
 
 

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

October 20, 2015 
___________________________________________________________ 

 
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 and Belgian Endive  

 

T O A S T E D  B A R L E Y  A N D  P U M P K I N  S E E D  "P O R R I D G E " 
Aged "Comté," Citrus Glazed Carrot,  
Salsify Root and Braised Swiss Chard  

 

"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 " 
Tuscan Kale, Grilled Scallions, Meyer Lemon, Pine Nuts  

and Matsutake Mushroom "Bouillon" 

 

M A S C A R P O N E  E N R I C H E D  B U T T E R N U T  S Q U A S H  "A G N O L O T T I " 
Chestnut "Confit," Pea Shoots, Crispy Sage 

and Black Truffle Emulsion 

 

"B O N D E  D U  P O I T O U " 
Red Pear "Tarte Tatin," Heirloom Sorrel, 

Celery Branch Salad and Spicy Mustard 

 

"B L E U  D ’ A U V E R G N E " 
Pumpernickel "Melba," Ruby Beets, 
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  
 
 
 


