THE CAFE

BY AMAN



Festive Lunch Course 7,500
T7IARTAT FJVFa—R
1lam to 2.30pm

Amuse-bouche,

A present from Chef
7 i aZ f 7‘\"— ‘:/ o
Yz T7hbDTLEY b

Celery root Potage,

hazelnuts, beetroot foam
W) DOFRE -2
~N—ENLF VY E—=VDT F— L

Steamed sea bream,

leek étuvé, vin mousseux sauce
Bffiov 77—

K70 —DITFaxX V=RV 7V LRA—

Duck thigh confit,
truffle creamy polenta, black currant sause
BddHDa v 74
FVaZD7)—=I—FKL VYR ATRY =R

Couronne de Noél,
Granny Smith apple sorbet, strawberry coulis
J—mavX K /)TN

TITIZ—AIADINANRFD T — 1 —

Coffee or Tea
a—b —F 23R

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
LTERBAATORRMEICIE, F—EXR15% EHER 0% D EENTEY £7,



Christmas Forét Dessert (N/G/D) 6,800
JYRRA 7L T—IL
1pm to 4pm

Assorted savouries
AR —DEY EbE

Tonka bean and black currant tree shaped cake
FATGEATVADY Y =7 —F

Champagne macaron
VY UoNRN—ZaD~wha v

Bliche de Noél, Kito-yuzu and caramel
BT eEFvy 7 ALDT v a b/ T

Lychee and lemon mousse
FAFELLEVDL—R

Vacherin, green apple and Madagascar vanilla, berry sauce
HOAZTELR AN AAANN=ZF DY 72Ty RY =Y =R

Lemongrass panna cotta, pistachio cream
LEVITADRYF Iy R ERRTFTFH 7Y — L4

Coffee or Tea
a—tbt —F 23R

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
LERAARATORRMEICIE, F—EXR15% EHER 0% D EENTEY £9,



Desserts
Fk—
3pm to Spm

Couronne de Noél

Granny Smith apple sorbet, strawberry coulis
J—mvxXF /TN
PITZ—AIADYNANREFD I =Y —

Créme brilée (D)
Madagascan vanilla
REFAANEN=ZTDI L —LT ) 2L

Appetiser Forét
ROT 24 ¥ —
3pm to 5pm

Assorted cold cuts, pickles
NLDREY HbE L E I AR

Three kinds of cheese, dried fruits (N/G/D)
3EOF—X FIATA—=VTRZ

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

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
LTERBAATORRMEICIE, F—EXR15% EHER 0% D EENTEY £7,
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