THE IRENC’H liUNDRY

TASTING OF VEGETABLES | 5 APRIL 2016

ENGLISH PEA “PARFAIT?”
Burrata “Panna Cotta,” Garden Celtuce

and Sweet Pea “Chiffon”

BROKAW AVOCADO “MOSAIC”
Young Coconut “Gelée,” Avocado Mousse and Crispy Rice

“NAVARIN DE PRINTEMPS?”
Toasted Barley, Garden Carrots, Tokyo Turnips, Green Asparagus
and Red Wine-Mushroom “Bouillon”

“BEETS AND LEEKS?”
Caramelized Ruby Beets, Garden Leeks, Wild Sorrel
and Horseradish Infused Sour Apple Purée

HOLLAND WHITE ASPARAGUS “EN PERSILLADE?”
Garden Radishes, Tomato Confit, La Ratte Potato Purée, Watercress Salad
and Whole Grain Mustard Butter

MOREL MUSHROOM “AGNOLOTTI”
Arrowleaf Spinach, Fava Beans and “Creme de Champignons”

“BLEU D’AUVERGNE”
Compressed Strawberries, Marinated Sunchokes
and Toasted Oats

ASSORTMENT OF DESSERTS
Fruit, Ice Cream, Chocolate and Candies

PRIX FIXE 310.00 | SERVICE INCLUDED



	4.5 Dinner-veg

