THE CAFE

BY AMAN



Menu Léger
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Spmto 7pm

Hokkaido corn velouté (D)
chilled coconut milk espuma
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Your choice of main dish
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Steamed sea bass (D)

saffron and vermouth emulsion

shrimp, mussel, okahijiki land seaweed
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Lamb loin, couscous salad, ratatouille (G)
spicy piquant sauce
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Grilled Japanese beef'loin (D)

seasonal vegetables, horseradish sauce
EEFre —2D 7 )
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Okinawa kokuto sugar créme glacée (N, G, D)
pineapple compote, passion fruit sauce
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Coffee| Tea
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Menu de Saison
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Spmto 7pm

Hokkaido corn velouté(D)
chilled coconut milk espuma
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Salmon mi-cuit (D)

peach and summer vegetable composition
herb oil, yoghurt sauce
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Your choice of main dish
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Steamed sea bass (D)

saffron and vermouth emulsion

shrimp, mussel, okahijiki land seaweed
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Lamb loin, couscous salad, ratatouille{G)
spicy piquant sauce
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Grilled Japanese beef'loin (D)

seasonal vegetables, horseradish sauce
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Okinawa kokuto sugar créme glacée (N, G, D)
pineapple compote, passion fruit sauce
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Menu Gastronomique
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Hokkaido corn velouté (D)
chilled coconut milk espuma
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Salmon mi-cuit (D)

peach and summer vegetable composition
herb oil, yoghurt sauce
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Steamed sea bass (D)

saffron and vermouth emulsion

shrimp, mussel, okahijiki land seaweed
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Your choice of main dish
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Lamb loin, couscous salad, ratatouille (G)
spicy piquant sauce
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Grilled Japanese beefloin (D)

seasonal vegetables, horseradish sauce
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Okinawa kokuto sugar créme glacée(N, G, D)
pineapple compote, passion fruit sauce
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Ala carte
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S5pm to 8pm

Appetiser - /32

Salmon mi cuit (D)

peach and summer vegetable composition
herb oil, yoghurt sauce
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Hokkaido corn velouté (D)
chilled coconut milk espuma
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Prosciutto and Fruits
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Caesar Salad (D)
e

Three kinds of Cheese (G, D)
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Steamed sea bass (D)

saffron and vermouth emulsion

shrimp, mussel, okahijiki land seaweed
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Lamb loin, couscous salad, ratatouille (G)
spicy piquant sauce

ffron—2 272t v 42

AR =AY Y=

Grilled Japanese beefloin (D)

seasonal vegetables, horseradish sauce
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Dessert- 7% — b -

Okinawa kokuto sugar créme glacée (N, G, D)
pineapple compote, passion fruit sauce
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Créme brilée (D)
Madagascan vanilla
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Assorted three scoops of ice cream and sorbet (G, D)
TARZ Y —LEINANDEYEbE



