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SPL IT  PEA  A ND  GARD E N M INT  SO U P 

Toasted Barley “Croquette,” Greek Yogurt 
and Sweet Curry 

 

“SALAD E D ’A RT IC HA U TS”  
Globe Artichokes, Sunchokes and Crosnes with Meyer Lemon Confit, 

Castelvetrano Olives and Garden Sorrel 

 

SA LT  BA KE D  CE LERY  ROO T 
Black Winter Truffle Confit, Celery Branch Salad 

and Warm Pistachio “Sabayon” 

 

G A RDE N O NIO N  “TE MPU RA ”  
Sweet Onion “Tagliatelle,” Satsuma “Suprêmes,” 

Watercress Salad and Malt Vinegar 

 

BLA C K  TRU MPE T  MU SHROO M “R ISO TTO ”  
Caramelized Cauliflower Florets, Golden Chanterelles, Arrowleaf Spinach 

and Parmesan Mousseline 

 

BU TTE RNU T  SQ UA SH  “A G NO LO TT I”  
Toasted Pumpkin Seeds, Crispy Sage and Butternut Squash “Velouté” 

 
  

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, Toasted English Walnuts 

and Bartlett Pear Purée 

 

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


