
 

 

 

 

 

 

sense of urgency  

 

tasting of ve g etables  

11. 03 .2026  

 

“oysters and pearls” 

Vidalia Onion-Tapioca “Ragoût,” Poached Oyster Mushrooms 

and Quinoa “Caviar” 

 

garden celery root “mille-feuille” 

Granny Smith Apple “Remoulade,” Cured Garden Radishes 

and Hilary Haigh’s Animal Farm Buttermilk Dressing 

 

garden sunchoke “tartare” 

Fork Crushed Chestnuts, Sautéed Bitter Chicories 

and Aged Balsamic “Vinaigrette” 

 

garden kabocha squash “pain perdu” 

Caramelized Brussels Sprouts, Wildflower Honey Poached Cranberries 

and Garden Butternut Squash “Velouté” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

“quiche fôrestière” 

Garden Scarlet Turnips, Arugula Blossoms and Mount Shasta Matsutake Mushroom “Suprême” 

or 

hand cut “tagliolini” 

Aged “Parmigiano Reggiano” and Shaved White Truffles from Alba 

( 220.00 supplement ) 

 

garden red garnet yam “galette” 

Parsnip “Coulis,” Pickled Red Pearl Onions, Nasturtium Shoots 

and Preserved Kombu “Beurre Blanc” 

 

mad river blue cheese 

Garden Persimmon “Pudding” and Pearson Farms Pecan “Tuile” 

 

k&j orchards granny smith “apple pie” 

“Pain d’Épices” and Madagascan Vanilla “Crema” 

 

young ginger ice cream 

Hosui Pear “Compote” and Spiced Filo “Tartelette” 

 

k+m 55% chocolate “mousse” 

Almond-Mozart Chocolate Sponge and Black Pepper “Namelaka” 

 

“mignardises” 


