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

 

 

 

 

 

 

 
WA RM C HE STNU T  “PA RFA IT”  

Caramelized Onion “Gelée,” Black Winter Truffle Confit 
and Sweet Onion “Chiffon” 

 

BRO KA W AV OC AD O SA LAD 
Toasted Pine Nuts, Ruby Red Grapefruit, “Laitue Rouges”  

and Citrus “Vierge” 

 

C O MPRE SSE D A U TU MN C HICO R IE S  
Globe Artichokes, Meyer Lemon Confit, Sunflower Sprouts  

and Crispy Sunchoke “Croutons” 

 

BLA C K  WINTE R  TRU FFLE  A ND  PO TA TO  “C HO WD E R” 
Celery Root Confit, Roasted Sweet Potatoes, Garden Celery 

and Oyster Crackers 

 

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”  

 

SU GA R  P IE  PU MPKIN  “RA V IOL I”   
Crispy Sage, Toasted Pumpkin Seeds, Brown Butter and Pumpkin Cream 

 

JASPE R  H ILL  FA RMS  “MO SE S  SLEE PER”  
Schmitt Family Farm Apples, Toasted Graham Cracker 

and Caramelized Garden Honey 
 
 

“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 


