THE CAFE

BY AMAN



Menu déjeuner
JvFa—=R
1lam to 2.30pm

Seasonal Soup
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Your choice of appetiser
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Salmon mi-cuit (N, D)

fennel salad, kumquat compote, spinach sauce
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Duck prosciutto and beetroot garden salad (N, D)
goat cheese, walnut vinegar
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Caesar salad (D)

Okinawa Golden-Agu pork prosciutto cotto,
poached Sagamihara egg,

anchovy, bacon, grana padano
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Your choice of main dish
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Poached codfish (D)

cannellini bean ragout, clam soup foam
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Grilled Japanese beef'loin (D)

seasonal vegetables, horseradish sauce
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Layered cheesecake duo (N, G, D)

red berry sauce, caramel ice cream
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Coffee or Tea
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Strawberry Forét Dessert (N/G/ D)
AbtBRY— 74 TE—I
1pm to 4pm

Assorted savouries
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French orange flower honey and strawberry chiboust
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Cheesecake, strawberry confiture
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Madagascar chocolate and strawberry tart
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Champagne and strawberry macaron
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Strawberry and Hokkaido yoghurt trifle
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Amaou sorbet, pistachio cream
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Coffee or Tea
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Desserts
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3pm to Spm

Layered cheesecake duo (N, G, D)

red berry sauce, caramel ice cream
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Créme brilée (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 (N, G, D)
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