
Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.

V E G E T A R I A N  T A S T I N G  M E N U

A M U S E 

F I R S T

M A R K E T  L E T T U C E S  &  S H A V E D  V E G E T A B L E S 

T E N D E R  H E R B S ,  H I J I K I  S E A W E E D ,  L E M O N - S H A L L O T  V I N A I G R E T T E

S E C O N D 

S T E A M E D  F A R M H O U S E  E G G 

P O L E N T A ,  D E L T A  A S P A R A G U S ,  G R E E N - G A R L I C  C O C O N U T  B R O T H

T H I R D 

P O T A T O  G N O C C H I 

B L O N D E  M O R E L S ,  P E T I T  P O I S ,  W I L D  R A M P S

F O U R T H 

1 2  V E G E T A B L E  P O T  P I E

B A B Y  V E G E T A B L E S ,  R E D  P E P P E R  G A S C O G N E ,  W I L D  M U S H R O O M S

F I F T H 

B A B Y  A R T I C H O K E S  &  T R E V I S O

C H I C K P E A  P A N I S S E ,  O L I V E ,  P R E S E R V E D  L E M O N ,  M I N T

D E S S E R T 

 H A R R Y ' S  B E R R I E S  

S T R A W B E R R Y  C O N S O M M E ,  T A R R A G O N ,  M E R I N G U E ,  W H I P P E D  C R E A M

We kindly ask that all guests at the table enjoy the tasting menu in order to provide the best dining experience

Menu 115 per  per son  |   Wine  Pair ing  82 per  per son


