
                       *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  

November 18, 2016 
___________________________________________________________ 

 
"F R E N C H  O N I O N  S O U P " 

Aged "Comté," Caramelized Onion "Sabayon,"  
Turnip Marmalade and Snipped Chives 

 

C R I S P Y  J A P A N E S E  M O U N T A I N  Y A M S  
French Breakfast Radishes, Charred Welsh Onion "Aïoli," 

Satsuma Mandarins and Spiced Cashews  

 

B R A I S E D  R E D  C A B B A G E  "P I E R O G I " 
Brussels Sprouts, Compressed Spinach, Chestnut "Confit" 

and Banyuls Vinegar "Aigre-Doux" 

 

G N O C C H I  "À  L A  P A R I S I E N N E " 
Butternut Squash, Matsutake Mushrooms 

and Salsify Root 

 

"P O M M E S  B O U L A N G È R E S " 
Glazed Sweet Carrots, Young Kale 

and "Sauce Bordelaise" 

 

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" 

 

F O U R  F A T  F O W L ’ S  "S T .  S T E P H E N " 
Granola Crusted Bartlett Pear and Celery Branch Ribbons 

 

"B L E U  D ’ A U V E R G N E " 
Flowering Quince "Tartelette" and Kendall Farms’ Crème Fraîche 

 

"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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