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Chef’s Recommendation
~Smoked Delicacies ~

Housemade Smoked Salmon,
Salad, Cream Cheese, Capers
HR#MRE—7 -V
VIV —LF—R T yoN—

Smoked Yamanashi Red Chicken Breast Sandwich,
Celeriac, Red Cabbage

AL 7 TN DY F A4 v F
HRBWADZAE—2 €0 Y T 7 fiF LY

Snow Crab Cake, Smoked Bread Crumbs,
Sauce Gribiche with Pickled Smoked Daikon Radish
R AED 7 T T —F JEHLS
WEDRoZDZIEYy a2y —R

Smoked & Roasted Wagyu Tenderloin 200g
Red Wine Sauce
TEREL-MF7 4 LADOE —X | 200g

FRTA VY —R

Smoked Cheesecake, White Wine Sorbet
A=V F—RT—F HIA VDY AR



Lunch Set Menu

From 1lam to 2pm

Your choice of starter
BIFADHIZ BENRL ZE 0

Mixed Green Salad
Py -y ¥ x
or ¥7-1%

Today’s Soup
RKHDOA—=T

Your choice of main
BFADAA VT4 v a2k FRILE I

Clubhouse Sandwich (NF)
I TTNYAY VYL v F
or ¥721%

Aman Tokyo Original Beef Curry (NF)
TYVHRERAVYF L =T HhL—

or ¥ 7213

Penne Bolognese (NF)
RV A RB L=

or ¥ 7213

Deep Fried Crusted Beef Katsu Sandwich (+632) (NF)
E—7AYFYFAL v F (4632 )

Tea or Coffee
FIXTERITa—e—

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

From 11am to 9pm

SNACKS AND STARTERS

Mixed Salad (GE/DE/NF/V)
IV IRYITX

Caesar Salad, Grilled Chicken Breast, Poached Egg
V=Y —H IR TINTFRY R —F Iy S

Shizuoka Amela Tomato Salad (GF/DF/NF/V)
FEEET A —F b~ DY T X

Freshest Catch of the Day in Carpaccio (GF/DE/NF)
Shallot Dressing
OISy Fa o ryuy b FLy v s

Assorted Cold Cuts, Pickles (DF)
NLDOBEYHDbE IR

Four Kinds of Cheese, Dried Fruits
R4 EF—X FI74 70—

Aman Tokyo Original Kagawa Fresh Caviar 25g (NF)
T vHEA ) Y FINREEX v €T 258

Today’s Soup
AKHDR—7

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

ERBRERKR A~T7 ) 7or—X b
AEEo~v—<L—F

Squid Fritter, Hot Chilli Sauce (NF)
BEO7) vy r kv b FY Y —2

Japanese Spicy Fried Chicken “Karaage” (DF/NF)
A D AL v — ST

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

Grilled Avocado, Pistachio, Genovese Sauce (GF/DE/V)
THRAFDTINERZRFFE ) RXN—F

Vegan Nachos with Soy Meat (GF/DF/V)
KEI-trDOYV 4 —=HvFFax

Caramelized Chicken White Liver Mousse (NF)
Garlic Croutons
BHLANA=L—RDF ¥ 7 AV H—=V v 770tV

Prawn, Broccoli Ajillo (GF/DE/NF)
Aomori Garlic
WEL7uaya)—DT e — 3 HEEEKR

House-made Pickled Cucumber (GF/DF/NF/V)
HIRo ARE e 27 1 2

Mixed Olives (GF/DF/NF/V)
Sy s ARFY) =7

French Fries (DF/NE/V)

Shoestring, Potato Waffle, Potato Wedge
ZLVFT7IA

Ya—ARMI VT /Ty INKRT /U2y YRT b

CHINESE

Boiled Gyoza Pork Dumpling, Spicy Chilli Sauce
IKELT R Y — 2

Spring Rolls (DE/NF)

BEE

Singapore Style Chilli Shrimp (NF)
Fried Bun
WEDOFY Y —REBEHTFVEx

Mapo Tofu (NF)
Tofu with Wagyu Minced Beef Spicy Sauce
1249 P o IR S T IS

Chinese Set Menu

Singapore Style Chilli Shrimp
HEDF )V — A

or ¥7zi%

Wagyu Beef Mapo Tofu
1219 P O SRR T IS

Served with Boiled Gyoza, Spring Roll, Sweet Walnuts,
Steamed Rice and Fruits
KET. BEE, koI E. 8. 7Ar—VHx

(GF) Gluten free (DF) Dairy free (NF) Nut free (V) Vegan
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MAINS AND SANDWICHES

Grilled Seasonal Fish (GF/DF/NF)
Fresh Tomato Vinaigrette
o7 I L 7Ly v a bv DT 4RI L Y P Y =R

