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E NGL ISH  PE A  “PA RFA IT”  

Burrata “Panna Cotta,” Garden Celtuce  
and Sweet Pea “Chiffon” 

 

BRO KA W AV OC AD O “MO SA IC ”  
Young Coconut “Gelée,” Avocado Mousse and Crispy Rice 

 

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

and Red Wine-Mushroom “Bouillon” 

 

“BE E TS  A ND  LEE KS”  
Caramelized Ruby Beets, Garden Leeks, Wild Sorrel  

and Horseradish Infused Sour Apple Purée 

 

HO LLA ND  WHITE  ASPA RAG U S  “E N  PERS ILLAD E ”  
Garden Radishes, Tomato Confit, La Ratte Potato Purée, Watercress Salad 

and Whole Grain Mustard Butter 

 

MO REL  MU SHRO O M “A G NO LO TT I”  
Arrowleaf Spinach, Fava Beans 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 


	4.5 Dinner-veg

