
 
 

 

 
t a s t i n g  o f  v e g e t a b l e s   |   2 5   N o v e m b e r   2 0 1 6  
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GARDEN SUNCHOKE “ VEL OUTÉ”  

Brown Butter Toasted Sunflower Seeds and Sunflower Sprouts 

 

“SAL ADE V ERTE”  
Brokaw Avocado “Mosaic,” Preserved Green Tomatoes,  

Garden Cucumbers and Romaine Lettuce  

 

SAL T  BAKED GARDEN CEL ERY ROOT  
with Walla Walla Onions “à la Française,” Black Winter Truffles 

and Celery Root Emulsion 

 

GARDEN BROCCOL I  AND BARL EY “ PORR IDGE”  
Soft Boiled Bantam Hen Egg and Roasted Garden Cabbage 

 

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 ) 

 

“NA VAR IN DE L ÉGUM ES  DE J ARDIN”  
 “Gnocchi à la Parisienne,” Chantenay Carrots, Winter Radishes, 

Garden Turnips and Red Wine-Mushroom “Bouillon” 

 

“BL EU D’  AUVERGN E”  
Hadley Orchards Medjool Date “Pudding,” Pearson Farm Pecans 

and Ruby Beet “Mostarda” 
 
 

GL AZ ED SATSUMA “SUPRÊMES ”  
Soft Tofu Purée, Garden Chervil and Young Fennel “Gastrique” 

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 


	11.25 Dinner-veg

