Weekend Menu (May 1 - July 6 2017)
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GOLDEN FAN AFTERNOON TEA
“JULES GOUFFE”

by Executive Sous Chef Nicolas Boujema
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SAVORY ASSORTMENT PETITS-FOURS
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Barquette de concombre, sauce ravigote et caviar

Mini savarin et créme Chantilly

Cucumber Tart with “Ravigote” Sauce and Caviar
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Baby Savarin and Chantilly Cream
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Gellée de cerise et sabayon
Cherry Jelly with Sabayon
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Petit pain a la frangaise aux asperges
Petit Pain with Asparagus
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Bavaroise moderne au moka
Modern Moka Bavarois
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Canapé de homard aus caprinettes
Lobster and Caper Canapé
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Tartelette da l'orange
Orange Tartlet
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Toast de saumon mariné au beurre d’anchois
Marinated Salmon Toast with Anchovy Butter
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Bouchée de dames au chocolat
One-bite Chocolate
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Aspic de volaille dit “Bellevue”
“Bellevue” Chicken Savory
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Macaron aux pistaches
Pistachio Macaron
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Les Scones nature et aux amandes
Les Confitures de groseilles et de cerises
Plain Scone & Almond Scone
Cherry Jam and Red Currant Jelly
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Served with your choice of Freshly Infused Tea
or Original Blend Coffee
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Paired with a glass of Louis Roederer Brut Premier
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add 1,900

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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Weekend Menu (July 7 — August 31 2017)
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GOLDEN FAN AFTERNOON TEA “SUMMER”
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Served with your choice of Freshly Infused Tea or Original Blend Coffee
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Paired with a glass of Louis Roederer Brut Premier
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SAVORY ASSORTMENT
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Gaspacho with Watermelon, Mozzarella and Prosciutto
Summer Vegetables with Consommé Jelly and Olive Pearl
Cucumber Sandwich with Tartar Lobster and Caviar
Canapé with Soy Beans and Pecorino Romano
Crépe Roll with Pork Ham, Avocado and Cream Cheese
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Lemon Scone
Grana Padano Cheese Scone
Served with Clotted Cream
Blueberry Jam and Lemon Curd
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White Peach Danish
Lemon Pound Cake
“KINGYO” Verrine
Guava Mousse
Blueberry Tart with Lemongrass
Mint Macaron
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All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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