
                       *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  

February 28, 2020 
___________________________________________________________ 

 

"B O R S C H T " 

Holland Leek "Pierogi," Ruby Beets, 
and Preserved Horseradish  

 

S A L A D  O F  Y O U N G  W I N T E R  C H I C O R I E S  

Marinated Fennel Bulb, Crispy Cocktail Artichokes,  
Castelvetrano Olives, and Whipped Ricotta  

 

H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  "C R O Q U E T T E " 

Gem Lettuce, Tokyo Turnips,  
and Red Pepper "Pudding" 

 

C O R N B R E A D - W R A P P E D  S A L S I F Y  R O O T  

Black Winter Truffles, "Demi-Sec" Butternut Squash,  
Celery Branch, and Japanese Whisky Emulsion 

 

"B R E A D  A N D  B U T T E R " 
Soft Pumpernickel Rye Roll and Diane St. Clair’s Animal Farm Butter  

 

M A S C A R P O N E - E N R I C H E D  S W E E T  P O T A T O  "T O R T E L L I N I " 

Brussels Sprouts "Émincé," Spiced English Walnuts,  
Cipollini Onions, and Parmesan "Mousseline" 

 

H A N D - C U T  "T A G L I A T E L L E " 
Aged Parmesan and Shaved Black Winter Truffles from Périgord 

(125.00 supplement) 

 

T R U M P E T  R O Y A L E  M U S H R O O M  "À  L A  B O R D E L A I S E " 

Black Trumpet Mushrooms, Creamed Arrowleaf Spinach,  
"Pommes Purée," and "Sauce Bordelaise" 

 

"B R I L L A T - S A V A R I N " 

Sour Cherry "Clafoutis," Pearson Farm Pecans, Frisée Lettuce,  
and Black Winter Truffle 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  

 

 

 

 

 

P R I X  F I X E  3 5 5 . 0 0  

S E R V I C E  I N C L U D E D  
 

 

 

 


