
                       *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 4,  2016 
___________________________________________________________ 

 
P A R S N I P - V A N I L L A  "V E L O U T É " 
Oregon Huckleberries, Celery Branch 

and Wilted Arrowleaf Spinach 

 

S A L A D  O F  N O R W I C H  M E A D O W S  F A R M ’ S  R A D I S H E S  
Pain de Campagne "Croûtons," Welsh Onion "Fondue" 

and Garden Vegetable Bouillon 

 

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,  

Savoy 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 

 

C A R A M E L I Z E D  S A L S I F Y  R O O T  
Charcoal Grilled Matsutake Mushrooms, Poached Quince,  

Hakurei Turnips and Toasted Pine Nuts 

 

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 " 
Bluefoot Mushrooms, Petite Swiss Chard  

and "Crème de Champignons" 

 

G O A T  L A D Y  D A I R Y ’ S  "P R O V I D E N C E " 
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" 

 

 
 
 

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  


