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tasting of vegetables  
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“oysters and pearls” 

Vidalia Onion-Tapioca “Ragoût,” Poached Oyster Mushrooms 

and Quinoa “Caviar” 

 

“waldorf salad” 

Wilted Caraflex Cabbage, Compressed Granny Smith Sour Apple, 

Garden Cutting Celery and “Gorgonzola Dressing” 

 

hawaiian heart of peach palm “tartelette” 

Melted King Richard Leeks, Cured Garden Radishes, Navel Orange “Pâte de Fruit” 

and Miners Lettuce 

 

button mushroom “farci” 

Garden Watercress “Coulis,” Forest Mushroom “Duxelles,” Mustard Blossom 

and “Olio Santo” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

“sour cream and onion” 

Spring Onion “Beignet,” Caramelized Onion “Marmalade” and “Sauce Soubise” 

or 

“mac and cheese” 

Hand Cut Macaroni, Aged Parmesan “Mousseline” and Shaved Périgord Black Winter Truffles 

( 160.00 supplement ) 

 

“broccoli and cheddar” 

Garden Broccoli “Meatloaf,” “Pommes Purée,” Pickled Cauliflowers 

and Smoked Cabot Cheddar Cheese Emulsion 

 

whipped “brillat-savarin” triple crème brie cheese 

Anjou Pear “Mousseline,” Salt and Pepper “Funnel Cake” 

and Wild Oxalis 

 

blood orange “gelée” 

Marzipan Sponge and Cardamom Cream 

 

aptos farm kiwi sorbet 

White Chocolate Dip and Kiwi “Compote” 

 

46% bahibe chocolate tart 

Jacobsen Orchard Kumquat “Marmalade” and Chocolate “Sucreé” 

 

“mignardises” 

 


