THE CAFE
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Menu Déjeuner
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1lam to 2.30pm

Seasonal Soup
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Your choice of appetiser
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‘Fromage de Téte’ pork terrine carpaccio (NF)

aralia cordata and tomato vinegar, shredded Parmigiano Reggiano
7uw—Ya F 7Yy FOANLNY F =

e b=t T 4 2Ly b

SN IVX =) Ly Y r— /) DAF—

Shrimp and strawberry salad (GF)
blue cheese, walnut, herb oil
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Caesar salad (NF)

Okinawa Golden-Agu pork prosciutto cotto,
poached Sagamihara egg,

anchovy, bacon, grana padano
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Your choice of main dish
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Red sea bream and spring vegetables (GF /NF)
green peas, asari clam sauce, garlic cappuccino
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Grilled Japanese beef loin (GF/NF)

seasonal vegetables, horseradish sauce
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Blueberry and black currant tart
Italian pistachio ice cream
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Coffee or Tea
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Strawberry Forét Dessert
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1pm to 4pm

Assorted savouries
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Kito-yuzu and Strawberry Saint-Honoré
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White Strawberry Macaron
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Amaou Strawberry Mousse, Pistachio Cream
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Yoghurt and Strawberry Trifle
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Strawberry and Hibiscus Tea Jelly
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Desserts
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3pm to Spm

Blueberry and black currant tart
Italian pistachio ice cream
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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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