
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   3 0   A u g u s t   2 0 1 6  

 

PRIX  F IXE  310 .00    |    SERVICE  INCLUDED 
 

 

 

 

 

 

 
CH ILLED ANDALUSIAN “GAZPACHO”  
Whipped Straus Yogurt and “Piment d'Espelette” 

 

“SALADE  VERTE”  
Marinated Green Tomatoes, Castelvetrano Olives, Brokaw Avocado  

and Garden Cucumber Emulsion 

 

SLOW ROASTED GLOBE  ART ICHOKES  
Glazed Sunchokes, Garden Sunflower Sprouts  
and Brown Butter-Meyer Lemon “Consommé”  

 

SOFT  BOILED BANTAM HEN EGG 
La Ratte Potato Purée, Chanterelle Mushrooms, “Pommes Maxim’s” 

and “Crème de Champignons”  

 

TOMATO V INE  “AGNOLOTT I”  
Kettle Garlic Chips, Fino Verde Basil, Roasted Tomato Butter and “Bleu d’Auvergne” 

 

SAUERKRAUT  “P IEROGI”  
Caramelized Savoy Cabbage, French Green Lentils and “Beurre de Choucroute”  

 

COMPRESSED SUMMER MELONS 
“Burrata,” Niçoise Olives and Garden Fennel 

 

ASSORTMENT  OF  DESSERTS  
Fruit, Ice Cream, Chocolate and Candies 


	8.30 Dinner-veg

