MENU FOR PINK BALL 2024
CONRAD TOKYO

Dinner Course Menu

APPETIZER
Scallops and spring cabbage kale terrine
Fermented cabbage and apple remoulade
Anchovy sauce
MIZBEFEFARY T—ILOT)—3X
HBEFvRYVeU>doLLZ—R
7oFIEV—X

SOUP
Smoked chicken and saucisson potage cultivateur
AE—VFFIC/IVDFaAINTATT7E—IL

FISH DISH
Sea bream poélé with mimosa-inspired yellow turnip coulis and rape blossoms
Rape blossom sauce with yuzu and Japanese parsley
BEHEIORTL IEFZAX-—ILILEROI—JERDIE
MFEFDAVTAXYPERDIEDY —X

MEAT DISH
Braised beef cheeks stewed in red wine
Mashed potatoes with seasonal vegetables
FHEROKFRTTIDRIAH
RyPaRTh ZFEHOFRRZ

DESSERT
Raspberry and chestnut mousse with raspberry cream
Pistachio ice cream with orange sauce
FARN)—EEDL— FARN)—=71)—L
EXSFATART)—L FLUIV—RERZT
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MENU FOR PINK BALL 2024
CONRAD TOKYO

Dinner Course Menu

Vegetarian/Vegan

APPETIZER
Spring cabbage and avocado kale terrine
Fermented cabbage and apple remoulade
BFXvRVETRAR T—=ILOT1)—3X
HEFvRYVeU>doLLZ—R

SOUP
Spring vegetable potage cultivateur
BEEXOF LTIy —)L

FISH INSPIRED DISH
Lily root réti and puttanesca with Japanese butterbur
BEROIavF RV EBROED YIRS

MEAT INSPIRED DISH
Plant-based meat and fresh soy-sauce malted rice in Chaliapin sauce
Grilled seasonal vegetables
TIURI—bDRT—UT7va EEHEOIYUTEY—X
LEFRZOTUIL

DESSERT
Fruit plate
IIN—=YTFL—k
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