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C H ILLED  TO MA TO  V INE  “C O NSO MMÉ ” 

Diane St. Clair Buttermilk Sherbet, Brokaw Avocado Mousse  
and Garden Celery Salad 

 

G A RDE N TU RNIP  TO FU 
Poached Bing Cherries, Toasted Marcona Almonds, Garden Shiso 

and Ginger “Gastrique”  

 

C HA NTE NAY  C A RROT  SA LAD 
Sweet Carrot Purée, Toasted White Sesame and Crispy Chickpea “Panisse” 

 

WILD  O REG O N CÈ PE S  “À  L ’A MA ND INE”  
La Ratte Potato Purée, Holland White Asparagus, Morel Mushrooms 

and “Sauce Vin Jaune” 

 

SLO W RO A STE D GOLD E N BEE TS  
“Mara des Bois” Strawberries, Shasky Farms Red Walnuts and Aged Balsamic Vinegar 

 

E NGL ISH  PE A  “A G NO LO TT I”  
Garden Snow Peas, Petite Lettuces, Lamborn Pea Tendrils 

 and Parmesan Cream 

 

AND ANTE  DA IRY  “TO MME  D OLC E ”  
Toasted Buckwheat “Clafoutis,” Stewed Blueberries  

and Sicilian Pistachio Butter 
  

“BLE U D ’A U VE RG NE ” 
Compressed Sour Apples, Pecan Marmalade 

 and Toasted Oats 

 

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


