
                       *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  

October 30, 2016 
___________________________________________________________ 

 
"F R E N C H  O N I O N  S O U P " 

Aged Comté, Caramelized Onion "Sabayon,"  
Granny Smith Apples and Snipped Chives 

 

S A L A D  O F  B U T T E R M I L K  F R I E D  C A U L I F L O W E R  
Persian Cucumbers, Castelfranco Radicchio,  

Hass Avocado and "Ranch Dressing" 

 

B R A I S E D  R E D  C A B B A G E  "P I E R O G I " 
Chestnut "Confit," Brussels Sprouts, Compressed Spinach  

and Black Winter Truffle Vinaigrette 

 

G N O C C H I  "À  L A  P A R I S I E N N E " 
Butternut Squash, Matsutake Mushrooms,  

Salsify Root and Lamborn Pea Tendrils 

 

"P O M M E S  B O U L A N G È R E S " 
Crispy "Mille-Feuille," Glazed Young Carrots,  
Flowering Watercress and "Sauce Bordelaise" 

 

M A S C A R P O N E  E N R I C H E D  P O T A T O  "A G N O L O T T I " 
Forest Mushrooms, Petite Swiss Chard 

and "Crème de Champignons" 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Spiced Quince Cake, Salt Baked Sweet Potatoes  

and Whole Grain Mustard 

 

"B L E U  D ’ A U V E R G N E " 
Black Mission Fig "Tartelette," Celery Branch  

and Kendall Farms’ Crème Fraîche 

 

"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" 
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