
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

stone fruit  & tomato sal ad                        
D.O.P Burrata , Pistachio, Crunchy Quinoa, Ba lsam Bianco, Basi l                    

Amuse

Second Course

steamed farmhouse egg 
Toasted Freekeh, A r t ichoke, Austra l ian Black Truf f le , Green - Garl ic Coconut 

Third Course

handmade mushroom ravioli 
CA Burn Morel, Oregon Pecan, Fava Bean, Vin Jaune d ’A rbois

Fourth Course

12  vegetable pot pie 
Baby Vegetables , Red Pepper Gascogne, Fine Herbes 

Dessert

golden mango sunset     
Passion Fruit Cremeux, Makrut Lime Coulis , Coconut - A lmond Shortbread  

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.


