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

December 19, 2017 

G A R D E N  P U M P K I N  C U S T A R D  
"Madeleine au Quatre Épices," Brown Butter "Chiffon," 

and Black Winter Truffle Coulis 

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  C A R R O T S  
Kumquat Confit, Satsuma Mandarin "Suprêmes,"  


Spiced Cashews, and "Consommé Bigarade" 


S L O W - C O O K E D  H E N  E G G  Y O L K *  
Greenmarket Radishes, Tatsoi,  


and Caraflex Cabbage Purée 


B R O C C O L I  "B E G G A R ’ S  P U R S E "
 
Salsify "Emincé," Pine Nut Vinaigrette,
 

and Preserved Ají Dulce Pepper Emulsion 


"B R E A D  A N D  B U T T E R "
 
Smoked Paprika "Parker House Roll" and Diane St. Clair’s Animal Farm Butter 


L A  R A T T E  P O T A T O  "A G N O L O T T I "
 
Black Trumpet Mushrooms, Glazed Pearl Onions, 


Crispy Shallots, and "Sauce Bordelaise" 


H A N D - C U T  "T A G L I A T E L L E "
 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles 


(125.00 supplement)
 

C E L E R Y  R O O T  "P A S T R A M I "
 
Pumpernickel Melba, Petite Lettuces, Pickled Turnips,
 

and Spicy Mustard "Condiment" 


J A S P E R  H I L L  F A R M  "M O S E S  S L E E P E R "
 
Gala Apples, English Walnut "Streusel,"
 
and Snug Harbor Heritage Farm Honey 


"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 
  

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


