
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   4   A u g u s t   2 0 1 6  

 

PRIX  F IXE  310 .00    |    SERVICE  INCLUDED 
 

 

 

 

 

 

 
GARDEN TOMATOES  “EN RAV IGOTE”  

Brokaw Avocado Mousse, Niçoise Olives 
and Nasturtium Leaves 

 

SWEET  CORN “PARFAIT”  
Hearts of Palm “Pudding,” Brentwood Corn “Chiffon” 

and Black Winter Truffle 

 

CHARCOAL  GRILLED GARDEN CARROTS   
Cauliflower “Couscous,” Hadley Orchards Medjool Dates, Pea Shoots 

and Mint Infused Greek Yogurt 

 

GARDEN SQUASH AND TOASTED R ICE  “PORRIDGE”  
Squash Blossoms, Parmesan Mousse and Opal Basil 

 

CHARRED EGGPLANT  “AGNOLOTT I”  
Cipollini Onions, Crispy Shallots, Sunflower Sprouts 

and Sweet Onion Cream 
 
 

HAND CUT  “TAGL IATELLE”  
with Shaved Australian Black Winter Truffle 

( 125.00 supplement ) 

 

NEW CROP POTATO  “P ICCATA”  
Wilted Swiss Chard, Preserved Meyer Lemon, La Ratte Potato Purée 

and Spanish Caper-Brown Butter Emulsion 

 

“SALADE  VERTE”  
“Bleu d’Auvergne,” Compressed Garden Cucumbers, 

 Dill Pollen Lavash and Petite Lettuces  

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 


	8.4 Dinner-veg

