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

 

 

 

 

 

 
C REA M O F  TO MA TO SO U P 

Kettle Garlic “Ravioli” and Niçoise Olives  

 

“SA LAD E BLA NC HE”  
Schmitt Family Farm Apples, Parsnips, Garden Celery, Frisée Lettuce 

and Whole Grain Mustard 

 

G A RDE N SQ UA SH “FR IC A SSÉE ”  
Toasted Quinoa, Hadley Orchards Medjool Dates, Sicilian Pistachios, Opal Basil 

and Sweet Curry “Vierge” 

 

SLO W RO A STE D CAU L IFLOWE R 
Spiced Tomato Conserva, Crispy Chickpea “Panisse,” Cilantro Blossoms 

and Charred Eggplant “Béchamel” 

 

SO FT  BO ILE D BA NTA M HE N EG G 
La Ratte Potato Purée, “Pommes Maxim’s,” Lobster Mushrooms  

and “Crème de Champignons” 

 

BRO CC OL I  “AG NOLO TT I”  
Crispy Garden Kale, “Parmigian0-Reggiano” and Toasted English Walnuts 

 

“C AV E  A GE D CO MTÉ ”  
Toasted Brioche “Pain Perdu,” Sweet Onion Custard 

and Preserved Black Winter Truffle “Coulis” 
  

“BLE U D ’A U VE RG NE ” 
Sungold Tomatoes, Brokaw Avocado  

and Young Fennel “Gastrique” 

 

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


