THE CAFE

BY AMAN



Menu déjeuner
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from 11am to 2.30pm

Seasonal Soup
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Your choice of appetiser
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Sakuradai red seabream carpaccio

Udo, Yamanashi herb salad, white balsamic vinegar jelly
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Seared Wagyu beef top round
Sagamihara free range egg,
green asparagus, Parmigiano Reggiano
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Caesar salad
Okinawa Golden-Agu pork prosciutto cotto,
poached Sagamihara egg
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Your choice of main dish
BIFHDAAL VT 4 v vamwBRNFIV

Norwegian salmon confit

Couscous, spring vegetables, brown butter sauce
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Grilled Japanese beef'loin
Seasonal vegetables, horseradish sauce
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Setouchi lemon tart
Chamonmile tea gelato
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Coffee or Tea
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Mango Forét Desserts
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from 1pm to 5pm

Assorted savouries
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Coconut Mousse with Mango Lime Sauce
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Mango Caramel Tart
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Mango and Cream Cheese Choux Cream
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Mango Bavarian Cream
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Jasmine Jelly with Mango and Orange Sauce
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Desserts
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from 3pm to 6pm

Setouchi lemon tart,
chamomile tea gelato (NF)
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Créme briilée
Madagascan vanilla (GF)
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Assorted three scoops of ice cream and sorbet (NF)
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Appetiser Forét
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from 3pm to 6pm

Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (NF)
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