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

March 18, 2019 

"F R E N C H  O N I O N  S O U P " D U M P L I N G  
"Dégustation d’Oignons" and Gruyère "Mousseline" 

S L O W - R O A S T E D  C E L E R Y  H E A R T  
Picholine Olive Rings, Piedmont Hazelnuts,
 

and Smoked Sunchoke Cream 


H O L L A N D  W H I T E  A S P A R A G U S  "A M A N D I N E "
 
Roasted Ramps, Toasted Almonds, Watercress "Pudding,"  


and Banyuls Vinegar 


F O R E S T  M U S H R O O M  "F R I T T A T A "
 
Hass Avocado Mousse, Poached Sultanas,  

Gem Lettuces, and Pine Nut Vinaigrette  


"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 


E N G L I S H  P E A  R I S O T T O  
Pecorino Romano and Mint Oil
 

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 "
 

Aged Parmesan and Shaved Black Winter Truffles 

(125.00 supplement) 

C O C K T A I L  A R T I C H O K E  "G R A T I N " 
"Pommes Risolées," Creamed Spinach Purée, 

and Preserved Ají Dulce Peppers 

J A S P E R  H I L L  F A R M  "M O S E S  S L E E P E R " 
Sweet Corn Waffle, Spiced Pearson Farm Pecans, 
and Whipped Black Winter Truffle Maple Syrup 

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 


