
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   2 3   N o v e m b e r   2 0 1 5
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SA TSU MA MA ND A RIN  “SU PRÊ ME S”  

Grapefruit “Gelée,” Coconut “Panna Cotta” 
and Garden Cilantro 

 

WINTE R  RAD ISH  SALA D 
Grilled Celtuce, Romaine Lettuce, Watercress 

and Brokaw Avocado Pudding 

 

G A RDE N BE E TS “PA RFU ME A U RO SE LLE ”  
Jacobsen Orchards Persimmons, Toasted Oats 

and “Laitues Rouges” 

 

C ARAMEL IZE D  SA VO Y  C A BBA GE  D U MPL ING  
Brussels Sprouts, Garden Kale, French Pumpkin 

and Roasted Cabbage “Bouillon” 

 

BU TTE RNU T  SQ UA SH  “A G NO LO TT I”  
Honey Poached Cranberries, Toasted Pecans 

 and Sage Infused Brown Butter Cream 

 

SALT  BAKE D  G A RDE N C ELE RY  ROO T 
Creamed Barley, Royal Blenheim Apricots, Sunflower Seeds 

and Celery Salad 
 
  

RU SSE T  PO TA TO  GNO CC HI  “G RA T IN”  
with Shaved White Truffles from Alba 

( 175.00 supplement ) 

 

“TE RRINE  D E  BLEU D ’AU VE RG NE ” 
Hadley Orchard Medjool Dates, Garden Carrot “Génoise,” English Walnuts 

and Pea Tendrils 

 

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


