
 
 

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

December 19, 2015 
___________________________________________________________ 

 
P A R S N I P  C U S T A R D  

Toasted Oat "Tuile," Satsuma Mandarins  
and Picholine Olives 

 

"W A L D O R F  S A L A D " 
"Bleu d’Auvergne," Pickled Celery Branch, English Walnuts, 

Belgian Endive and "Gelée de Pommes au Cidre" 

 

"C H O U X  V E R T  F A R C I " 
Glazed Sweet Carrots, Fines Herbes 

and Horseradish "Beurre Blanc" 

 

P A N  R O A S T E D  S A L S I F Y  R O O T  
Wrapped in Aged Parmesan "Pain Perdu" 

Bluefoot Mushrooms, Smoked Turnip Cream, Arugula  
and Whole Grain Mustard Vinaigrette 

 

"P A V É " O F  H O L L A N D  E G G P L A N T  
Cocktail Artichokes, Petite Basil, 
Romaine Lettuce and "Piperade" 

 

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," Brussels Sprouts, Crispy Sage 

and Black Truffle Emulsion 

 

H A N D  C U T  "T A G L I A T E L L E " 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Provence 

(125.00 supplement) 

 

"B O N D E  D U  P O I T O U " 
Bartlett Pear, Ruby Beets, Piedmont Hazelnuts,  

Fennel Bulb and Aged Balsamic Vinegar 

 

C A V E  A G E D  "C O M T É " 
Corn "Madeleine," Hadley Orchard’s Medjool Dates,  

Pistachios and Whipped White Gold Honey 

 

"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  


