per se

TASTING OF VEGETABLES

October 22, 2016

"FRENCH ONION SOUP"
Aged Comté, Caramelized Onion "Sabayon,"
Granny Smith Apples and Snipped Chives

SALAD OF NORWICH MEADOWS FARM’S RADISHES
Pain de Campagne "Crofitons," Persian Gucumbers
and Garden Vegetable Bouillon

BRAISED RED CABBAGE "PIEROGI"
Chestnut "Confit," Petite Spinach
and Brown Butter Vinaigrette

CRISPY HEN EGG*
Butternut Squash "Porridge,"” Pearson Farm’s Pecans,
Castelfranco Radicchio and Black Truffle Gastrique

CARAMELIZED SALSIFY ROOT
Charcoal Grilled Matsutake Mushrooms, Hakurei Turnips,
Toasted Pine Nuts and Aged Balsamic Vinegar

MASCARPONE ENRICHED POTATO "AGNOLOTTI"
Forest Mushrooms, Parsley Shoots
and "Créme de Champignons"

"THE OTHER STEPHEN"
Spiced Quince Cake, Salt Baked Sweet Potatoes
and Whole Grain Mustard

JASPER HILL FARM’S "BAYLEY HAZEN BLUE"
English Walnut "Streusel," Tiger Stripe Figs
and Belgian Endive

"ASSORTMENT OF DESSERTS"
Fruit, Ice Cream, Chocolate and "Candies"

PRIX FIXE 325.00
SERVICE INCLUDED



