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RESTAURANT WEEK

DINNER MENU




RESTAURANT WEEK
DINNER MENU

$60 per person | 3-course menu

START WITH
MISO SOUP & EDAMAME

APPETIZERS

choice of

@) HAX#F frirz
Spinach salad & toasted goma dressing | vg

a9y 7 val) Yy T7EAER
Rock shrimp tempura, spicy chili garlic mayonnaise

ANy —yF %
Spicy tuna, cucumber, avocado, leek & Aonori powder

MAIN COURSE

choice of

O i;‘) I%
Jalapefio miso marinated char-grilled baby chicken
T oA EF =Y
Seafood fried rice, sea urchin, scallop, shrimp, snow crab & scallions

*Vegetarian option available

SUET 3 E X
Aqua Kyoto miso black cod, yuzu mayonnaise & yamagobo

DESSERT
BLACK SESAME & DARK CHOCOLATE MOLTEN CAKE

Matcha Ice Cream

SELECTION OF MOCHI

*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those
who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or
dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more
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RESTAURANT WEEK
LUNCH MENU

$30 per person | 2-course menu

FIRST COURSE

IS
White miso soup & chives
ApoBhS
Pickle and Okazu of the day
IV ITRYSY
Mixed Salad

SECOND COURSE
choice of
fIEgEhH b
Aqua Kyoto omakase sashimi 6 pieces
PR Ebe
Aqua Kyoto omakase sushi 6 pieces

*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those
who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or
dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more.
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