
                       *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  

October 1,  2016 
___________________________________________________________ 

 
P A R S N I P - V A N I L L A  "V E L O U T É " 

Oregon Huckleberries, Compressed Radishes 
and Wilted Arrowleaf Spinach 

 

S A L A D  O F  G R E E N M A R K E T  C H E R R Y  T O M A T O E S  
Pickled Chili Peppers, Cerignola Olive "Relish" 

and Heirloom Tomato Emulsion 
Seasoned with Armando Manni Extra Virgin Olive Oil 

 

G O L D R U S H  A P P L E  "F O N D A N T " 
Preserved Horseradish "Panade," Parisian Carrots,  

Norwich Meadows Farm’s Cabbage and "Borscht" 

 

C R I S P Y  P U L L E T  E G G *  
Butternut Squash "Porridge," Pearson Farm’s Pecans,  

Castelfranco Radicchio and Black Truffle Gastrique 

 

P A R M E S A N  B R A I S E D  C E L T U C E  
Pain de Campagne "Croûtons," Sweet Potato "Confit,"  

Cocktail Artichokes and Charred Leeks 

 

M A S C A R P O N E  E N R I C H E D  P O T A T O  "A G N O L O T T I " 
Forest Mushrooms, Petite Swiss Chard  

and "Crème de Champignons" 

 

"T H E  O T H E R  S T E P H E N " 
Zucchini Bread, English Walnut Tapenade,  
Spiced "Streusel" and Garden Dill Butter 

 

J A S P E R  H I L L  F A R M ’ S  "B A Y L E Y  H A Z E N  B L U E " 
Black Pepper "Ficelles," Bell Peppers, 

Port Wine & Fig Membrillo 

 

"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" 
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