THE IRENC’H liUNDRY

TASTING OF VEGETABLES | 27 MAyYy 2016

SOY BEAN “PANNA COTTA”
Yuzu “Granité,” Garden Daylilies and Young Ginger “Gelée”

CHANTENAY CARROT SALAD
Sweet Carrot Purée, Toasted White Sesame and Crispy Chickpea “Panisse”

COMPRESSED GARDEN RADISHES
New Crop Potatoes, Whole Grain Mustard and Garden Celery Salad

WHITE CORN “PORRIDGE”
Jimmy Red Corn Polenta, Chanterelle Mushrooms, Faya Beans, Wild Purslane
and “Creme de Champignons”

WILD OREGON CEPES “A L’AMANDINE?”
Poached Bing Cherries, Holland White Asparagus and Garden Spinach

ENGLISH PEA “AGNOLOTTI”
Caramelized Cipollini Onions, Crispy Shallots and Parmesan Cream

ANDANTE DAIRY “TOMME DOLCE”
Toasted Pistachio “Madeleine,” Garden Blackberries
and Sicilian Pistachio Purée

“BLEU D’AUVERGNE”
Royal Blenheim Apricots, Pecan Marmalade
and Toasted Oats

ASSORTMENT OF DESSERTS
Fruit, Ice Cream, CGhocolate and Gandies

PRIX FIXE 310.00 | SERVICE INCLUDED



	5.27 Dinner-veg

