THE CAFE

BY AMAN



Menu déjeuner 6,000
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1lam to 2.30pm

Seasonal Soup
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Your choice of appetiser
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Lightly marinated sea bream, verjus accent
citrus fruits and herb salad
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Lamb shoulder confit (N)

newly harvested potato and endive salad
walnut vinegar dressing
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Caesar salad (D) +900
Okinawa Golden-Agu pork prosciutto cotto

poached Sagamihara egg

anchovy, bacon, grana padano
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Your choice of main dish
BHBOAA Y F 4 vy 2k BEOCEI

Steamed Spanish mackerel (D)

risotto and green peas velouté, crispy prosciutto
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Grilled Japanese beef'loin (D) +1,700
seasonal vegetables, horseradish sauce
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Profiteroles, Murata farm Tochiotome strawberry (N, G, D)
chamomile ice cream
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Coffee or Tea
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(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, inclusive of 16% service charge and 10% consumption tax.
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Please let s know if you have any allergies or special dietary requirements, o if you require any further informmation
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Qur choice of suppliers and local produce -including fish, meat, dairy, fruits and vegetables -is informed by our commitment to sustainability
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Cur coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships,
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Forest Shaved Ice
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2pm to 4pm

Strawberry and Jersey milk
Sonogi matcha green tea sauce
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Citrus fruits and Champagne
kokuto sugar caramel sauce

L vy t—=a BEFr I ALY -2

Kindly select your preferred beverage
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Coffee | Hoji Tea (Shizuoka) | Tea
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Desserts
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3pmto 5pm

Profiteroles (N, G, D)

Murata farm Tochiotome strawberry
chamomile ice cream
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Créme briilée (D)
Madagascan vanilla
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Appetiser Forét
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3pm to S5pm

Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (G, D)
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4,600

4,600

2,169

1,276

2,552

2,679

(VG) Vegan (N) Nuts (G) Gluten (D) Daily
All prices are in Japanese Yen, inclusive of 16% service charge and 10% consumption tax
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Please let us know if you have any allergies or special dietary requirements, or f you require any further information
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Qur choice of suppliers and local produce -including fish, meet, dairy, fruits and vegetables -is informed by our commitment to sustainability
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Our colfee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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