
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   2 0   M a y   2 0 1 6

 

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

 

 

 

 

 

 
SO Y  BE A N “PA NNA C O TTA ”  

Yuzu “Granité,” Garden Daylilies and Young Ginger “Gelée” 

 

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

 

SLO W RO A STE D GARD E N FE NNEL   
Tomato Confit, Cerignola Olives, Wild Arugula and Fennel “Gastrique”  

 

G A RDE N KALE  “P IERO G I”  
Caramelized Garden Broccoli, Ruby Beet Relish and Whole Grain Mustard Emulsion 

 

WILD  O REG O N CÈ PE S  “À  L ’A MA ND INE”  
Poached Bing Cherries, Holland White Asparagus and Garden Spinach 

 

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 Pistachio “Madeleine,” Garden Blackberries  

and Sicilian Pistachio Purée 
 
 

“BLE U D ’A U VE RG NE ”  
Royal Blenheim Apricots, Pecan Marmalade 

 and Toasted Oats 

 

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


	5.20 Dinner-veg

