THE IR'ENC'H li'UNDRY

HAPPY MOTHER’S DAY

TASTING OF VEGETABLES
05.10.2026

Button Mushroom “Cappuccino”
Grilled Hawaiian Heart of Peach Palm “Tartelette”

Black Winter Truffle “Ritz Cracker”

“Salade Rouge”
Mascarpone “Blini,” Ruby Beet “Raisin,” Preserved Horseradish-Kendall Farms “Créme Fraiche”

and Compressed Granny Smith Apple

Garden Spring Pea “Quiche”
Sacramento Delta Green Asparagus, Sugar Snap Pea “a la Plancha”

and Garden Meyer Lemon Dressing

Sweetheart Farms White Asparagus Salad

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

Herb Crusted Brokaw Avocado
Coachella Valley Yellow Corn “Chow Chow” and Spearmint “Coulis”

Wild Ramp “Paratha”

Garden Broccoli, Caramelized Garden Spring Onion, Cilantro Shoots
and Wilted Ramp-Coconut “Curry”

Mount Shasta Porcini Mushroom “Gratin”
Yukon Gold Potato “Gnocchi,” Charred King Richard Leeks, Garden Hakurei Turnips
and Black Winter Truffle “Confit”

Albert Kraus’ “Alp Blossom™
Blenheim Apricot “Chutney” and Garden Spring Flower “Tuile”

“Pour Maman”
Garden Raspberry-Passion Berry “Compote,” Ebb Tide Rose Scented “Mousse”

and “Biscuit Cuillere”

“Mignardises”

SENSE OF URGENCY



