
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   3 0   D e c e m b e r   2 0 1 5

 

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

 

 

 

 

 

 

 
“FRE NC H O NIO N SO U P”  

Caramelized Onion “Consommé en Gelée,” Toasted Brioche, Aged Comté, 
Sweet Onion “Soubise” and Black Winter Truffles 

 

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

Castelvetrano Olives and Garden Sorrel 

 

SLO W BA KED  GA RDE N PA RSNIP  “E N  BR IO C HE ”  
Winter Citrus “Suprêmes,” Tender Lettuces and Herbs 

 

 “PE A S A ND CA RROTS”  
Split Pea “Falafel,” Chantenay Carrots, Garden Pea Tendrils 

and Garden Mint Infused Extra Virgin Olive Oil 

 

BLA C K  TRU MPE T  MU SHROO M “AG NOLO TT I”  
Caramelized Garden Cabbage, Petite Turnips 

with Roasted Savoy Cabbage and Brown Butter “Bouillon”  

 

C ARAMEL IZE D  G ARD E N C AU L IFLO WE R A ND  BA RLEY  “PO RRID GE ”  
Grilled Matsutake Mushrooms, Toasted Pine Nuts 

and Crispy Barley 
 
  

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

( 175.00 supplement ) 

 

AND ANTE  DA IRY  “MÉ LA NGE ”  
Black Winter Truffle, Sour Apple Marmalade 

and Petite Lettuces 
 
 

“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 


