
Menu 165 per person  
Wine pa ir ing 115 per person

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

First Course

snap pea & mint sal ad                        
Burrata , A sparagus, Spinach, Green A lmond, Lemon Citronet te                                        

Amuse

Second Course

steamed farmhouse egg 
Toasted Freekah, A r t ichoke, Wild Mushroom, Green - Garl ic Coconut 

Third Course

handmade agnolot ti 
A r t ichoke, Goat Cheese, Chestnut Cream                           
& Périgord Black Truf f le

Fourth Course

12  vegetable pot pie 
Baby Vegetables , Red Pepper Gascogne, Wild Mushrooms

Dessert

earl grey panna cot ta     
Pear Cider Granite, Fleur de Sel Streusel, Granny Smith Brunoise   

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

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


