
 
 

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

September 5, 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,  
Parsley Shoots and Lemon-Lime Sorbet  

 

Z A ’ A T A R  C R U S T E D  R U B Y  B E E T S  
Compressed Cucumbers, Spiced Medjool Dates, Romaine Lettuce,  

Flowering Basil and Buttermilk Whey Vinaigrette  

 

"P E T I T E  A U B E R G I N E  F A R C I E " 
Cocktail Artichokes, Broccolini Florettes, Marcona Almonds 

and Meyer Lemon "Aigre-Doux" 

 

R O A S T E D  C A U L I F L O W E R  "T A R T E " 
Pickled Quail Egg, Salvatore Brooklyn Smoked Ricotta,  
Wilted Arrowleaf Spinach and Brown Butter Gastrique 

 

S Q U A S H  B L O S S O M  "T A M A L E " 
Matsutake 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" 

 

 
 
 

L U N C H  P R I X  F I X E   
 
 
 

V E G E T A B L E  M E N U  3 1 0 . 0 0  

7  C O U R S E  2 4 5 . 0 0  

5  C O U R S E  2 0 5 . 0 0  
 
 
 

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


