
 
 

 

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

 

PRIX  FIX E  310.00    |    SE RVIC E  INC LU DE D 

 

 

 

 

 

 

 

SU M M E R M E LON “PARFAIT ”  

Compressed Melons, Cantaloupe Mousse 
 and Port Wine “Granité” 

 

GOLDE N BRE NT WOOD C ORN SOU P  
Brokaw Avocado Mousse, Puffed Corn Kernels 

and Garden Cilantro  

 

GARDE N T OM AT O “T ART INE ”  

“Pain de Campagne,” Burrata, Black Olive Tapenade 
and Fino Verde Basil 

 

GARDE N C U C U M BE R SALAD 

Hard Boiled Bantam Hen Egg, Bronze Fennel  
and Dill Infused Crème Fraîche 

 

C U RRIE D AVOC ADO SQU ASH  
Basmati Rice, Poached Sultanas, Toasted Almonds 

and Garden Mint 

 

ROAST E D BE E T  “RAVIOLI”   

Chanterelle Mushrooms, Glazed Garden Carrots, Celery Branch Salad  
and Summer Vegetable “Bouillon”  

 
 

H AND C U T  “T AGLIAT E LLE ”  
with Shaved Australian Black Winter Truffle 

( 125.00 supplement ) 

 

“LOADE D BAK E D POT AT O”  

Ascutney Mountain “Fondue,” Baked Potato “Royale,”  
Snipped Chives and “Pommes Maxim’s” 

 

ASSORT M E NT  OF DE SSE RT S 

Fruit, Ice Cream, Chocolate and Candies 


