
 

 

 

 

 

sense of urgency  

 

tasting of vegetables  
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“oysters and pearls” 

Vidalia Onion-Tapioca “Ragoût,” Poached Oyster Mushrooms 

and Quinoa “Caviar” 

 

“salade rouge” 

Whipped Pink Peppercorn “Crème Fraîche,” Ruby Beet “Confit,” Compressed Granny Smith Apple 

and Bergamot “Vinaigrette” 

 

garden green asparagus 

Sheep’s Milk Yogurt “Parfait,” Crispy Quail Egg, Toasted Walnut “Sablé” 

and Asparagus “Pistou” 

 

crispy garden artichoke “mezze” 

Green Chickpea “Hummus,” Cerignola Olives, Garden Orpin Leaves 

and Red Holland Pepper “Romesco” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

“peas and carrots” 

English Pea “Malfatti,” Morel Mushroom “Farci” and Sweet Carrot Butter 

or 

“mac and cheese” 

Hand Cut Macaroni, Aged Parmigiano Reggiano and Shaved Perigord Black Winter Truffles 

( 160.00 supplement ) 

 

garden mu radish “cake” 

Wilted Arrowleaf Spinach, Brioche “Melba,” Cured Garden Radishes 

and Miso Emulsion 

 

andante dairy fresh goat cheese 

Rancho Meladuco Medjool Date “Coulis” and “Oyster Cracker” 

 

exotic fruit “tartelette” 

Passion Fruit “Diplomat” and Mango-Makrut “Compote” 

 

calamondin “givré” 

Calamansi Sorbet and Preserved Garden Yuzu 

 

k+m 70% peruvian chocolate 

Dark Chocolate Fudge and Bitter Cocoa “Tuiles” 

 

“mignardises” 

 


