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THE FRANKLIN

RESTAURANT

Ruaas

I/-’ ﬂ'lf"l_,&#

ed with a white asparagus salad

use-bouche

pasto

Anti

Am
Whiskey marinated salmon serv

Soft egg cream with wild asparagus

Ode to the Asparagus
from 3rd to 21st May

Violet asparagus tortellone with Parmesan cream

do

ed with green

Secon

Roasted quail serv

ragus

Pre-dessert

Lemon soda and beer so

rbet with asparagus

Dessert

White chocolate profiterole serve

cam

d with asparagus ice cr




