THE I RENCH ]ilUNDR‘f

tasting of vegetables | 19 September 2015

LONG OF NAPLES SQUASH “PANNA COTTA”
Toasted Hazelnuts, “Burrata Chiffon” and Citron Powder

HIBISCUS POACHED JACOBSEN ORCHARDS APPLES
Ruby Beets, Toasted Walnuts and “Laitue Rouges”

BUTTERMILK FRIED DILL PICKLE
Brokaw Avocado, Garde_n Nasturtiums, Cuc_umber Blossoms
and Spanish Caper Mayonnaise

“FRICASSEE DE CHAMPIGNONS” _
Toasted Barley, Braised Garden Carrots, Cutting Celery and “Consommeé Bordelaise”

SWISS CHARD “AGNOLOTTI”
Braised Chard Ribs, Sweet Onion Cream and Crispy Parmesan

“DEGUSTATION DE POMMES DE TERRE”
Poached Bantam Hen Egg, La Ratte Potato Purée, Potato Confit and “Pommes Maxim’s”
with Garden Radishes and Black Winter Truffle Butter

_ “CAVE AGED COMTE ~
Caramelized Onion “Panade,” Earlygirl Tomato Marmalade
and Garden Onion Blossoms

“BLEU D'AUVERGNE” _
Concord Grape Jelly, Sicilian Pistachio “Financier”
and Watercress Salad

ASSORTMENT OF DESSERTS
Fruit, Ice Cream, Chocolate and Candies

PRIX FIXE 295.00 | SERVICE INCLUDED



