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Hajimari no Shima
Aman no Shokutaku
Awaji Island Pirate-Style Cuisine

Utage




i;ﬁﬁ @ ‘: Starters

REEHBYVOA L ERE

AR VY 7 XL TR Z R A T 680/1]
Awaji Island Dried Whitebait & Onion Salad with Homemade Ponzu & Soft-Boiled Egg

SHEEPIR Y bt 780r1
Selection of Pickles (5 Varieties)

Jb e A2 L HBWD LR ERXORTY T 580

Kitasaka Egg, Irish Cobbler Potato & Awaji Onion Potato Salad

WEED[ 774 FRT b sisois & st 6801
Irish Cobbler Potato French Fries with Awaiji Island Nori Seaweed & Seaweed Salt
BT L ETHER 7525y eifa< 7501

Awaji-Gyu Beef Tendon Doteyaki Stew with Sliced Baguette

Bl B sashim

L% Y fi] S g% A 24k 24001/ 4%k 4,500

Sashimi Assortment Platter To Serve 2 ToServe 4

5@ ['ﬁ!' Special Dishes
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Kitasaka Egg Rolled Omelette with Awaiji Island Octopus

R ENE L AL T~ DBOEHE T | 980

Aman's Tatsuta-Age Fried Chicken with Awaji Onion & Ginger

ﬁﬁ Rice

M ADIIEB I E Y Koo A 5505
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Aman's Bandit-Style Bamboo-Wrapped Rice Ball
(Grilled Conger Eel, Sand Lance & Sweet Stewed Nori Seaweed)

YR D M e i 880

Pirate-Style Sea Bream Ochazuke
D72 % T2 TR (0 btk D) 8801

YT T LAY —RERHE T SHEET T <TofM 2R —-oBETHE L TEY 7. JHXOBIcE, BFRA S THER R Z X0,
HEHEETERAL AN ES,  EEBRBEPEREERLTHwES,

#All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.

# All prices include tax. #We use Japanese rice,
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Aman Special Awaji Island Pirate's Banquet

K = 18,8001 6~74k)

Large (serves 6-7)
o5 12,800 (a~5446)
Medium (serves 4-5)

4 TA)

i Yk il 5 i)
Pirate's Sushi Bowl

N H 9,80011(6~7%4k6)

Large (serves 6-7)
SR it 7,400/ (4~5% k)
Medium (serves 4-5)
AN 3,800 2~ 344)
Small (serves 2-3)
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Awaji Island Vegetables

% % % 5% EAZHIEE 72 L
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Whole Awaji Onion & Sea Bream Broth Soup — Simmered Over 8 Hours

RIS RO [l Y F & |
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Awaiji Island Farm-Fresh Vegetable Salad with 2 Kinds of Dressing

(2~34#61,250M

(serves 2-3)

UM TE T LAY —FRERME T SHE2EE T XToeHER -ORETIMHML T T, CHLoBRcR, BERAS TR U X v,

HEFERTRAL R T, HBREEERAZERLTVET,

#All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.

#All prices include tax.  #We use Japanese rice.
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Grilled Dishes
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Aman Special! Bandit-Style Grilled Awaji Island Chicken with Japanese Pepper Soy Sauce
5D D% TP T FAPIBE X Hearty Grilled Chicken Wings & Breast

25D DE D HPEZX Hearty Grilled Chicken Thighs %1’48(”[]

iEE D R H EHIBE X

Shell-On Shrimp Skewers Grilled with Seaweed Salt
RIS ZE I DBEE BFSE D |

b= FIRIZERZ T

Grilled Awaji Island Seasonal Vegetables with Tomato Miso

980F]

78011
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Aman Special! Pirate-Style Whole Grilled Awaji Island Mackerel

B oD ik R BE &

Pirate-Style Grilled Octopus Skewers

HDPDZEEE LR~ £ —X

Whole Grilled Squid with Shichimi Mayonnaise

WENPE R BEE K1 i)

Seto Inland Sea Large Grilled Turban Shell 1 Piece)

WP NEE  EROBEE HLZ £ < Y R(T1{H)

Seto Inland Sea Large Pirate-Style Grilled Orient Clam (1 Piece)

980
38801

80011

66011

s _ ¥
YRS LR LA W H B WAL S EREBE B
Aman Special! Bandit-Style Grilled Awaji Island Chicken Pirate-Style Whole Grilled Awaji Island Mackerel

with Japanese Pepper Soy Sauce

HUE TR T LAX—FREEME 7 MHE ST A< TorMER - oRETHM L TE D £3. THEXOBICE. BERA LS TREC Rl 22 X0,

HEHEIETRAL A EF.  HBREEEREEALTWET.
# All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.
#All prices include tax.  #We use Japanese rice,
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Tempura

AKHOA OB LB 22 REFEICLEL
RIBDOEBIELRKELTBELLERN XN

Our tempura is made with the freshest seasonal seafood and vegetables.
Please enjoy it with our locally-produced seaweed salt and dipping sauce.

AR AT AN i3 1,280

Pirate's Conger Eel Tempura

RIRHERIN S < b oI F 580

Awaji Island Additive-Free Fishcake Isobe-Age

R ERX DO ZXET 78014

Awaji Onion Kaki-Age

R T- DKL 880

Awaji Island Octopus Tempura

PR = ADPN 3 1,580

Large Shrimp Tempura

B9 LR w

RN S & A G - b b - Bl ERE D E B ) 1,280
Aman's Signature Udon (Awaji-Gyu beef, fresh wakame seaweed, battered Awaji onion)

LRI ES5A R 5 & A HABIHIGA ML TE) £ 5 1,680/
Simmered Miso Udon #%Please allow approximately 15 minutes cooking time

XOohkH LA 880

Fried Tofu Udon

BMbrdEd LA 880

Naruto Wakame Seaweed Udon

WBEX 5 L A GHE KT BE3HO TR 1,980

Clay Pot Udon (shrimp, conger eel, 3 kinds of vegetable tempura)

BB TR T LAY —FEEEME T S HE ST A ToaHER - oRETHELTE 1. JHXoBCER. BERAS CRELC I T v,
HEFEIETRAL AN 4, EBARBEEREZEHLTCWES,

# All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.

#All prices include tax.  #We use Japanese rice,
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Gozen Set Meals
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Specialty Aman's Gozen Set Meal

B OWT M KL I35 Y Nk
AWz L FIRILRH 7 %

Soi-marinated sea bream donburi, tempura, sashimi,
side dish, chawan-mushi, miso soup, salad

AHDEM

Fish Stew of the Day
A v INK Rz L/ BARILRME 4 7 X/ Wi

main dish, side dish, chawan-mushi, miso soup, salad, pickles

2,480

il A DFETE 5

Aman's Tatsuta-AgeFried Chicken

AA v NGRS TRz L EIRINRIEH 9 7 X

main dish, side dish, chawan-mushi, miso soup, salad, pickles

A H DFE . Fish Stew of the Day il )\@% F@Iﬂﬁ}b‘ ?&ZHSEZ?& Age

WEBEEA A— /*T FHEAR v ZicE|AA £ =, The pictures of the menu are for illustration purposes only. Please feel free to ask our staff for further details.
BUETHTLAX—HBEEABEE KRBT IUT AT -J‘Jﬁﬂ‘tﬂ—&)‘“ RTHEBELTEVEY, CEMORICE. BEBERTHEHEICTHE SV,

All dishes are prepared in a kitchen which also handles the 7 major allergens. Please take this into consideration when ordering.

MERITEEREZEAL TVLET, We use lapanese rice. WEHIEITRTHALLY £T, All prices include tax.



