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WA RM C HE STNU T  “PA RFA IT”  

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

 

C ITRU S  BRA ISED  FE NNEL  BU LB 
Brokaw Avocado Mousse, Tender Garden Herbs 

 and Navel Orange “Vierge” 

 

SLO W RO A STE D GARD E N BEE TS 
Medjool Dates, Belgian Endive, Pomegranate “Gelée” 

and Pink Peppercorn Infused Yogurt 

 

MA SCA RPO NE  E NRIC HED  BROCC OL I  “AG NO LO TT I”  
Broccoli Buds, Garden Onions and Black Winter Truffle “Velouté” 

 

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”  

 

TO ASTED  G RA IN  A ND  CA UL IFLO WE R “PO RRIDG E ”  
Crispy Barley, Brown Butter and Fiore Sardo Cream 

 
 

HA ND  C U T  “TAG L IATE LLE ”  
with Shaved White Truffles from Alba 

 ( 175.00 supplement ) 

 

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 
Ice Cream, Fruit, Chocolate and Candies 


