
 
 

T A S T I N G  O F  V E G E T A B L E S  

November 28, 2015 
___________________________________________________________ 

 
N A V E L  O R A N G E  M O U S S E  

Toasted Oat "Tuile," Parsnip Custard  
and Picholine Olives 

 

"W A L D O R F  S A L A D " 
"Bleu d’Auvergne," Pickled Celery Branch, English Walnuts, 

Belgian Endive and "Gelée de Pommes au Cidre" 

 

"C H O U X  V E R T  F A R C I " 
"Pain de Campagne," Red Wine Braised Salsify Root,  

Fines Herbes and Concord Grape Reduction 

 

W H O L E  R O A S T E D  G O L D E N  C A U L I F L O W E R  
Cracked Farro, Honey Poached Cranberries  

and Pumpkin Seed Vinaigrette 

 

G A R N E T  Y A M  "P I E R O G I " 
Tuscan Kale, Grilled Scallions, Meyer Lemon, Pine Nuts  

and Matsutake Mushroom "Bouillon" 

 

M A S C A R P O N E  E N R I C H E D  B U T T E R N U T  S Q U A S H  "A G N O L O T T I " 
Chestnut "Confit," Brussels Sprouts, Crispy Sage 

and Black Truffle Emulsion 

 

"B O N D E  D U  P O I T O U " 
Bartlett Pear, Ruby Beets, Piedmont Hazelnuts,  

Fennel Bulb and Aged Balsamic Vinegar 

 

C A V E  A G E D  "C O M T É " 
Corn "Madeleine," Hadley Orchard’s Medjool Dates,  

Pistachios and Whipped White Gold Honey 

 

"A S S O R T M E N T  O F  D E S S E R T S " 

 

 
 
 

P R I X  F I X E  3 1 0 . 0 0  

S E R V I C E  I N C L U D E D  
 
 


