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Choice of fish or meat

ASPARAGI & TARTUFO (NF/V)

Asparagus, truffle, Parmigiano Reggiano,
poached Sagamihara cage-free egg
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RISOTTO (GF/DF)

Risotto, whitebait, bamboo shoot,
basil, Kochi mullet bottarga roe
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DENTICE (GF/NF)

Sautéed Sakura cherry sea bream,

newly harvested potato & onion, sakura shrimp
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AGNELLO (NF)

Roasted New Zealand spring lamb rack,

fava bean, lamb meat balls, Pecorino Romano
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TIRAMISU, FRAGOLA & BALSAMICO BIANCO
Strawberry tiramisu, grappa,
white balsamic vinegar
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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19,000
Wine pairing 13,000

(GF) Gluten free, (DF) Dairy free, (NF) Nut free, (V) Vegetarian, (VV) Vegan
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Seasonal tasting menu with fish and meat

TARTARA DI SALMONE (GF/DF/NF)

Fuji Atlantic salmon & sea scallop tartare,

creative takes on sansai mountain vegetables,

Aman Tokyo Signature caviar
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CALAMARI & ASPARAGI BIANCHI (GF/DF/NF)
Firefly squid, hamaguri clam,
sautéed white asparagus
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SPAGHETTI CON RICCI DI MARE (NF)
Pastificio Setaro artisanal spaghetti,
sea urchin, Mie tuna bottarga roe
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ORATA AMADAI (GF/DF/NF)

Crunchy Kochi white tilefish uroko-yaki,
Tokushima Sangoju tomato, burdock root
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MANZO AKAUSHI (NF)

Kumamoto Akaushi wagyu sirloin,
cabbage & beef confit mille-feuille,
morel mushroom sauce
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BIANCOMANGIARE

Biancomangiare Sicilian pudding,
Shizuoka musk melon soup,

Prosecco sparkling wine & herb sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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50,000

Wine pairing 19,000

RACCOLTA
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Sharing set menu
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CASTELFRANCO (GF/V)
Castelfranco lettuce, apple, gorgonzola dressing, walnuts
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CALAMARI & ASPARAGI BIANCHI (GF/DF/NF)
Firefly squid, hamaguri clam, sautéed white asparagus
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CANNELLONI (NF)

Cannelloni, Hokkaido ricotta, green peas, Hokkaido Dorobuta pork housemade sausage
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Choice of one main

ACQUA PAZZA (GF/DF/NF)
Catch of the day off Goto's seas poached in herb broth
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FRITTO MISTO (NF)

Deep fried seafood delicacies, vegetables & sansai mountain vegetables
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COTOLETTA ALLA MILANESE (NF)

Breaded veal cutlet, uncooked fresh tomato sauce
abbv& Ty I7x—8 Fyh/—R

CROSTA DI PANE VEGANA (DF/VV)

Vegan savoury pie, beetroot, porcini, balsamic vinegar, dill
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BISTECCA DI MANZO WAGYU ALLA FIORENTINA (GF/DF/NF)
Kuroge wagyu beef Florentine T-bone steak (1kg)
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+15,000 per person

CROSTATA ALL'ARANCIA ROSSA DI KOCHI
Kochi blood orange crostata pie, Sicilian pistachio gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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25,000
per person, for a minimum of two guests

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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