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SA TSU MA SU PRÊ ME S  “E N  GE LÉE ”  

Cilantro “Granité” and Hawaiian Hearts of Peach Palm 

 

G RILLE D HO LLA ND WHITE  ASPA RAG US  
Brokaw Avocado “Mosaic,” Pickled Pearl Onions  

and Wild Miners Lettuce 

 

“NAVA R IN  D E  PR INTE MPS”  
Toasted Barley, Garden Carrots, English Peas, Tokyo Turnips  

and Red Wine-Mushroom “Bouillon” 

 

BU TTE R  ROA STED  G REE N ASPA RAG US 
Compressed Persian Cucumbers, Garden Spinach, Cerignola Olives  

and Chickpea Hummus  

 

C REAMED  G A RD E N KA LE  “D U MPL ING ”  
Toasted English Walnuts, Aged Parmesan and Sweet Garlic Emulsion 

 

MO REL  MU SHRO O M “A G NO LO TT I”  
Fava Beans, Crispy Shallots and “Crème de Champignons”  

 

 “BLEU  D ’A UV E RGNE ” 
Compressed Strawberries, Marinated Sunchokes  

and Toasted Oats 

 

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


	3.25 Dinner-veg

