
 
 

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

 
P A R S N I P  B R E A D  P U D D I N G  

Forest Mushroom "Consommé," Satsuma Mandarins  
and Tarragon "Mousseline" 

 

"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" 

 

"D É G U S T A T I O N  D E  P O M M E S  D E  T E R R E " 
Compressed Chicories, Heirloom Radishes  

and Black Winter Truffle Emulsion 

 

B U T T E R N U T  S Q U A S H  "G N O C C H I  À  L A  P A R I S I E N N E " 
Brussels Sprout "Croustillant," Poached Cranberries 

and Burgundy Mustard "Beurre Blanc" 

 

"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  P O L E N T A  "A G N O L O T T I " 
Braised Collard Greens, Pearson Farm’s Pecans  

and Rutabaga Purée 

 

C O A C H  F A R M ’ S  "P A Y M A S T E R " 
Sunchoke "Rösti," Red Wine Poached Bartlett Pears,  

Ruby Beets and French Leeks 

 

C A V E  A G E D  "C O M T É " 
Corn "Madeleine," Black Mission Figs, 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 2 5 . 0 0  

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


