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G A RDE N CE LE RY  “V IC HY SSO ISE ”  

Celery Root Purée, Celery Leaf Salad 
and Black Winter Truffle Confit 

 

“SA LAD E VE RTE ”  
Bantam Hen Egg “Terrine,” Compressed Persian Cucumbers, Brokaw Avocado Mousse, 

Pea Tendrils and “Salade Béarnaise” 

 

G ARDE N RA D ISH  SA LAD 
Cerignola Olives, Meyer Lemon Confit, Greek Yogurt 

and Crispy Barley 

 

C ARAMEL IZE D  C A BBA GE  “P IE RO G I”  
Preserved Garden Cabbage, French Green Lentils 

and “Beurre de Choucroute” 

 

“A RT IC HAU TS  E N  BA R IG OU LE ”  
“Fricassée” of Artichokes, Sunchokes and Crosnes 

with Castelvetrano Olives, “Fines Herbes” and a “Barigoule Emulsion” 

 

G A RDE N PA RSNIP  “A G NOLO TT I”  
with Wild Mustard Blossoms, Crispy Parsnips 

and Sweet Onion Cream 
 
  

HA ND  C U T  “TAG L IATE LLE ”  
“Parmigiano Reggiano” and Shaved Black Winter Truffles from Provence 

( 125.00 supplement ) 

 

“C A BO T  CLO THBOUND  C HE DD A R”  
Garden Vegetable “Piccalilli,” Dill Pollen Lavash 

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 


