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LO NG O F  NA PLES  SQ U A SH “PA NNA COTTA ”  

Toasted Hazelnuts, “Burrata Chiffon” and Citron Powder 

 

HIB ISC U S PO AC HED  JACO BSE N O RC HA RD S  A PPLE S 
Ruby Beets, Toasted Walnuts and “Laitue Rouges” 

 

BU TTE RMILK  FR IED  D ILL  P IC KLE  
Brokaw Avocado, Garden Nasturtiums, Cucumber Blossoms 

and Spanish Caper Mayonnaise 

 

“FR IC A SSÉE  DE  C HA MPIG NO NS” 
Toasted Barley, Braised Garden Carrots, Cutting Celery and “Consommé Bordelaise” 

 

SWISS  C HA RD  “AGNO LO TT I”  
Braised Chard Ribs, Sweet Onion Cream and Crispy Parmesan 

 

“D EG U STA T IO N  D E  PO MME S DE  TE RRE”  
Poached Bantam Hen Egg, La Ratte Potato Purée, Potato Confit and “Pommes Maxim’s”  

with Garden Radishes and Black Winter Truffle Butter 

 

“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 ”  
Concord Grape Jelly, Sicilian Pistachio “Financier” 

and Watercress Salad 

 

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


