
 

 

 
 
 
 

Vegetable Menu 
 

HEIRLOOM TOMATO TARTARE  
summer squash, sicilian pistachio, cherry jus, meyer lemon, glass potato chip 

Louis Roederer, ‘Collection 243’, Champagne, France NV 

- 

MOREL MUSHROOM 
mushroom dashi, honshimeji, ramp 

Takasago, “Ginga Shizuku-Divine Droplets’, Junmai Daiginjo, Sake 

- 

CULURGIONES & CORN 
saffron, onion, pea tendril  

Oliver Leflaive, Bourgogne, ‘Les Setilles’, Burgundy, France, 2019 

or 

KING OYSTER MUSHROOM 
baby squash, gremolata 

Giuseppe Quintarelli, Bianco Ca’ del Merlo, Veneto, 2021 

- 

SUMME VEGETABLES 
petit vegetables, onion soubise, fava bean hummus, Australian black truffle  

Kir Yanni, Xinomavro, Naoussa, Greece, 2017 

- 

NEW ENGLAND CHEESES 
artisanal cheese and traditional accompaniments, supplement 25 

Kruger-Rumpf, Scheurebe Spatlese, Nahe, Germany, 2020 

- 

MANGO MILLE FEUILLE 
Huckleberry Mousse 

Kopke, White, Colheita, Oporto, Portugal, 2009 

 

 

 

 


