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GARDEN TOMATO “V EL OUTÉ”  
Kettle Garlic “Ravioli” and Niçoise Olives  

 

SCHMITT  F AMIL Y  F ARM AP PL ES  
Brokaw Avocado “Mosaic,” Garden Turnips  

and Celery Branch Salad 

 

CHARCOAL  GR IL L ED MATSUTAKE MUSHROOMS  
with a Ragoût of Toasted Quinoa and Butternut Squash Cream 

 

TENDER  GARDEN ONIONS  
Toasted Brioche, “Cave Aged Comté,” Thyme Leaves 

and Caramelized Onion “Bouillon” 

 

SOF T  BO IL ED BANTAM HEN EGG  
La Ratte Potato Purée, “Pommes Maxim’s,” Arrowleaf Spinach  

and “Crème d’Artichauts”  

 

BROCCOL I  “AGNOL OTT I”  
Crispy Garden Kale, “Parmigian0-Reggiano” and Toasted English Walnuts 

 

SPR ING  BROOK F ARM “ASHBROOK” 
Spice Poached Schmitt Family Farm Pears, Belgian Endive 

and Riesling “Gelée” 

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 
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