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

 

 

 

 

 

 
BRE NTWOO D  C O RN “G RA NITÉ ”  

Jacobsen Orchard Peaches, Buttermilk “Panna Cotta”  
and Garden Cilantro  

 

C HARRE D  RO MA NO  BE A NS 
Moroccan Olives, Ají Dulce Peppers, Preserved Celery  

and Crispy Parmesan 

 

RO A STE D  G A RD E N BE E TS  
Compressed Persian Cucumbers, Garden Dill 

and Caraway Infused Crème Fraîche  

 

G ARDE N SQ UA SH “E N  PE RS ILLA DE ”   
Crispy “Papadum,” Opal Basil and Spiced Tomato Conserva 

 

C HA RC OA L  G R ILLED  WILD  O REG O N CÈ PE S  
Poached Bing Cherries, Glazed Pearl Onions, Garden Spinach and Aged Balsamic Vinegar 

 

C HA RRE D  EG G PLANT  “A G NOLO TT I”  
Rancho Gordo Pole Beans, Crispy Shallots and Garden Bean Blossoms 

 

“BLE U D ’A U VE RG NE ”  
“Mara de Bois” Strawberries, Pecan Marmalade 

and Toasted Oats  

 

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


	6.18 Dinner-veg

