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“PE A S  A ND  CA RROTS”  

Sweet Carrot Soup, Crushed English Peas and California Lemon “Gelée” 

 

C RISPY  SAC RA ME NTO  DE LTA  A SPA RAG U S 
Hard Boiled Bantam Hen Egg “Terrine,” Perserved Garden Chilies, Nasturtium Leaves 

and Spanish Caper Emulsion  

 

G A RDE N O NIO N  “FLA N”  
Red Pearl Onions, Cherry Belle Radishes, Wild Miners Lettuce 

 and Caraway Scented Greek Yogurt 

 

C A L IFO RNIA  G RE Y  MO REL  “FR ICA SSÉE ”  
Glazed Garden Turnips, “Gnocchi à la Parisienne, ” Watercress Salad  

and “Sauce Bordelaise” 

 

BU TTE R  ROA STED  A MO ROSA  PO TA TOES  
Wilted Swiss Chard, La Ratte Potato Purée, Wild Mustard Blossoms, 

Poached Sultanas and Whole Grain Mustard Butter 

 

G A RDE N SP INAC H  “A G NOLO TT I”  
Fava Beans, Sweet Garlic Cream and Crispy Parmesan 

 

“BLE U D ’A U VE RG NE ”  
Satsuma “Suprêmes,” Navel Orange Confit, Toasted Hazelnuts 

and Garden Sorrel 

 

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