
 
 

 

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

 

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

 

 

 

 

 

 
G A RDE N SU NC HO KE  “VE LO U TÉ ”  

Brown Butter Toasted Sunflower Seeds and Sunflower Sprouts 

 

“SA LAD E VE RTE ”  
Brokaw Avocado “Mosaic,” Preserved Green Tomatoes,  

Garden Cucumbers and Romaine Lettuce  

 

SALT  BAKE D  G A RDE N C ELE RY  ROO T 
with Walla Walla Onions “à la Française,” Black Winter Truffles 

and Celery Root Emulsion 

 

G A RDE N BRO CCO L I  A ND  BA RLEY  “PO RRID GE ”  
Soft Boiled Bantam Hen Egg and Roasted Garden Cabbage 

 

C HESTNU T  “AG NOLO TT I”  
Crispy Oats and Garden Rosemary Blossoms 

  
HA ND  C U T  “TAG L IATE LLE ”  
with Shaved White Truffles from Alba 

( 175.00 supplement ) 

 

“NAVAR IN  D E  LÉ GUME S  D E  J A RD IN”  
 “Gnocchi à la Parisienne,” Chantenay Carrots, Winter Radishes, 

Garden Turnips and Red Wine-Mushroom “Bouillon” 

 

“BLE U D ’  A UV E RGNE ” 
Hadley Orchards Medjool Date “Pudding,” Pearson Farm Pecans 

and Ruby Beet “Mostarda” 
 
 

G LAZ ED  SA TSU MA  “SU PRÊ ME S”   
Soft Tofu Purée, Garden Chervil and Young Fennel “Gastrique” 

 

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


