
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   2   O c t o b e r   2 0 1 5

 

PRIX  F IX E  295 .00    |    SE RV IC E  INCLU DE D 
 

 

 

 

 

 

 

 
“C O NSO MMÉ  C ÉLEST INE ”  

Roasted Onion and Black Winter Truffle “Bouillon” with Butternut Squash “Crêpes” 
 and Toasted Hazelnut “Royale” 

 

C ITRU S  BRA ISED  FE NNEL  BU LB 
Compressed Chicories, Sicilian Pistachios and Navel Orange “Vierge” 

 

“SA LAD E VE RTE ”  
Compressed Cucumbers, Brokaw Avocado, Garden Nasturtiums, 

Cucamelon Blossoms and Dill Pollen Lavash 

 

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

 and “Consommé Bordelaise” 

 

C A RAMEL IZE D  SA VO Y  C A BBA GE  D U MPL ING  
Preserved Garden Cabbage, French Green Lentils and “Beurre de Choucroute”  

 

“D ÉG 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 

 

JASPE R  H ILL  FA RM “MO SE S  SLEE PE R”  
K&J Orchards Chestnut Custard, Poached Bartlett Pears 

and Toasted Oats 
  

“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 


