THE CAFE

BY AMAN



Menu Diner a 3 Plats 6,000

3T AF—a—2R
Spmto 7pm

Amuse-Bouche
KHADT I 2—X

White asparagus blancmange (D)
crab salad and green pea velouté
RIATYTARNTHRADT T v=v Y=
BOVIXLT) -V E—RDT V=T

Your choice of main dish
BHBDAA YT 49 v 2k BRI LS

Steamed sea bream (D)
spring cabbage and clam nage
HDOY 77—V HEF vV LHOF -V 2

Slowly cooked Yamanashi Guinea fowl breast (G/D)
spring vegetables, sauce supreme

AL IR FE R v R v i Y o i 2

BYHELY —RAva—TL—L

Grilled Japanese beef'loin (D) +2,000

seasonal vegetables, red wine sauce
EEFe —2xD 7Y L
WK FRTA VY — R

Fromage blanc soufflé glacé (N/G/ D)
muskmelon, orange honey sauce
TRe—VaTTVDRILIT T vk
CRZAOY FLVIBEY —X

Coffee or Tea
a—b —F IHALR

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive
BT RTAFARRT, 15%DY—E

ice charge and 10% consumption tax

ERNEENTEY T

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLLE— PRI AEHRA S B BE, E il IREA FOELESBMOE LB

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly

H, RY. BRLELOUARBLVHAEMOREE, b0 RTFEYT A ~OMYBHEITVTHThRTWET

VIR NN

Qur coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

LEDI—k —F RARIE. AIRETPRALZI L 0ZRBELTVES



Menu Diner a 4 Plats 8,000
4T 4 F—a—2
Spmto 7pm

Amuse-Bouche
AKHDOT7 I 2a—X

White asparagus blancmange (D)
crab salad and green pea velouté
FIANYTARGHADT 7 v~vyz
BOVIXL ) -V E—RDTL—T

Creamy spring onion potage (G, D)
HEADKRE = 2

Your choice of main dish
BHBDAA YT 492k BEECE S

Steamed sea bream (D)
spring cabbage and clam nage
HiOY 77—V HEF v RV LHOF -V 2

Slowly cooked Yamanashi Guinea fowl breast (G/D)
spring vegetables, sauce supréme

AL IR FE & v AR v s P o R I 2

BEELY —Rva—TL— A

Grilled Japanese beef'loin (D) +2,000
seasonal vegetables, red wine sauce

EEFre—2D 7 )

FHEE R T A vy — A

Fromage blanc soufflé glacé (N/G/ D)
muskmelon, orange honey sauce
TRe—VaTTVDRILIT T vk
~NAZ AR Y FLyVEEY — 2

Coffee or Tea
a—b —F 23R

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive of 15% sarvice charg
REEFTRTARARTT, 15%0Y — 2R E LT

ansumption tax
BENTEYET

B
Please let us know if you hae any allergies or special dietary requirements, or if you require any further information
TLE—PRRIGREHRA BB BE, Il IRBAE DELESBOE (AL

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly

AN AR

G RY. BELEEOHAES LVCHTEMORER, BibOYRTFEY T AAOMIBEREIVTThRTWET
Our coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

LEDI—k —2 RARIE. IR ETPRALRI L 0ZRELTVES



Menu Diner a 5 Plats 10,000
574 F—a—2R
Spmto 7pm

Amuse-Bouche
AKHDOT7 I 2a—X

White asparagus blancmange (D
crab salad and green pea velouté
FIANYTARNGHADT 7 v~wvyz
BOVIXLT) -V E—RDTL—T

Creamy spring onion potage (G, D)
HEADKRE -V 2

Steamed sea bream (D)
spring cabbage and clam nage
HOT 7 7=V FEX xRV LHDF -V 2

Your choice of main dish
BHBDAA YT 4 9y 2k BEECE S

Slowly cooked Yamanashi Guinea fowl breast (G/D)
spring vegetables, sauce supréme

AL IR FE & v A v i Y o i 2

BEELY —Rva—TL— A

Grilled Japanese beef'loin (D) +2,000
seasonal vegetables, red wine sauce

EEFra—20 7 )

WK RTA VY — R

Fromage blanc soufflé glacé (N/G/ D)
muskmelon, orange honey sauce
TRv—VaT TVDRILIT T vk
NAZAVY FLYIEEY — R

Coffee or Tea
a—b —F 23R

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive
BT RTAFARRT, 15%DY—E

ice charge and

cansumption tax
ERNEENTEY T

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLLE— PRI AEHRA S B BE, E il IREA FOELESBMOE LB

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly

VIR NN

H, RY. BRLELOUARBLVHAEMOREE, b0 RTFEYT A ~OMYBHEITVTHThRTWET
Qur coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

LEDI—k —F RARIE. AIRETPRALZI L 0ZRBELTVES



Ala carte
TIHANVEA=2—

5pm to 8pm

Appetiser - Hij 3 -

White asparagus blancmange (D) 4,100
crab salad and green pea velouté
RIANTANGHRADT S v=yvdx
BOVIXL ) -V E—RDTNL—T

Lightly marinated sea bream, verjus accent 3,800
citrus fruits and herb salad
BB AL T VYa DT 7V

e =77 %

Lamb shoulder confit (N) 3,800
newly harvested potato and endive salad

walnut vinegar dressing

fFEERD a2 v 7 4

WMy A4 Fa) -0 XHEILT

kD v 4 A 7L b

Creamy spring onion potage (G, D) 1,600
MEADOEL -2

Prosciutto and Fruits 3,900
EoNnE T —Y

Caesar Salad (D) 4,300
Y—F -y T K

Three kinds of Cheese (G, D) 3,200
3fEDF—X 7L —}

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive of 15% sarvice charg
REEFTRTARARTT, 15%0Y — 2R E LT

% consumption ta
EENTEY ET

B
Please let us know if you hae any allergies or special dietary requirements, or if you require any further information
TLE—PRRIGREHRA BB BE, Il IRBAE DELESBOE (AL

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly

AN AR

G RY. BELEEOHAES LVCHTEMORER, BibOYRTFEY T AAOMIBEREIVTThRTWET
Our coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

LEDI—k —2 RARIE. IR ETPRALRI L 0ZRELTVES



Main - ¥ 3 -

Steamed sea bream (D)
spring cabbage and clam nage
HO T 7 77—V FX xRV LHDOF—Va

Slowly cooked Yamanashi Guinea fowl breast (G/D)
spring vegetables, sauce supréme

AL RE & v o v 2R Y o (KI5 B
BEEEY)—RAva—TL— 4

Grilled Japanese beef'loin (D)
seasonal vegetables, red wine sauce
EEFe —2D 7 ) v
FZHFERTA VY — R

Dessert- 7% — b -

Profiteroles (N/G/ D)

Murata farm Tochiotome strawberry
chamomile ice cream

a7 4y bu—

FHEE: bBLD HEI—ADTA AT ) — 4

Fromage blanc soufflé glacé (N/G/ D)
muskmelon, orange honey sauce
T~ —Ya T TVDATILIT T vk
TR AOY FLVYIBREY —X

Assorted three scoops of ice cream and sorbet (G, D)
TARZY =L I ANDEY A

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive
BT RTAFARRT, 15%DY—E

ice charge and

cansumption tax
ERNEENTEY T

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLLE— PRI AEHRA S B BE, E il IREA FOELESBMOE LB

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly

H, RY. BRLELOUARBLVHAEMOREE, b0 RTFEYT A ~OMYBHEITVTHThRTWET

VIR NN

Qur coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

LEDI—k —F RARIE. AIRETPRALZI L 0ZRBELTVES
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