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Choice of fish or meat Sharing set menu Seasonal tasting menu
with one choice of fish, meat or vegan main
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SFORMATO DI PORCINI (NF/V) ANTIPASTO MILLEGUSTI TONNO SCOTTATO (GF/DF)

Porcini mushroom savoury flan, Mixed appetisers Seared Ise maguro tuna, Hokkaido horseradish
taleggio fondue sauce, butternut squash salad T VT AR IYL T—RT 4 cream, Aman Tokyo signature caviar
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Tuscan crépes, porcini mushroom ragu,
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FETTUCCINE (NF) Gunma Yamako-kinoko mushrooms, fontina cheese
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Fettuccine, housemade Golden Agu pork sausage, 7 4 ‘ ‘ ‘ BUDINO DI GAMBERI (GF/NF)
makomodake wild rice stem, MNF—=BDOT7 —LRERFEREIZDT 7407 4—FF—X . . ]
Amaebi shrimp pudding,
crunchy aromatic herbs ¢ . e 1 ¢
R turnip purée, lemon, tarragon
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ACQUA PAZZA (GF/DF/NF Mol Mgl AT
IN—TDTYTh Q / (GF/DF/NF) DK = 7
Catch of the day off Goto's seas
LR poached in herb broth SPAGHETTI CON RICCI DI MARE (NF)
TIT I8 7 Pastificio Setaro artisanal spaghetti,
CERNIA (GF/NF) AHOREHEBORE sea urchin, Mie tuna bottarga roe
Sautéed hata grouper, AT T4 EBPFe=HIRERORY 2N
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housemade anchovy, capers,
saltwort, parsley oil CERNIA (GF/NF)
COTOLETTA ALLA MILANESE (NF) ,
FRDYF— Sautéed hata grouper, housemade anchovy,
Breaded veal cutlet, )
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fresh uncooked cherry tomatoes %
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CERVO (GF/NF) MANZO AKAUSHI (NF)
Roasted Yezo venison loin, CROSTA DI PANE (DF/VV) Kumamoto Akaushi wagyu sirloin,
celery root purée, pickled purple cabbage, Vegan savoury pie, lotus root, red Manganji pepper crust,
juniper berry sauce beetroot, porcini, balsamic vinegar, dill Sherry vinegar
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TORTA DI NOCCIOLE Mont Blanc, pear sorbet,

TIRAMISU Hazelnut cake, fig compote,
Tiramisu, Domori chocolate, espresso

Aomori black currant compote
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Marunouchi honey gelato BTET I WHROYAN
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CAFFE O TE, PICCOLA PASTICCERIA CAFFE O TE, PICCOLA PASTICCERIA CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites Coffee or tea, sweet bites Coffee or tea, sweet bites
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19,000 235,000 50,000

Wine pairing 16,000 per person, for a minimum of two guests Wine pairing 19,000

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