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CELEBRATION OF TRUFFLES AND VEGETABLES

TASTING OF VEGETABLES
06.20.2026

Chilled Brentwood Yellow Gorn Soup
Puffed Sorghum and Grated Australian Black Winter Truffle

“Oysters and Pearls”
Vidalia Onion-Tapioca “Ragolt,” Poached Oyster Mushrooms

and Quinoa “Caviar”

Bantam Hen Egg Custard
Black Winter Truffle “Bouillon,” Crispy Battera Kombu
and Grated Australian Black Winter Truffle

Gompressed Garden Cucumber-Celtuce Salad

Fork Crushed Brokaw Avocado, Escarole Heart and Australian Black Winter Truffle “Gastrique”

Wild Oregon Morel Mushroom “a la Kiey”

Garden Romano Beans “a la Frangaise,” Little Gem Lettuce, Manchego Cheese Emulsion

and Grated Australian Black Winter Truffle

“Doppio Ravioli”
Marinated Garden Summer Squash, Burrata Cheese “Mousseline”

and Shaved Australian Black Winter Truffle

Watsonville Artichoke “Rockefeller”
Wilted Arrowleaf Spinach and Preserved Ramp “Hollandaise”

Garden Ozheart Cabbage “Terrine”
Bintje Potatoes “Confit,” Garden “Haricots Verts,” Caramelized Onion “Bouillon”

and Shaved Australian Black Winter Truffle

Grilled Andante Dairy Etude Cheese
with Australian Black Winter Truffle “Fondue”

Jacobsen Orchards Santa Rosa Plums

“White Verjus Chantilly” and Crystalized English Walnuts

Garden Honey Ice Gream

Beeswax “Streusel” and Shaved Australian Black Winter Truffle

K+M Peruvian Chocolate “Gateau”

Black Winter Truffle “Crémeux” and Bitter Cocoa “Sable”

“Mignardises”
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