
 
 

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

August 18,  2015 
___________________________________________________________ 

 
S U M M E R  M E L O N  "G A Z P A C H O " 

Armando Manni Custard, "Pain d’Épice" Tuile, Cilantro Shoots  
and Lemon-Lime Sorbet  

 

S A L A D  O F  M A R I N A T E D  H E I R L O O M  T O M A T O E S  
Tomato Dashi "en Gelée," Togarashi "Tempura," Sugar Snap Peas,  

Spiced Hass Avocado and Red Radishes  

 

A L M O N D  C R U S T E D  I T A L I A N  A R T I C H O K E  
"Sofrito" Bread Pudding, Pickled Garlic, Red Veined Arugula  

and Charred Rosa Bianca Eggplant 

 

H E N  E G G  "C R Ê P E " 
Koshihikari Rice, Cauliflower Cream, Caramelized Onions,  

Broccolini Florettes and New Zealand Spinach  

 

S Q U A S H  B L O S S O M  "T A M A L E " 
Chanterelle Mushrooms, Corn Kernels, Spanish Capers 

and Pine Nut Chutney 

 

C R A N B E R R Y  B E A N  &  B A S I L  "A N O L I N I " 
Romano Beans, Sweet Carrots, Petite Squash, 

"Minestrone" Sauce and "Olio Verde" 

 

"B O N D E  D U  P O I T O U " 
Royal Blenheim Apricot "Membrillo," Young Fennel, 

Candied Pistachios and Balsamic Reduction 

 

"P B  &  J " 
"Bleu d’Auvergne" 

Virginia Peanuts, Champagne Grapes, 
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" 
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