THE CAFE

BY AMAN



Menu déjeuner
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Seasonal Soup
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Your choice of appetiser
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Smoked salmon, french caviar

pumpkin and spinach charlotte, dill
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Yamanashi red chicken, burdock root, herb salad
balsamic vinegar, olive
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Caesar salad
Okinawa Golden-Agu pork prosciutto cotto,
poached Sagamihara egg
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Your choice of main dish
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Steamed golden threadfin bream
seasonal mushrooms, bourguignon butter sauce
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Grilled Japanese beef loin
seasonal vegetables, horseradish sauce
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La France pear mousse, earl grey tea ice cream
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Coffee or Tea
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Marron Forét Dessert
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1pm to 4pm

Assorted savouries
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Mont Blanc, French chestnut
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Chestnut pound cake
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Chestnut mousse, marinated orange
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Japanese chestnut ice cream, black currant compote
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Sangria jelly
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Coffee or Tea
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Desserts
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La France pear mousse, earl grey tea ice cream
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Créme briilée
Madagascan vanilla (GF)
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Appetiser Forét
MROT <24 Y —
3pm to 5pm

Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (NF)
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