
 
 

 

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

 

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

 

 

 

 

 

 
G A RDE N C A RRO T  AND  TO FU  “SHE RBET”  

with  Kaffir Lime Leaf “Gastrique” 

 

SA FFRO N BRA ISE D G LO BE  A RT IC HO KES  
Cauliflower “Cous Cous,” Compressed Cucumbers, Garden Mint 

and Wild Nasturtiums 

 

SLO W RO A STE D GARD E N BEE TS 
O’Henry Peaches, Australian Black Winter Truffles and “Laitues Rouges” 

 

C HA RRE D  EG G PLANT  PO LE NTA  
Soft Boiled Bantam Hen Egg, Stewed Garden Peppers, Crispy Chickpea “Panisse,” 

 Garden Cilantro and Moroccan Olive Purée 

 

SWEE T  O NIO N  “AGNO LO TT I”  
Cipollini Onions, Crispy Shallots, Pea Shoots and Sweet Onion Cream 

 

BRE NTWOO D  C O RN “R ISO TTO ”  
Chanterelle Mushrooms, Garden Chervil and Golden Corn “Sabayon” 

 

C O MPRE SSE D SU MME R ME LO NS 
“Burrata,” Niçoise Olives, Fino Verde Basil 

and Fennel “Gastrique” 

 

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


