
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 
 

 
 

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

June 24, 2016 
___________________________________________________________ 

 
G R E E N  T O M A T O  S O R B E T  

Preserved Strawberries, Hass Avocado Mousse and Celery Branch 

 

S A L A D  O F  Y U K O N  G O L D  P O T A T O E S  
Squire Hill Farm’s Hen Egg Purée, Petite Radishes,  

Persian Cucumbers and Black Truffle Vinaigrette 

 

G R I D D L E D  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  
Bing Cherries, Jingle Bell Peppers and Brentwood Corn Pudding 

 

T R U M P E T  R O Y A L E  M U S H R O O M  "A M A N D I N E " 
Meyer Lemon, Arugula Leaves  

and Caramelized Sunchoke "Aïoli" 

 

R O A S T E D  S U M M E R  S Q U A S H  
Squash Blossom "Tempura," Toasted Pine Nuts  

and Spiced Tomato "Conserva"  

 

S W E E T  O N I O N  "A G N O L O T T I " 
English Peas, Crispy Shallots, 

Aged Comté and "Sauce Soubise" 

 

N E T T L E  M E A D O W  F A R M ’ S  "K U N I K " 
Muscat Grape "Terrine" and English Walnut Vinaigrette 

 

"B L E U  D ’ A U V E R G N E " 
Carrot "Génoise," Santa Rosa Plums  

and Pearson Farm’s Pecans 

 

"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" 

 

 
 
 
 

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  
 
 


