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C O MPRE SSE D SU MME R ME LO NS 

Little Farm Sunchokes, Garden Cucumbers, Castelvetrano Olives 
and Tarragon Leaves 

 

“C O NSO MMÉ  HO NGRO ISE ”  
Caramelized Cabbage, “Spätzle” and Chantenay Carrots 

 

F IRST  O F  THE  SE ASO N C HA NTE RE LLE  MU SHROO MS 
Gold Bar Squash, Toasted Marcona Almonds and Yellow Wine “Bouillon” 

 

SLO W RO A STE D FA IRY  TA LE  E GG PLA NT  
Spiced Tomato Conserva, Crispy Chickpea “Panisse,” Cilantro Leaves 

and Charred Eggplant “Béchamel” 

 

SO FT  BO ILE D BA NTA M HE N EG G 
La Ratte Potato Purée, “Pommes Maxim’s” and Sweet Onion Cream 

 

TO MA TO  V INE  “AG NO LO TT I”  
Kettle Garlic Chips, Fino Verde Basil, Roasted Tomato Butter  

and “Bleu d’Auvergne” 

 

“BU RRA TA ”  
Preserved Garden Peppers, Celery Branch Salad 

and “Pain de Campagne” 

 

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


