PALACE HOTEL TOKYO

Asparagus Dinner 2018

Menu

Salmon confit with tomato jelly, caviar and lime on top
White asparagus salad and espuma
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Deep fried white asparagus with cream of white asparagus soup
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Grand White Asparagus platter

Served with sous vide beef tenderloin
German uncured smoked farmer’s ham and parsley potatoes
Hollandaise sauce and melted butter
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Palet au chocolat with rosemary ice cteam bonbon, salted butter caramel sauce
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Coffee or tea & petit fours
HIT&I=N)LTA—X



