THE CAFE

BY AMAN



Festive Lunch Course
T2AT AT FJVFa—RA&
1lam to 2.30pm

Amuse-bouche

A present from Chef
Tia—RA7—va
T hLDTLEY b

Creamy cauliflower soup,
queen crab, quinua
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Tuna tartare, winter root vegetables,
horseradish vinaigrette, bottarga
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Beef cheek Bourguignon
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Yuzu and Nougat de Montélimar mousse
pistachio ice cream
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Coffee or Tea
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Christmas Forét Dessert
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1pm to 3pm

Assorted savouries
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Lychee mousse, berry and rose jelly
FAFDL—ARY—Lu—XDY a2l

Yuzu tart, caramel chantilly cream
MyozLE Fv T AN YT 4

Chocolate brownie
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Apricot jam cookie
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Madagascar vanilla and raspberry vacherin
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Pistachio Mont Blanc
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Coffee or Tea
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Christmas Dinner Course
JVRARAT 4 F—a—R
Spmto 7pm

Amuse-bouche

A present from Chef
Tia—RA7—va
T hLDTLEY b

Lightly poached lobster,

celeriac pudding, apple salad,

Aman Tokyo signature caviar
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Creamy topinambur soup,
pancetta, white beans
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Flounder and sea scallop paupiette,

endive étuve, dried tomato, sauce Albert
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Slowly cooked Japanese beef tenderloin,

Shogoin turnip, baby carrot, Madeira sauce, truftle
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Madagascar vanilla Biiche de Noél,
raspberry sherbet
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Coffee or Tea
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