THE CAFE

BY AMAN



Menu Diner a 3 Plats
374 F—a—2
5pm to 7pm

Your choice of appetiser
BIFAHDOHIFZ BEFLZE W

Scallop Tataki
Grilled Eggplant Purée, Tomato and Caper Vinaigrette
paprika purée with lime leaf scent

KR TDI-7-&
BEFADE2—L bbb T v =DV 4 ALy b

White Corn Soup

Duck Prosciutto, Consommé Jelly
FI7APa—vR=T LT ry 2 —}

Your choice of main dish
BBOAA YT 4 9y 2k BEECE S

Slow-Cooked Pork Loin

Creamy Polenta, Seasonal Vegetables, and Balsamic Sauce
RO K —27 v 4 v
7) =3I =F Ly X EFMOHE AL I3y =2

Salmon Confit

Pumpkin, Ricotta Cheese, Ratatouille, and Basil Sauce
P—vavrz4

PIEBLR VIV RF—X TR by LNV Y =R

Grilled Japanese beefloin

seasonal vegetables, horseradish sauce
EEfFe —20 7 ) v
EHFE L 7+ —L Y — X

Peach Compote

Rosé Champagne Jelly, Marunouchi Honey Créme Glacée
oavF—rrryvo¥vaEoyal
HOWNN=—D I L —LT T v+

Coffee or Tea
a—b —F 72 IAR

(GF) Gluten free (DF) Dairy free (NF) Nut free
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRAARATORRMEICIE, $—EZXR15% EHEM 0%V EENTHY £5,



Menu Diner a 5 Plats
574 F—a—=R
5pm to 7pm

Your choice of appetiser
B AL DI E BRI IZT 0

Scallop Tataki

Grilled Eggplant Purée, Tomato and Caper Vinaigrette
FRT DT &

PeFADE2—L b= bl T v =D T4 F T Ly b

Fresh Fish Carpaccio
Kaga Round Cucumber, Bell Pepper, Mint and Yogurt Sauce,
Lemon Dressing

HfoHN Ny F 3
EAKE®wS Y XF YA Ivrea—FNEDY —X
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White Corn Soup

Duck Prosciutto, Consommé Jelly
FI7APa—vR=T LT ry 2 —}

Salmon Confit

Pumpkin, Ricotta Cheese, Ratatouille, and Basil Sauce
Y—vavrz4

PIEBLR VIV RF—X TR by LNV Y =R

Your choice of main dish
BIFADAA YT 4 vy akBENRL EW0

Slow-Cooked Pork Loin

Creamy Polenta, Seasonal Vegetables, and Balsamic Sauce
KEFAMO KR -2 v 4 v

7)) —I-—RL VYR LEHOWE NI Iay—2R

Grilled Japanese beefloin

Seasonal vegetables, horseradish sauce
EEFe —20 7 ) v

EHIE L7+ =LY —R

Peach Compote

Rosé Champagne Jelly, Marunouchi Honey Creme Glacée
koavi—rrrvXvar¥oval
HONN=Z—DIL—LT T v+

Coffee or Tea
a—b —F 72 IAR

(GF) Gluten free (DF) Dairy free (NF) Nut free
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
EERAAMTORRMZICIE, Y —ERXR15% EHBER10% D EENTEY &£,



Ala carte
TIHANVEA=a—

S5pm to 8pm

Appetiser - i3 -

Scallop Tataki

Grilled Eggplant Purée, Tomato and Caper Vinaigrette
FRTFTDT- &

BeFADEa—L bvbeTy —DT 4 ALy b

Fresh Fish Carpaccio

Kaga Round Cucumber, Bell Pepper, Mint and Yogurt Sauce
Lemon Dressing

DALY T g
MEKZw S Y X7 YA IviEa—FAL DY —X
LEVY LYY VT

White Corn Soup

Duck Prosciutto, Consommé Jelly
FIAPa—vR=TLoT a2 —}

Tomato and Mozzarella Caprese
F=teEYYFLIDATL—F

Prosciutto and Fruits
b gnr—y

Green Salad
TV —vHIX

Caesar Salad
e e

Paté de Campagne
RTF N hvy—=2a

Three kinds of Cheese
3EOF—X7FL—}

(GF) Gluten free (DF) Dairy free (NF) Nut free
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
EERAAMTORRMZICIE, Y —ERXR15% EHBER10% D EENTEY &£,



Main -F3 -

Salmon Confit

Pumpkin, Ricotta Cheese, Ratatouille, and Basil
Y—Fvav 74

PEbe Vayx2F—XFx2 v [l VLY —R

Slow-Cooked Pork Loin

Creamy Polenta, Seasonal Vegetables, and Balsamic Sauce
RO K — 27 v 4 v

7Y —3I—FL VR EEHOFE ALY Iay—2

Grilled Japanese beef loin

Seasonal vegetables, horseradish sauce
EEFT —2D 7 ) N
FHIBFEL 7 4 — LY — R

Dessert- 7% — | -

Vanilla Ice Cream with Black Honey and Soybean Flour
HEERIONZTFITAR

Peach Compote
ko a v F—+

(GF) Gluten free (DF) Dairy free (NF) Nut free
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRAARATORRMEICIE, $—EZXR15% EHEM 0%V EENTHY £5,



