THE

LOUNGE

BY AMAN

DINING



Lunch Set Menu

From 11am to 2pm

Your choice of starter
BFADHIEE BERL ZE 0

Mixed Green Salad
YT K
or ¥7-1%

Today’s Soup
RKHDOZ—F

Your choice of main
BIADAA VT 4y vak BRI I N

Clubhouse Sandwich (NF)
T TTNGAPY F A v F
or ¥7-1%

Aman Tokyo Original Beef Curry (NF)
TYYHEEAYYF L =T HL—

or ¥ 721

Penne Bolognese (NF)
Ry AFEL—F

or ¥ 7z 1%

Deep Fried Crusted Beef Katsu Sandwich (+632) (NF)
E—=TAVHF YA vF (+632 1)

Tea or Coffee
XTI —r—

6,800

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRBAATORKMIEICIE, Y—ERXR15% EHBRM10%DEENTEY ET,
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ALL DAY

From 1lam to 9pm

SNACKS AND STARTERS

Mixed Salad (GF/DF/NF/V)
VIR ITX

Caesar Salad, Grilled Chicken Breast, Poached Egg
V= —F I X TINFFY K —F Ty

Shizuoka Amela Tomato Salad (GF/DE/NF/V)
HREET A= F~ DY T X

Freshest Catch of the Day in Carpaccio (GF/DF/NF)
Shallot Dressing
o Xy Fazrryry b Ly vy

Assorted Cold Cuts, Pickles (DF)
NLDOBEY HbE IR

Four Kinds of Cheese, Dried Fruits
4 EF—X ¥4 70—

Aman Tokyo Original Kagawa Fresh Caviar 25g (NF)
T v HEA ) Y FINREEFX v v T 258

Today’s Soup
AHDA—-T

Roasted Kagoshima Kurobuta Pork Spareribs (DF/NF)
Tanii Farm Marmalade

BERERERK ZA~T7 ) 70w -2 }
DNHERO~—<L —F

Squid Fritter, Hot Chilli Sauce (NF)
EROZVy PRy FFY V-2

Japanese Spicy Fried Chicken “Karaage” (DF/NF)
HEAD AL o — ST

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan

3,400

4,300

3,600

4,400

4,400

4,800

43,000

2,850

5,200

4,700

5,000

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
FRBAMATORRNMIIEICIE, —EXR 5% EEER 0% PEENTEY £7,
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BITES

Grilled Avocado, Pistachio, Genovese Sauce (GF/DF/V) 3,600
TEAFDS YN ERZFAEY 2 ) Rt

Vegan Nachos with Soy Meat (GF/DF/V) 3,400
KEI-tDOV4—=HvFFaR

Caramelized Chicken White Liver Mousse (NF) 3,000
Garlic Croutons
HHL ANA—L—ZADF ¥ FAVE H =Y v 270}V

Prawn, Broccoli Ajillo (GF/DF/NF) 4,700
Aomori Garlic
¥t 7uyal)—o7e— s EREEKR

House-made Pickled Cucumber (GF/DF/NF/V) 1,300
MO HEE e 7 v 2

Mixed Olives (GF/DEF/NF/V) 2,000
IV IARFY =T

French Fries (DF/NE/V) 1,900

Shoestring, Potato Waffle, Potato Wedge
ZVvvFT7 T4
Ya—AbY VT /Ty TNKRT /Uy PERT b

CHINESE

Boiled Gyoza Pork Dumpling, Spicy Chilli Sauce 3,700
KB R Y — R

Spring Rolls (DF/NF) 3,200
HLE

Singapore Style Chilli Shrimp (NF) 5,600
Fried Bun
BEDFY Y 2B BHF ViR

Mapo Tofu (NF) 5,400
Tofu with Wagyu Minced Beef Spicy Sauce
FI2F46 P 0 R IS

Chinese Set Menu 6,900

Singapore Style Chilli Shrimp
HEDF )V — A

or ¥7zi

Wagyu Beef Mapo Tofu
FIZF-5 A D R S

Served with Boiled Gyoza, Spring Roll, Sweet Walnuts,
Steamed Rice and Fruits

KET. BEE, HIkofRE, TR, 7Ar—ViEHZ

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRBAATORKMIEICIE, Y—ERXR15% EHBRM10%DEENTEY ET,
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MAINS AND SANDWICHES

Grilled Seasonal Fish (GF/DF/NF) 6,500
Fresh Tomato Vinaigrette
D7)V 7Ly a b bV AR L Y P Y =R

Grilled Yamanashi Red Chicken Thigh (GF/DF/NF) 5,600
Balsamic Vinegar Sauce
AL\ o FE A KTRIBRRA D 7 Y L S L 3 3y — R

Roasted New Zealand Lamb Rack (GF/DF/NF) 7,600
Za—Y—JVFEILVYFILTI Yy IDU—X}

Wagyu Beef Tenderloin 200g (DF/NF) 22,000
Wasabi, Ponzu Citrus Soy Sauce
47 4 LA 200g 1L & K

Tomato and Basil Spaghetti (DF/NE/V) 4,100
FoF RN LDRANT YT 4

Angus Beef Penne Bolognese (NF) 4,600
TYHAE—7DRV A KREF—+

Tofu Hamburg Steak, Dukkah (GF/DF/NF/V) 4,600
Green Salad
TGN T a N ARAR T = H I X

