
 
 

 

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

 

PRIX F IXE 31 0. 00    |    SERVI CE IN CL UDED  
 

 

 

 

 

 

 
RUBY BEET  “BAVAROIS ”  

K&J Orchards Plums, Chioggia Beets and Garden Amaranth 

 

GARDEN TOMATOES  “E N GEL ÉE”  
“Bleu d’Auvergne,” Tomato “Raisins,” Garden Sorrel 

and “Salade Béarnaise” 

 

GARDEN EGGPL ANT  “GRAT I N”  
Toasted Brioche, Compressed Cucumbers, Kettle Garlic Confit 

and Dill Infused Greek Yogurt 

 

“DÉGUSTAT ION DE PO MMES  DE TERRE ”  
Butter Braised La Ratte Potatoes, “Pommes Maxim’s”  

and Garden Parsley Emulsion 

 

SWEET  ONION “AGNOL OTT I”  
Cipollini Onions, Crispy Shallots, Pea Shoots and Sweet Onion Cream 

 
 

HAND CUT  “TAGL IATEL L E”  
with Shaved Australian Black Winter Truffle 

( 125.00 supplement ) 

 

BRENTWOOD CORN “R ISOTTO” 
Chanterelle Mushrooms, Sunflower Sprouts and Golden Corn “Sabayon” 

 

COMPRESSED SUMM ER MEL ONS  
“Burrata,” Niçoise Olives, Fino Verde Basil 

and Fennel “Gastrique” 

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 


