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

First Course

winter chicories  sal ad                                         
Roasted Squash, Candied Pecan, Goat Cheese, Persimmon, Maple - Musta rd Vina igret te                    

Amuse

Second Course

handmade potato -  sunchoke gnocchi  	  
Engl i sh Pea s, Black Truf f le s , Sage, Beurre Noiset te   

Third Course

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

Fourth Course

ragoût of but ter beans & j immy nardello peppers  
A r t ichoke, Broccol i d i Ciccio, Tomato - Sa f f ron Nage 

Dessert

bl ack forest cake   	                                     
Chocolate Crémeux, Genoise Cake, A lmond Streusel, Sour Cherr y Sorbet 

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.


