ANTIPASTI & INSALATE
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CASTELFRANCO

Castelfranco lettuce & fig salad,
gorgonzola dressing, walnuts
HARTNT Z 2 ALBERDA Y F—4
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RUCOLA

Yamanashi rocket salad, rainbow
tomatoes, buffalo mozzarella D.O.P.
I E R RO N yAZEHTT VA=
KEEYY7LT D.O.P.

INDIVIA

Endive chicory salad, mushrooms,
tartufata black truffle sauce
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MELANZANE

Marinated eggplant & tomatoes,
almonds, capers, basil

fit f-&h~bo~<YF—h
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PROSCIUTTO DI GUNMA
Gunma prosciutto artisan ham,
baby leaves, melon

FERIRPET B 2y L—Re oy

VITELLO TONNATO

Cold poached veal, tuna sauce,
Yamanashi herb salad, black olives, capers
Y4Tva hrF—h
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INSALATA DI RISO

Italian rice salad, Ise maguro tuna,
Chinese yam, quail egg,

Aman Tokyo signature caviar

ALY FT—Z T4V JHEAECHLEY oY
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CARANGO SCOTTATO

Seared Shima-aji striped jack,

kohlrabi cabbage, Hokkaido ricotta cheese,
Sudachi citrus, Nagasaki mullet bottarga roe
frfsD ATy H—h
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FRITTO

(GF)

(GF/NF)

(GF/DF/NF)

(GF/DF)

(GF/DF/NF)

(GF/DF/NF)

(GF/DF/NF)

(GF/NF)

(DF)

Tokushima Hamo conger eel & vegetable fritto,

tomato, anchovy, Aomori garlic gravy
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bebeT7 v Fae BHEERMOIL TAALVE
PASTA FRESCA & ARTIGIANALE

ZUPPE DI STAGIONE
IRRARER—T

small / main
AGNOLOTTI CACIO & PEPE (NF)
Cheese stuffed agnolotti dumplings,
black pepper,
Pecorino Romano cheese
T=auy7 4 AFa T AR
AlRERa)—/ae—/

SPAGHETTI ALLA PESCATORA (DF/NF)
CON POMODORO
Pastificio Setaro artisanal spaghetti,

tomato, seafood delicacies

AT A WEDIEERT

SPAGHETTI CON RICCI DI MARE (NF)
Pastificio Setaro artisanal spaghetti,
sea urchin, Mie tuna bottarga roe

AT YT B ZHIREMORY Z VA

CAVATELLI (DF/NF)
Southern Italian small pasta shells,

Ayu sweetfish confit,

zucchini & mint pesto, lemon

AT 7T Y
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FAGOTTINI (NF)
“Little bundles’ stuffed pasta,

eggplant, tomato,

Kagoshima Kuruma-ebi prawn,

mozzarella cream, basil
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ZUPPA DI FAGIOLI BORLOTTI (GF/NF)
Borlotti bean soup,

pancetta bacon, rosemary,

black pepper, Parmigiano Reggiano

TZ7Ta—YDA—TF
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SECONDI PIATTI - MAIN
AA R B

PESCE AMADAI (NF)
Scaled Amadai tilefish uroko-yaki,

makomo wild rice stem, sea grapes,

herb crusted mussel, saffron
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BRANZINO
Sautéed sea bass,

(GF/DF/NF)

myoga ginger, salted lemon,
sea scallop, anchovy, fennel
v 7—
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PESCATO DEL GIORNO (GF/NF)
DAL MARE DI GOTO

Freshest catch of the day off Goto's seas,

mountain cabbage, asari clams, turban shell,

herb minestra broth

A HORBHOME:
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MAIALE (GF/NF)
Roasted Okinawa Golden Agu pork,

kinjiso purple spinach, spaghetti squash,

‘passito’ raisin wine sauce

MRBILEE €77 — Ko — 2D 7 yu—Zb
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ANATRA

Caramelized Ibaraki Kasumi duck,
Kagabuto cucumber sweet & sour,
string bean salad
DIRIRIE I AINGD T T AZ—h
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LOMBATA DI MANZO AKAUSHI (NF)
Kumamoto Akaushi wagyu sirloin,

*Pure white' corn crust,

roasted young corn in husks
REREESPFY—al DYT— (120g)
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CONTORNI - SIDES
FARF A3 2

PATATE (GF/DF/NF)
Roasted baby potatoes, rosemary
RE—RThen—X7Y—D7 ya—Ak

FUNGHI TRIFOLATI
Sautéed Japanese mushrooms
FEEHEONT +F7—7 4

(GF/DF/NF)

BROCCOLI
Sautéed broccoli, anchovy
Tayay—&7 o Fakny T —

(GF/DF/NF)

VERDURE ARROSTO
Roasted seasonal vegetables

HEEOT vya—Rk

(GF/DF/NF)

SELEZIONI DI CAVIALE
FINEST CAVIAR SELECTION
FxET

CAVIALE SETOUCHI (NF)
SELEZIONE AMAN TOKYO

25 grams of Japanese produced raw caviar
made-to-order with a delicate salt concentration
according to the astute requirements of

Chef Hiraki exclusively for Aman Tokyo.
FINRFET < HRA VT FLEXET
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