THE CAFE

BY AMAN



Menu Diner a 3 Plats
3T A4 F—a—2R
5pm to 7pm

Shrimp and strawberry salad (GF)
blue cheese, walnut, herb oil
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TN —F =Xk ~N—7TF A N

Your choice of main dish
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Sawara Spanish mackerel confit, white Port wine sauce (NF)
green peas, sakura-ebi shrimp, enoki mushroom, watercress
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Spring vegetable navarin d'agneau, lamb stew (NF)
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Grilled Japanese beef'loin (GF/NF)
seasonal vegetables, red wine sauce
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Mie Japanese black tea ice cream,

milk chocolate mousse, raspberry confiture
SHEEMAZOTA A7) — L
INVIFaab—FL—RIFIARY—DAV T 4 Fa—)

Coffee or Tea
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Menu Diner a 5 Plats
574 F—a—2R
5pm to 7pm

Marinated salmon, beetroot remoulade (GF/DF/NF)
avruga herring roe, 10 year aged balsamic vinegar
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Creamy carrot soup (NF)
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Sawara Spanish mackerel confit, white Port wine sauce (NF)
green peas, sakura-ebi shrimp, enoki mushroom, watercress
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Your choice of main dish
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Spring vegetable navarin d'agneau, lamb stew (NF)
BWEDFT 7 7 v = a—"{FLDEAR

Grilled Japanese beefloin (GF /NF)
seasonal vegetables, red wine sauce
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Mie Japanese black tea ice cream

milk chocolate mousse, raspberry confiture
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Coffee or Tea
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Ala carte
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S5pm to 8pm

Appetiser - i3 -

Shrimp and strawberry salad (GF)
blue cheese, walnut, herb oil
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TN —F =Xk ~—TF 4 v

Marinated salmon, beetroot remoulade (GF/DF/NF)
avruga herring roe , 10 year aged balsamic vinegar
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Creamy carrot soup (NF)
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Tomato and Mozzarella Caprese (GF/NF)
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Prosciutto and Fruits (GF/DF/NF)
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Green Salad (GF/DF/NF)
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Caesar Salad (NF)
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Paté de Campagne
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Three kinds of Cheese (NF)
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Main -3 -

Sawara Spanish mackerel confit (NF)
white Port wine sauce,

green peas, sakura-ebi shrimp, enoki mushroom, watercress
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Spring vegetable navarin d'agneau (NF)
lamb stew
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Grilled Japanese beef'loin (GF/NF)
seasonal vegetables, red wine sauce
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Blueberry and black currant tart
Italian pistachioice cream
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Mie Japanese black tea ice cream
milk chocolate mousse, raspberry confiture
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Assorted three scoops of ice cream and sorbet
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