
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   1 2   N o v e m b e r   2 0 1 6  

 

PRIX F IXE 31 0. 00    |    SERVI CE IN CL UDED  
 

 

 

 

 

 

 
GARDEN SUNCHOKE “ VEL OUTÉ”  

Brown Butter Toasted Sunflower Seeds and Sunflower Sprouts 

 

WINTER  CITRUS  SAL AD 
Shaved Fennel Bulb, Picholine Olives and Wild Sorrel 

 

CARAM EL IZ ED GARDEN SQUASH  
Honey Poached Cranberries, Garden Kale  

and Pumpkin Seed “Pesto” 

 

SL OW ROASTED RUBY BEETS 
Schmitt Family Farm Apples, French Prune Purée 

and Garden Lettuces 

 

CHESTNUT  “AGNOL OTT I”  
Crispy Oats and Garden Rosemary Blossoms 

 
 

HAND CUT  “TAGL IATEL L E”  
with Shaved White Truffles from Alba 

( 175.00 supplement ) 

 

“POM MES  BOUL ANGÈRES”  
Creamed Black Trumpet Mushrooms, Cipollini Onions,  

Nantes Carrots and “Sauce Bordelaise” 

 

COBB HIL L  “ASCUTNEY”  
Toasted Rye “Melba,” Red Wine Braised Cabbage 

and Whole Grain Mustard 

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 


	11.12 Dinner-veg

