
 
 

T A S T I N G  O F  V E G E T A B L E S  
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C A R A M E L I Z E D  S U N C H O K E  "P O T A G E " 

Chive "Tuile," Marcona Almonds,  
Concord Grapes and Parsnip Cream 

 

"B A V A R O I S " O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Oat "Crisp," Compressed Cucumbers, Hass Avocado,  

Belgian Endive and Blood Orange "Gelée" 

 

"Y O R K S H I R E  P U D D I N G " 
Melted Leeks, Oregon Huckleberries, Ruby Beets 

and Horseradish Crème Fraîche 

 

"P O M M E S  D A U P H I N E " 
Sunny Side Up Hen Egg, Romaine Lettuce Ribs  

and "Sauce Lyonnaise" 

 

G A R N E T  Y A M  "P I E R O G I " 
Braised Tuscan Kale, Grilled Scallions, Meyer Lemon,  

Pine Nuts and Matsutake Mushroom "Bouillon" 

 

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, Gold Bar 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 

 

"B L E U  D ’ A U V E R G N E " 
Pumpernickel "Melba," Crispy Brussels Sprouts, 

Savoy Cabbage and Poached Prunes 

 

"A S S O R T M E N T  O F  D E S S E R T S " 

 

 
 
 
 

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  
 
 
 
 


