
                       

 
 

 
 

  

___________________________________________________________ 

 
 

  

 

 
 

 

  

 

  

 

 

 

 

 

  

 

 

  

 

 

 

 
 

 

 
 
 

 

 
 
 

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

March 5, 2018 

H A S S  A V O C A D O  S O R B E T  
Demi-Sec Beet "Tartare," Bergamot-Scented Melba, 

and Sunchoke "Aïoli" 

S W E E T  C A R R O T  "E N  C R O Û T E " 
Compressed Chicories, Thompson Grapes,  

and Whole Grain Mustard 

C H A R C O A L - G R I L L E D  H O L L A N D  L E E K S  
Winter Citrus, Hakurei Turnips, California Pistachios, 

and Armando Manni Extra Virgin Olive Oil 

M I L K - P O A C H E D  W H I T E  A S P A R A G U S  
"Plancton Marino," Roasted Gem Lettuces,
 

and Parsley "Pudding" 


"B R E A D  A N D  B U T T E R "
 
"Pain de Seigle aux Fruits Secs" and Diane St. Clair’s Animal Farm Butter 


S O F F R I T T O - S T U F F E D  E G G P L A N T  
Aged Parmesan "Gratin" and Garden Basil Oil 


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)
 

F O R E S T  M U S H R O O M  "A G N O L O T T I "
 
"Pain de Campagne," Green Garlic,  


and "Crème de Champignons" 


"D U N B A R T O N  B L U E "
 
French Prune "Clafoutis" and Celery Branch 


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 4 0 . 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 


