THE CAFE

BY AMAN



Festive Lunch Course
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Amuse-bouche,

A present from Chef
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Celery root Potage,

hazelnuts, beetroot foam
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Steamed sea bream,

leek étuvé, vin mousseux sauce
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Duck thigh confit,
truffle creamy polenta, black currant sause
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Couronne de Noél,
Granny Smith apple sorbet, strawberry coulis
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Coffee or Tea
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Christmas Forét Dessert (N/G/D)
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1pmto 4pm

Assorted savouries
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Tonka bean and black currant tree shaped cake
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Champagne macaron
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Biiche de Noél, Kito-yuzu and caramel
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Lychee and lemon mousse
TAFLLEVDL—R

Vacherin, green apple and Madagascar vanilla, berry sauce
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Lemongrass panna cotta, pistachio cream
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Desserts
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3pm to Spm

Couronne de Noél

Granny Smith apple sorbet, strawberry coulis
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Créme brilée (D)
Madagascan vanilla
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Appetiser Forét
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3pm to 5pm

Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (N/G/D)
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