Sandwiches are served with your choice of
Potatoes or Mixed Herb Salad

VY FAYFIREHA P T4y vaz2 BRI 0
FT P FERF IV IAN=THITX

Wagyu Cheese Burger (NF) 6,700
Cheddar Cheese, Parmigiano Reggiano,

Porcini Mushroom Ragout, Herb Salad, Tomato, Onion

AEF — X5 — 77—

Fr X —F—A RN IV =)Ly r—)

RALF -y Y al—L DTS — N—THFX b~ F=F v

Additional Topping Bacon, Fried Egg, Avocado +300 each
BHAD vy €Y T R—ay /[ T7FA VY 7/ THEAF #+300
Clubhouse Sandwich (NF) 5,300

Slow Cooked Chicken Breast, Bacon, Tomato, Avocado
Tarragon Mayonnaise

7T TNYRY Y AL v F

KRFHEL 2 HOMA XN—ay b~ P THRAF Yy vay—2

Deep Fried Crusted Beef Katsu Sandwich (NF) 5.800
Beef, Cabbage, Katsu Sauce
C—T7AVH VL v T
=7 Fr XY V—X
(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRBAATORKMIEICIE, Y—ERXR15% EHBRM10%DEENTEY ET,
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JAPANESE

Tempura (NF) 5,500
Prawn, Seasonal Seafood and Vegetables

KIKFRRE Y b

& & A D T

Aman Tokyo Original Beef Curry (NF) 5,600
TwVREAY I =T L —

Additional Topping Beef Cutlet (NF) +2,600
Fyvvrse—uhav

Udon (DF/NF) 3,900
Hot Bonito Stock, Sweet Fried Bean Curd,

Seaweed, Fish Cake, Green Onion

Zoh) LA

b »PFIFTT RAE

Assorted Sashimi (DF/NF) 6,200
LG BE Y B
Wagyu Sirloin and Avocado Steak Donburi (NF) 7,700

MEF—af v 7RI FORAT—FFF

Eel Hitsumabushi (DF/NF) 11,800
Glaze-grilled Eel, Green Onion, Wasabi, Nori Seaweed, Shiso,

Myoga, Sansho Pepper, Dashi Soup

O2oFERL

18 20 1135 | Al RTE Ffer IR

Miso Soup (DE/NF) 1,300
LRI 7

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRBAATORKMIEICIE, Y—ERXR15% EHBRM10%DEENTEY ET,
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VEGAN

Mixed Salad (GF/DF/NF/V)
VIR ITX

Shizuoka Amela Tomato Salad (GF/DF/NF/V)
HEETA =7 b~ DY T X

Grilled Avocado, Pistachio, Genovese Sauce (GE/DF/V)

TRAFDTYI NV EREF ALY 2 ) R—F

Vegan Nachos with Soy Meat (GF/DF/V)
REI— DT —HvFFax

Tomato and Basil Spaghetti (DF/NF/V)
P EANTNDRAT Y T 4

Tofu Hamburg Steak, Dukkah (GF/DEF/NF/V)
Green Salad
TN =T T ahAANARTY) = HTK

House-made Pickled Cucumber (GF/DF/NF/V)
HIRO AR e 7 v 2

Mixed Olives (GF/DF/NF/V)
Sy ARFY—TF

French Fries (DF/NF/V)

Shoestring, Potato Waffle, Potato Wedge
TJLVFTIA
Ya—AMYVT/T Y INRT /Uy YEKRT L

Seasonal Fruits Plate (GF/DF/NF/V)
TN—=VE) HbE

Apple and Ginger Rice Flour Pound Cake (GF/DF/V)

Coconut Vegan Ice Cream
KT v TN Y= —F
AaF VT4 —HYTARIY — L

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan

3,400

3,600

3,600

3,400

4,100

4,600

1,300

2,000

1,900

4,400

2,300

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
FRBAMATORRNMIIEICIE, —EXR 5% EEER 0% PEENTEY £7,
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DESSERTS

Chocolate Ice Mousse

Raspberry Sorbet, Cocoa Tuile (GF)
Faal—+rDL—AT T v+
KEOINANREAAFF 241

Seasonal Citrus Fruits Tart

Caramel Créme Glacée
ZiOMED 2L+
FXTANIL—LTTvE

Apple and Ginger Rice Flour Pound Cake (GE/DF/V)
Coconut Vegan Ice Cream
KBOT v I v = —*

AaAF VT4 —HYTARI Y — L

Assorted Three Scoops of Ice Cream and Sorbet
TARZY =L AR3FEEY Gt

Seasonal Fruits Plate (GF/DF/NF/V)
TN—VREY G

Assorted Chocolate
TYVHRF VI FLFaaL—+ 5

Seasonal Parfait
From 5pm to 9pm

Strawberry and Pistachio Parfait
FLEARFADI VT x

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan

2,600

2,600

2,300

2,000

4,400

2,900

4,900

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
FRBAMATORRNMIIEICIE, —EXR 5% EEER 0% PEENTEY £7,
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