THE CAFE

BY AMAN



Menu Léger 6,500
VA=RCR PR

S5pmto7pm

Seared Kochi bonito (D)

shijimi clam and white wine sauce, coffee oil, fennel
R EEREE X A A
LLALHTVA VDY —Ra—b—FAfNLE TV FN

Your choice of second course
2= %F7F) Vv P EEBERLFI N

Roasted sweet potato potage (D)

cacao nibs and brown butter milk foam
PEFEDORE—V 2
AAF=TEBLAZ =D INT T 3 — L

Saffron risotto, prosciutto (D) 1,200
EANLERTWZTY 75V Y Y b

Your choice of main dish
BWADAAYT 4 v v akBERCEI W
Alfonsino and seasonal vegetables, Barigoule style (D)
fish jus reduction
s HEH e IR DAY 7=
Ya FERT VYV

Shiga Omi duck and mushroom fricassee (D)
chestnut and Amontillado sauce
WHERERIEEEDO 7Y 1yt
HervEvT 4V x—FDYV—2R

Grilled Japanese beefloin (D) +2,100
seasonal vegetables, horseradish sauce

EEFe—2D 7 )

FEIHE L7+ — Y — R

Coffee or Tea
a—b —F AL

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, nclusive of 1

BERTRTHAARRT, 16%0Y—E

semvice charge and 10% consumption tax.
LU 10%DEBRASBENTHY £
Please let us know il you have any allergies or spcial dietary requirsment

TLAF - LEERRYH 2HE, EE ITHE

ourequire any further infermation.
FEEVELELBRSE LI
Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and vegetables s informed by cur commitment to sustainabilly
RNE, NE, LR Y. FELLOEAES S CRTANOEER, BEb0Y2THEYT 4 AORY BRI THHATLET
Our coffes is certified by the Rainforest Allance, and curtea is certified by the Ethical Tea Partnerships.

YEOIT—E—(x RAGRAE fIFREETPRAEZHb0ERELTVLET



Menu de Saison 8,500
L=a Fxyyv
Spmto 7pm

Seared Kochi bonito (D)

shijimi clam and white wine sauce, coffee oil, fennel
R EERERE = A o

LLAEHTA VDY —ZAa——FAfLé 7z

Your choice of second course
Z—=7F7-R3) VY P EBRERLEI W

Roasted sweet potato potage (D)

cacao nibs and brown butter milk foam
BEXFORR—V 2

ANF =T EBLANZ—DINT T+ — L

Saffron risotto, prosciutto (D) +1,200
ENLERZIFT T ) b

Your choice of main dish
BHHDAA YT 4y v akBRF LIV
Alfonsino and seasonal vegetables, Barigoule style (D)
fish jus reduction
B HE & KB DY 7=
Ya FNERT YV

Shiga Omi duck and mushroom fricassee (D)
chestnut and Amontillado sauce
UHRERTIREEDO7 VA v+
mr7EVYT 4 —FDY—2X

Grilled Japanese beef'loin (D) +2,100
seasonal vegetables, horseradish sauce

EEfFe—20 7 ) v

ZHIFE L7+ =LY — R

Fig compote, red wine (N,D)
Madagascar vanilla gelato
IERORT 4 vavKR—}
RENAANNZTDY 2T —}

Coffee or Tea
a—b —F AR

(VG) Vegan (N) Nuts (G) Gluten (D) Daily

Al prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

REEFTRTAFARKRT, 16%0Y —EARELV 10%DEEBRNEENTEY £7

Please let us kniow if you have any allergies or special dietary

TLAF - L ERRRY H2BE, £

pirements, or if you require any further information
N E LB (L

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables -is informed by our commitment to sustainability
AL ML ARR. RY. BELEORALS SUMTEMOREEE, BbOYRTFEY T A ~ORYBHEIVTITOHATHET
Qur coffes is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

YEOI—E—(x RAGRAE fIFREETPBAEZTb0ERELTVLET



Menu Gastronomique 10,500
Loa R w ) Iv7
5pmto7pm

Seared Kochi bonito (D)

shijimi clam and white wine sauce, coffee oil, fennel
R EEREE X A
LLALATA vDY —Ra——FALe TV i

Your choice of second course
2= F7F) Vv P EEBERLFI N

Roasted sweet potato potage (D)

cacao nibs and brown butter milk foam
BEEFEDORE—V 2
AAF=TEBLAZ =D INT T 3 — L

Saffron risotto, prosciutto (D) 1,200
EANLERTWZTZY 75 Y b

Alfonsino and seasonal vegetables, Barigoule style (D)
fish jus reduction

BHE EKEF DAY 77—

Ya FNKRT IV

Your choice of main dish

BIHAHDAA VT 4 v vakBREFRIFIN
Shiga Omi duck and mushroom fricassee (D)
chestnut and Amontillado sauce
WHERERIBEEDO 7Y 1yt
BeT7EVT A ¥—FDY—2R

