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tasting of vegetables  
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“oysters and pearls” 

Vidalia Onion-Tapioca “Ragoût,” Poached Oyster Mushrooms 

and Quinoa “Caviar” 

 

garden spring pea “medley” 

Fava Bean “Hummus,” Sweet English Pea “Falafel,” Pickled Sugar Snap Peas 

and Pea Flower “Tuile” 

 

sweetheart farms white asparagus salad 

Compressed Frisée Lettuce, Crispy Lotus Root and “Sauce Gribiche” 

 

wild ramp “paratha” 

Sacramento Delta Green Asparagus, Caramelized Garden Spring Onion, 

Cilantro Shoots and Wilted Ramp-Coconut “Curry” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

garden broccoli “tartelette” 

Garden Lacinato Kale, Pickled Cauliflower Florets and “Dijonnaise” 

or 

“mac and cheese” 

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

( 160.00 supplement ) 

 

mount shasta porcini mushroom “gratin” 

Yukon Gold Potato “Gnocchi,” Charred King Richard Leeks, Coachella Valley Yellow Corn 

and “Bordelaise Vinaigrette” 

 

andante dairy farm fresh goat cheese 

Preserved Garden Green Strawberry “Relish,” Toasted Marcona Almond 

and Tellicherry Black Pepper “Spätzle” 

 

iced manila mango “confit” 

Passion Fruit “Diplomat” with Garden Makrut Lime 

 

garden calamondin 

with Calamansi Sorbet 

 

k+m 70% peruvian chocolate 

Dark Chocolate Fudge and Bitter Cocoa 

 

“mignardises” 

 