Grilled Yamanashi Red Chicken Thigh (GF/DF/NF)
Balsamic Vinegar Sauce
INBLREE/\ 7 A KRIBBRA D 77 Y v S 33y — 2

Roasted New Zealand Lamb Rack (GF/DF/NF)
Za—V—IVFNEILVYFTILTITYZDOU—R b

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

Tomato and Basil Spaghetti (DF/NE/V)
P FERIADANRT YT 4

Angus Beef Penne Bolognese (NF)
TYHAE—=T7DRY FHRE p—+

Tofu Hamburg Steak, Dukkah (GF/DE/NF/V)
Green Salad
GBA=T T aNARNARTY) =V H T X

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

VY FAYFIREFAN T4y var2 BRI ZI 0
BT+ ERF IV IAN=THIX

Wagyu Cheese Burger (NF)

Cheddar Cheese, Parmigiano Reggiano,

Porcini Mushroom Ragout, Herb Salad, Tomato, Onion

M F— RN =77 —

FzR—F =R NIV =)Ly Py —)

RNF—2l=wy Y ab=—LDT7 = N"=THT7X b~bI=FV

Additional Topping Bacon, Fried Egg, Avocado
BHBDL vV S R—ay /754 N2y /) TEHF

Clubhouse Sandwich (NF)

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

T NYAY VAL v T

KIRFAH L 2O R —a2y b~ b TEAF 7YV Evyvay—2X

Deep Fried Crusted Beef Katsu Sandwich (NF)
Beef, Cabbage, Katsu Sauce

=T hVH VAL v T

E—7 £y Y YV —X

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

Tempura (NF)

Prawn, Seasonal Seafood and Vegetables
KIEFRE Y b+

€ L Ao o FEIT

Aman Tokyo Original Beef Curry (NF)
T2VHEAYV I FAL =T AL —

Additional Topping Beef Cutlet (NF)
fyvvrve—7hY

Udon (DF/NF)

Hot Bonito Stock, Sweet Fried Bean Curd,
Seaweed, Fish Cake, Green Onion
EohH LA

bhrw rIIT BH

Assorted Sashimi (DF/NF)
FIHEY bt

Wagyu Sirloin and Avocado Steak Donburi (NF)
MEH—uf v 7RI VY DORT—*H

Eel Hitsumabushi (DF/NF)

Glaze-grilled Eel, Green Onion, Wasabi, Nori Seaweed, Shiso,
Myoga, Sansho Pepper, Dashi Soup

OoFERL

8 27 L1352 g RIE 27 (LA

Miso Soup (DF/NF)
I

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

Mixed Salad (GE/DE/NF/V)
IV IRYITX

Shizuoka Amela Tomato Salad (GF/DF/NEF/V)
HRRET A= b= bOHF7 X

Grilled Avocado, Pistachio, Genovese Sauce (GF/DE/V)

THRAFDTI N ECRRTF LT ) R—F

Vegan Nachos with Soy Meat (GF/DE/V)
REI—- DT 4 —=HvFFaR

Tomato and Basil Spaghetti (DF/NF/V)
P b &ERNTANDRANT YT 4

Tofu Hamburg Steak, Dukkah (GE/DE/NE/V)

Green Salad
GBAR=T T anASNA AT =V HTH

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

Mixed Olives (GF/DF/NF/V)
1y IsRFY =7

French Fries (DF/NF/V)

Shoestring, Potato Waffle, Potato Wedge

JVVvF T4

Ya—RNIVT/T Y TINET /Uy YRT b

Seasonal Fruits Plate (GF/DF/NF/V)
TN—VEY EbE

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

Coconut Vegan Ice Cream
KBDT v TN Yy ——F
aaFvVTA—HYTARIY =14

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

Chocolate Ice Mousse

Raspberry Sorbet, Cocoa Tuile (GF)
Faal—rDL—RT T %
KEDINSNEANFF 24N

French Cream Cheese and Fig Semifreddo,
Orange Flower Honey Creme Légere
TIVAREZ ) —LF— R RDOL I 7Ly B
FLyYiEbAEODI L —LL YL

Apple and Ginger Rice Flour Pound Cake (GF/DE/V)
Coconut Vegan Ice Cream
KBDT v ISV ——F

aaFry VT4 =AY TARIY =L

Assorted Three Scoops of Ice Cream and Sorbet
TARZ Y =L &Y NXRIFEED G

Seasonal Fruits Plate (GF/DF/NF/V)
TN—VEY EbE

Assorted Chocolate
T<VvHEERAVYFALFaaL—+ 58

Seasonal Parfait
From 5pm to 9pm

Yamanashi Shine Muscat Grape Parfait
WALRPEZHRED Y ¥ 4 Vv Ay boiL T =

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