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SC HMITT  FA MILY  FA RM A PPLE  “PO TAG E ”  

Toasted Cashews, “Burrata Chiffon” and Garden Mint 

 

MARINATED  FA IRY  TA LE  EG G PLA NT 
Compressed Garden Cucumbers, Crispy Chickpea “Panisse,” Sunflower Sprouts 

and Charred Eggplant “Béchamel” 

 

“C Ô TE S  D E  BLE TTES  FA RC IE S”  
Chanterelle Mushrooms “à la Grecque,” Cerignola Olives 

and Kettle Garlic Cream 

 

JAC O BSE N O RC HA RD S  F IG  “FR IC ASSÉE ”  
Scarlet Grapes, Garden Fennel, English Walnuts 

and Port Wine-Fig “Vierge” 

 

C HARC OAL  G R ILLED  MA TSU TA KE  MU SHRO O MS 
Cracked Barley Porridge, Sunflower Sprouts and Pine Nut “Velouté” 

 

SWEE T  PE PPE R  “AG NO LO TT I”  
Rancho Gordo Pole Beans, Preserved Lipstick Peppers, Opal Basil 

 and Crispy Parmesan 

 

“C AV E  A GE D CO MTÉ ”  
Caramelized Onion “Panade,” Earlygirl Tomato Marmalade 

and Garden Onion Blossoms 
  

“BLE U D ’A U VE RG NE ” 
Brokaw Avocado “Rouelle,” Persian Lime “Gastrique” 

and Sicilian Pistachio “Croustillant” 

 

A SSO RTME NT  O F  DE SSE RTS 
Fruit, Ice Cream, Chocolate and Candies 


