7RHESR
Wild mushroom matcha soba noodles, truffle teriyaki | v

DESSERT

BV MY A — N {7
Suntory Whisky baked Alaska | v

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
include VAT at the current rate. A 15% discretionary service charge will be added to the final bill. | V - vegetarian VG - vegan GF - gluten-free




