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

 

 

 

 

 

 

 
C O MPRE SSE D JACOBSE N O RC HA RD S  PE RS IMMO NS 

Garden Radishes, Persian Lime and Young Coconut Emulsion 

 

WA RM C HE STNU T  “PA RFA IT”  
Caramelized Onion “Gelée,” Black Winter Truffle Confit 

and French Pumpkin “Chiffon” 

 

G RILLE D MA TSU TAKE  MU SHRO O MS 
Slow Roasted Garden Beets, Medjool Dates, English Walnuts 

and Compressed Chicories 

 

SWEE T  PO TA TO  “AG NO LO TT I”  
Honey Poached Cranberries, Toasted Pecans 

 and Black Winter Truffle “Velouté” 

 

“RO UE LLE ”  O F  BRA ISED  GA RDE N G RE E NS 
Petite Turnips, Black Trumpet Mushrooms and French Green Lentil “Ragoût” 

 

SLO W RO A STE D GARD E N SU NC HO KE S 
Toasted Grain “Porridge,” Crispy Barley and Fiore Sardo Cream 

 
 

HA ND  C U T  “TAG L IATE LLE ”  
“Parmigiano Reggiano,” Browned Butter 

and 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 ”  
Washington Street Quince Purée, Marcona Almond Shortbread 

and “Laitue Rouges” 

 

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


