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VEGETABLE MENU

THUMBELINA BABY CARROTS

carrot reduction, pesto, pepita
Ruinart, “Singulier Edition 18”, Blanc de Blanc, Champagne, France, NV

SPRINGVEGETABLES

white asparagus, rhubarb, potato terrine
Rudi Pichler, Terrassen, Smaragd, Gruner Veltliner, Wachau, Austria, 2021

ROASTED MAITAKE MUSHROOM

red kuri squash, arancini, lacinato kale
Alain Graillot, Crozes-Hermitage Blanc, Rhone Valley, France, 2021

OR

TEMPURA FAIRYTALE EGGPLANT

little gem lettuce, beet hummus, pickled maitake mushrooms
Daniel-Etienne Defaix, Vaillon, Premier Cru, Chablis, France, 2009

TOASTED PECAN GIRELLA

truffle ricotta, brown butter spinach, caulilini
Wolffer Estate, “Caya”, Cabernet Franc, Long Island, New York, 2019

HAND CRAFTED CHEESES

artisanal cheese and traditional accompaniments, supplement 25
Kruger-Rumpf, Scheurebe, Spatlese, Nahe, Germany, 2020

VALRHONA POT DE CREME

pistachio, raspberry, sponge cake
Jonathan Edwards, Dark, Lodi, California, 2018



