
 
 

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

July 10, 2015 
___________________________________________________________ 

 
"R O M E S C O " S O R B E T  

"Pain de Campagne," "Succotash," Petite Basil 
and Aged Balsamic Vinegar  

 

"S A L A D E  D ' A S P E R G E S  B L A N C H E S "  
Phyllo "Crisp," English Walnuts, Cipollini Onion Shoots 

and Charred Shishito Pepper Vinaigrette 

 

S A L V A T O R E  B R O O K L Y N  R I C O T T A  "G N U D I " 
Caramelized Belgian Endive, French Breakfast Radishes,  

English Peas and Australian Black Winter Truffle 

 

"P O M M E S  S O U F F L É E S " 
Sunny Side Up Quail Egg, Marble Potatoes,  

Brentwood Corn, Summer Squash and "Chimichurri" 

 

S L O W  B A K E D  I T A L I A N  E G G P L A N T  
Cauliflower Florettes, Pine Nuts 

and San Marzano Tomato Marmalade 

 

F O R E S T  M U S H R O O M  "A N O L I N I " 
Arrowleaf Spinach, Marcona Almonds,  

Nasturtium Capers and "Gremolata" 

 

T W I G  F A R M ’ S  "F U Z Z Y  W H E E L " 
Royal Blenheim Apricot "Membrillo," Young Fennel, 

Candied Pistachios and Saba Reduction 

 

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

Celery Branch and Black Truffle Purée 

 

"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 1 0 . 0 0  

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


