THE CAFE

BY AMAN



Menu déjeuner
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Seasonal Soup
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Your choice of appetiser
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Tokushima hamo conger eel escabéche
paprika purée with lime leaf scent
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Duck breast prosciutto
herb salad, fig, Setouchi salted lemon, edamame beans
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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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Grilled swordfish

ratatouille, baby corn confit, mint oil
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Grilled Japanese beefloin
seasonal vegetables, horseradish sauce
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White chocolate and mint ice cream
passion fruit mousse
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Coffee or Tea
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Shine Muscat Forét Desserts
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1pm to 4pm

Assorted savouries
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Charlotte cake,
Lychee and Shine Muscat grape
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Mint and Shine Muscat grape tart
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Cinnamon financier, Shine Muscat grape sauce
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Vegan matcha cookie
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Fromage blanc semifreddo, herb oil
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White wine and Shine Muscat grape jelly
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Coffee or Tea
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Summer Float
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Melon Soda Float
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Mango Soda Float
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Desserts
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3pm to 5pm

White chocolate and mint ice cream

Passion fruit mousse
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Créme brillée
Madagascan vanilla (GF)
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Appetiser Forét
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Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (NF)
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