
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 
 

 
 

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

July 22, 2016 
___________________________________________________________ 

 
G A Z P A C H O  "C O N S O M M É " 

"Pain de Campagne," Compressed Cucumbers, 
Marcona Almonds and Armando Manni Olive Oil 

 

N O R W I C H  M E A D O W S  F A R M ’ S  G A R D E N  P E A S  
Marble Potatoes, French Breakfast Radishes, Salanova Lettuces  

and Australian Black Winter Truffles 

 

"T A R T E L E T T E " O F  G R E E N M A R K E T  S Q U A S H  
per se Ricotta, Sungold Tomatoes, Petite Basil 

and Niçoise Olive Purée  

 

R O A S T E D  T R U M P E T  R O Y A L E  M U S H R O O M S  
"Pain Perdu," "Ragoût" of Hawaiian Hearts of Peach Palm 

and Smoked "Soubise" 

 

S O F F R I T T O  S T U F F E D  E G G P L A N T  
Parmesan "Panade," Garlic Scapes, 

Arugula Pesto and Espelette Oil 

 

M A S C A R P O N E  E N R I C H E D  S U N C H O K E  "A G N O L O T T I " 
Cocktail Artichokes, Parisian Carrots,  

Pearl Onions and "Barigoule" Emulsion  

 

N E T T L E  M E A D O W  F A R M ’ S  "K U N I K " 
Slow Roasted Ruby Beets and English Walnut "Linzer" 

 

"B L E U  D ’ A U V E R G N E " 
Blueberry "Clafoutis," Pearson Farm’s Pecans  

and Celery Branch Salad 

 

"A S S O R T M E N T  O F  D E S S E R T S " 
Fruit, Ice Cream, Chocolate and "Candies" 

 

 
 
 

P R I X  F I X E  3 2 5 . 0 0  

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


