
                       *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 22, 2020 
___________________________________________________________ 

 

"B O R S C H T " 

Ruby Beets, Granny Smith Apples, Garden Dill,  
and Preserved Horseradish 

 

S A L A D  O F  C O M P R E S S E D  C E L T U C E  

Petite Radishes, Pea Shoots,  
and "Green Goddess" Dressing 

 

"C R O Q U E T T E  D E  L É G U M E S  D ' H I V E R " 

Purple Carrots, Red Napa Cabbage,  
and Charred Ají Dulce Pepper "Aïoli" 

 

S O F T - P O A C H E D  N O R W I C H  M E A D O W S  F A R M  H E N  E G G *  

Mushroom Tart and Broccoli Spigarello 

 

C E L E R Y  R O O T  "R A V I O L I " 

Brussels Sprouts, Piedmont Hazelnuts,  
and "Vin Jaune" Emulsion  

 

"M A C A R O N I  A N D  C H E E S E " 

Hand-Cut "Ditalini," Crispy Shallots, Parmesan "Mousseline,"  
and Shaved White Truffles from Alba 

(175.00 supplement) 

 

"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  

 

"H A S S E L B A C K " H O N E Y N U T  S Q U A S H  

Hakurei Turnips, Cipollini Onions,  
and Sunflower Seed Vinaigrette 

 

"G O U G È R E " 

with Aged "Comté" and Black Winter Truffles 

 

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  
 

 

 

 


