
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   2 6   A p r i l   2 0 1 6

 

PRIX  F IX E  310 .00    |    SE RV IC E  INCLU DE D 
 

 

 

 

 

 

 
BÉ A RNA ISE  “RO YALE ”  

Buttered English Peas, Lamborn Pea Tendrils  
and Toasted Brioche 

 

G A RDE N TU RNIP  TO FU 
Silverado Trail Strawberries, Toasted Cashews,  

Nasturtium Leaves and Ginger “Gastrique” 

 

C HA NTE NAY  C A RROT  SA LAD 
Sweet Carrot Purée, Marinated Golden Beets, Toasted White Sesame 

and Crispy Chickpea “Panisse” 

 

SO FT  BO ILE D BA NTA M HE N EG G 
La Ratte Potato Purée, Holland White Asparagus, Morel Mushrooms 

and “Sauce Vin Jaune” 

 

TO A STED  BA RLEY  AND  CA UL IFLO WE R “PO RRIDG E ”  
Caramelized Garden Cabbage, Crispy Barley and Sunflower Seeds 

 

SAC RAME NTO  DE LTA  A SPA RA GU S  “A GNO LO TT I”  
Wilted Oregon Ramps, Caramelized Onion Petals, Crispy Shallots 

and “Sauce Soubise”  

 

 “BLEU  D ’A UV E RGNE ” 
Compressed Sour Apples, Pecan Marmalade 

 and Toasted Oats 

 

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


	4.26 Dinner-veg

