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

January 23, 2019 

C E L E R Y  R O O T  "V E L O U T É "
 
Candied Walnuts, Honey-Poached Cranberries,
 

and Black Winter Truffle 


S A L A D  O F  C H A R C O A L - G R I L L E D  B E L G I A N  E N D I V E  
Banana "Parisiennes," Espelette-Scented Macadamia Nuts,  


Pickled Cilantro, and Vadouvan Curry Gastrique 


"C R O Q U E T T E  D E  L É G U M E S  D ' H I V E R "
 
Cauliflower "Tabouleh," Marinated Peppers,  


and Lacinato Kale "Aïoli" 


"D E M I - S E C " G O L D E N  B E E T 
  
Crispy "Spätzle," Black Trumpet Mushrooms,
 

Ruby Beet Butter, and "Soubise" 


"B R E A D  A N D  B U T T E R " 

Bitter Cocoa Laminated Brioche and Diane St. Clair’s Animal Farm Butter 


M A S C A R P O N E - E N R I C H E D  C H E S T N U T  "A G N O L O T T I "
 
Glazed Hakurei Turnips, Puffed Quinoa,  


and Calvados "Beurre Blanc" 


H A N D - C U T  "T A G L I A T E L L E "
 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Périgord 


(125.00 supplement)
 

S A V O Y  C A B B A G E  "P I E R O G I "
 
Broccolini Florettes, Brussels Sprouts,
 

and Black Winter Truffle Emulsion 


"M O N T A G N A R D "
 
Poached French Prunes, Fennel Bulb, 


and Piedmont Hazelnuts
 

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 5 5 . 0 0 
  

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


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


