
ta st i n g  m e n u
105. per person 

textures in vegetables
Winter Flavors 

or

pear and endive salad
Roquefort Mousse, Sauternes Mirror

* * * * *

wild mushroom risotto
Local Squash, Vacca Rosa Parmesan

or

tortellini
Robiola Cheese, Swiss Chard, Prosciutto Crisp

* * * * *

sea bass “a la veronique”
Celery Textures, Pistachio-Truffle Vinaigrette

or

casco bay cod
Brandade Mille-feuille, Persillade, Garlic Froth

* * * * *

daube of beef
Carrots Vichy, Horseradish “Pillow”

or

heritage pork “presse ”
Celery Root, Gooseberry Mustardo

* * * * *

chocolate-hazelnut 
croustillant

Caramel Praliné Ice Cream

or

apple confit
Pain Perdu, Vanilla-Hickory Ice Cream

Wine Pairings 65.


