
 

 

 

 

 

 

sense of urgency  

 

celebration of white truffles and  vegetables  

10.24 . 202 6  

 

mount shasta matsutake mushroom “velouté” 

“Quiche Fôrestière” and Garden Cutting Celery 

 

“oysters and pearls” 

Vidalia Onion-Tapioca “Ragoût,” Poached Oyster Mushrooms 

and Quinoa “Caviar” 

 

bantam hen egg custard 

with a “Ragoût” of White Truffles from Alba 

 

salt baked ruby beet salad 

English Walnut “Tapenade,” Candied Golden Beets, Tender Garden Herbs 

and Grated White Truffles from Alba 

 

brussels sprout “toast” 

Meyer Lemon “Marmalade,” White Pearl Onions, “Pain Perdu” 

and Grated White Truffles from Alba 

 

toasted chestnut “agnolotti” 

Aged “Parmigiano Reggiano” and Shaved White Truffles from Alba 

 

white belgium endive “tarte tatin” 

Fennel “Compote,” Garden Mustard Frills and Navel Orange Reduction 

 

garden cauliflower “schnitzel” 

Broccoli “Confetti,” Cauliflower Emulsion and Shaved White Truffles from Alba 

 

jasper hill whitney “raclette” 

Roasted Russet Potatoes and Seeded “Lavash" 

 

manila mango-makrut lime “gelée” 

Young Coconut “Joconde” and Garden Passion Fruit 

 

k&j orchards bartlett pear sorbet 

Mascarpone “Chantilly” and White Truffle from Alba 

 

k+m 55% dark chocolate - white truffle “mousse” 

Black Pepper “Namelaka” and “Baileys Sponge” 

 

“mignardises” 