Grilled Japanese beefloin (D) +2,100
seasonal vegetables, horseradish sauce

EEFe —2D 7 )

ZHIFE L7+ —L Y — R

Fig compote, red wine (N,D)
Madagascar vanilla gelato
EEROMRYT 4 va K-}

R EXHAANASN=ZTDY 27—}

Coffee or Tea
a—b —F 23R

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive of 15% service charge and 10% consumplion Lax.

HEEFTRTAFARRT, 16%0Y ARBLV10%DEERNEENTEY £

Please let us know il you have any allergies or spacial dietary requirsments, or if you require any further information
TUAF—PEJIBAEHRG 52 B, LR ITEEANTEVE LELBASE (LI

Qur choice of suppliers and local produce ~including fish, meat, dairy, fruits and veg

is informed by our commitment to sustainability
AN R ABR RY. BELLOAAES LUHTEMORER, BibOYRTFEY T A ~OMVBEREIVTThATWET
Our coffee is certified by the Rainforest Alliance, and cur tea is certified by the Ethical Tea Partnerships.

YEOIT—E—(x RAGRAE fIFREETPRAEZHb0ERELTVLET



Ala carte
T7ANIA=Z2—
Spm to 8pm

Appetiser - i3 -

Seared Kochi bonito (D) 3,900
shijimi clam and white wine sauce, coffee oil, fennel

AR EERERE X 77 A

LLALAYAYDY —ZAa——Ff e T zVFN

Prosciutto and Fruits 3,950
AL Tr—y

Salade gourmande (N,G,D) 3,400
poached Sagamihara egg

jambon blanc cooked ham, pork paté

TNV T A =AY TH

HERFEERBINOR—F VY 7/ Py VR v 7TV K= %7

Three kinds of Cheese (D) 3,300
3fHOF—X 7L —}

Soup, Risotto- 2 —7,1) 'v +

Roasted sweet potato potage (D) 2,000
cacao nibs and brown butter milk foam

BEEFEORE - 2

ANA=ZT ERLANX—DINT T F— L

Saffron risotto, prosciutto (D) 3,500
EANLERZIZY 77 )Yy b

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
Al prices are in Japanese Yen, inclusive of 15% service charge and 10% consumplion Lax,
BT S THAMERT, 16%09 — 2R H L0 10%0HEBRAGENTHY £7

Please let us know il you have any allergies o spacial dietary requirsments, or if you require any further information

TLAF - LERMNRY H2BE, £ ITH LELALBHILE CHEL

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

AN AR

G RY) HHELEOHARS S UBTEMOREE, hicbOPRTFEYT A ~OBMYBARESVTITHATLET
Qur coffes 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 -

Alfonsino and seasonal vegetables, Barigoule style (D)

fish jus reduction
BHE LRI D ) 7=
Ya FKR7 VYV

Shiga Omi duck and mushroom fricassee (D)
chestnut and Amontillado sauce
WERELIREED 7 VA v+
FeT7EVTA)Y—FDYV -2

Grilled Japanese beefloin (D)

seasonal vegetables, horseradish sauce
EEFe —2D 7 ) v
FHIHZ L 74— 1Y =R

Dessert- 7% — b -

Caramel and orange tart (N,G,D)
chocolate ice cream

Fyr T ANEFLYIDEL D
Faalb—rDTART7Y—L

Fig compote, red wine (N,D)
Madagascar vanilla gelato
WIERORT 4 vavE—1
REFAANN=ZT DY =T — |

Créme briilée (D)
Madagascan vanilla
X AANANZTDI L —LT ) 2L

Assorted three scoops of ice cream and sorbet (G,D)
TARZ Y —LE I NANDEYEHDE

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, nclusive of 1

REEFTATAFART 16% 0+

ice charge and 10% consumption tax
10%® fEENTEY £7

Please lel us know il you have any al or spcial die

TLAF - LEERRYH 2HE, EE ITHE

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

pirements, or if you require any further information.

FLELELBHLE (SN

4,700

5,300

7,300

2,200

2,200

1,600

2,100

AL R ARR. RY. BELEORAES LURTEMOREEE, BbOYRTFEY T A ~ORYBHHEIVTITOATNET

Our coffee is certified by the Rainferest Alliance, and cur tea is certified by the Ethical Tea Partnerships,

YEOIT—E—(x RAGRAE fIFREETPRAEZHb0ERELTVLET



