ARVA DINNER
WINTER 2024-2025
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Choice of fish or meat

SCOTTATO DI RICCIOLA (GF/DF/NF)
Seared Sudachi-buri yellowtail,
creative takes on daikon radish
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GNOCCHI

Tanegashima sweet potato gnocchi,
gorgonzola, red leaved chicory,
walnut
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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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ANATRA (GF/NF)

Roasted Ibaraki Kasumi duck,
turnip, kumquat, timur pepper
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TIRAMISU
Tiramisu, Domori chocolate, espresso

T473IR FE—VUftFaar—t

CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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Sharing set menu
with one choice of fish, meat or vegan main
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ANTIPASTO MILLEGUSTI
Antipasto millegusti
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PAPPARDELLE (NF)
Housemade pappardelle,
Yezo venison ragu, lily bulb
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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,
fresh uncooked cherry tomatoes
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CROSTA DI PANE (DF/vV)
Vegan savoury pie,
beetroot, porcini, balsamic vinegar, dill
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BISTECCA DI WAGYU ALLA FIORENTINA (GF/DF/NF)
Kuroge wagyu beef Florentine steak
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TORTA SACHER
Torta Sacher, organic citrus fruit jam,

Vin Santo gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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Scasonal tasting menu

CARPACCIO DI CAPESANTE (GF/NF)

Sea scallop carpaccio,

pear, puntarelle, goat cheese

Aman Tokyo signature caviar
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MINESTRA DI CAVOLO CINESE (GF/DF/NF)

Snow crab & Chinese cabbage minestrone,
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SPAGHETTI CON RICCI DI MARE (NF)
Pastificio Setaro artisanal spaghetti,
sea urchin, Italian tuna bottarga roe
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KINMEDAI (GF/DF)

Steamed alfonsino,

nanohana green purée,
Ayameyuki-kabu turnip, hazelnut
EEAOY 7R—L
FODE2—LEHRDEPES ~—BLFvY

MANZO AKAUSHI (NF)

Kumamoto Akaushi wagyu sirloin,

black truffle crust,

topinambur purée, stuffed savoy cabbage,
black pepper sauce
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STRUDEL

Strudel, Granny Smith green apple sorbet,
Madagascar vanilla sauce anglaise
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free, (V) Vegetarian, (VV) Vegan

yuzu



