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CASTELFRANCO (GF/V)
Castelfranco lettuce, apple,

gorgonzola dressing, walnuts
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RUCOLA (GF/NF/V)
Yamanashi rocket salad, rainbow

Parmigiano Reggiano
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BURRATA (GF/NF/V)
Burrata cheese,

treviso red chicory, strawberry, vincotto
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INDIVIA (GF/DF/NF/V)
Endive chicory salad, mushrooms,

tartufata black truffle sauce
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TERRINA DI GRONGO (GF/DF/NF)
Conger eel terrine,

taro, lotus root, Yamanashi herb salad,

balsamic vinegar, kumquat
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PROSCIUTTO DI GUNMA (GF/DF/NF)
Gunma prosciutto artisan ham,
baby leaves, melon
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CARPACCIO DI CAPESANTE (GF/NF)
Sea scallop carpaccio,

pear, puntarelle, goat cheese

Aman Tokyo signature caviar
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SCOTTATO DI RICCIOLA (GF/DF/NF)
Seared Sudachi-buri yellowtail,
creative takes on daikon radish
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PASTA & ZUPPE
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small / main
LINGUINE ALLA PESCATORA (DF/NF)
CON POMODORO
Linguine, tomato, seafood delicacies
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SPAGHETTI CON RICCI DI MARE (NF)
Pastificio Setaro artisanal spaghetti,

sea urchin, Italian tuna bottarga roe
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SPAGHETTI ALLA CARBONARA (NF)
Pastificio Setaro artisanal spaghetti,

Okinawa Kibimaru pork

housemade guanciale, Sagamihara egg
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PAPPARDELLE (NF)
Housemade pappardelle,
Yezo venison ragu, lily bulb
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RAVIOLI (NF)
Ravioli, puttanesca sauce,

Tokushima ashiaka tiger prawn, white fish
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AGNOLOTTI CACIO & PEPE (NF)
Cheese stuffed agnolotti dumplings,

black pepper,

Pecorino Romano cheese
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GNOCCHI

Tanegashima sweet potato gnocchi,
gorgonzola, red leaved chicory, walnut
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MINESTRA DI CAVOLO CINESE (GF/DF/NF)
Snow crab & Chinese cabbage minestrone,

yuzu
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ZUPPA DI FAGIOLI BORLOTTI (GF/NF)

Borlotti bean soup,
pancetta bacon, rosemary,
black pepper, Parmigiano
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KINMEDAI (GF/DF)
Steamed alfonsino,

nanohana green purée,

Ayameyuki-kabu turnip, hazelnut
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MERLUZZO (NF)
Sautéed codfish & codfish soft roe,

baccala mantecato, Aomori garlic sauce,

spinach, Tiger tail green pepper, Kito yuzu
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BRASATO DI MANZO (GF/NF)
Stewed beef cheek, red wine sauce,
Nanohana green, apple & celery root purée
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POLPETTONE DI VITELLO (NF)
Veal & pancetta meatloaf,

carrot rosti pancake, colourful carrot salad
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ANATRA (GF/NF)
Roasted Ibaraki Kasumi duck,
turnip, kumquat, timur pepper
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MANZO AKAUSHI (NF)
Kumamoto Akaushi wagyu sirloin (120g),

black truffle crust,

topinambur purée, stuffed savoy cabbage,

black pepper sauce
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CAVIALE - FINEST CAVIAR SELECTION
FET

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.
HNRET <V RRFVDFNFXET

Y ILAZL Fa ATV —XT ALY Z— LR IEFEBODLE,
FMARDONERBEEFTTEN T TDKERFZ T,
HBWRIZOZIE D T IR mEVEZ X ET (259)

CONDIVISIONE - SHARING PLATES
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BAGNA CAUDA (GE/NF)
Bagna cauda warm dips,

seasonal raw vegetable crudites,
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CROSTA DI PANE (DF/VV)
Vegan savoury pie, beetroot,

porcini, balsamic vinegar, dill
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ACQUA PAZZA (GF/DF/NF)
Catch of the day off Goto's seas

poached in herb broth
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COTOLETTA ALLA MILANESE (NF)
Breaded veal cutlet,

uncooked fresh tomato sauce
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BISTECCA DI WAGYU (GF/DF/NF)
ALLA FIORENTINA

Kuroge wagyu beef Florentine steak (1kg)
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PATATE (GF/DF/NF/VV)
Roasted baby potatoes, rosemary
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FUNGHI TRIFOLATI
Sautéed Japanese mushrooms
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(GF/DF/NF/VV)

BROCCOLI (GF/DF/NF)
Sautéed broccoli, anchovy
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VERDURE ARROSTO
Roasted seasonal vegetables
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free, (V) Vegetarian, (VV) Vegan



