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

March 18, 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" 


"C R U D I T É S "
 
Young Fennel, Nantes Carrots, Compressed Radishes, 


and Fermented Parsnip "Cream" 


T E M P U R A - F R I E D  H O L L A N D  E G G P L A N T  
Preserved Ginger, Hakurei Turnips, Broccoli Condiment, 

and "Kombu Consommé" 

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 Italian 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 


"M O R I L L E S  E N  C R O Û T E  D E  G R A I N E S "
 
"Pommes Purée," Scallion Oil, and Slow-Cooked Hen Egg Vinaigrette 


S W E E T  P O T A T O  "R I S O T T O "
 
"Castelmagno" and Shaved Black Winter Truffles
 

(125.00 supplement)
 

E N G L I S H  P E A  "A G N O L O T T I "
 
Wilted Pea Leaves, Parmesan "Tuile,"  


and Brown Butter Emulsion 


F R E N C H  O N I O N  "T A R T E L E T T E "
 
Sweet Onion Relish and Aged "Comté" 


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 


