SUMMERVEGETABLE MENU
Friday, July 11, 2025

JASPER HILL WILLOUGHBY CASSONADE
sunchoke écrassé, pumpernickel crumble
Ruinart, Singulier 21g9th Edition, Blanc de Blancs, Brut Nature, Champagne, France

GRILLED KOHLRABI
juacaina sauce, matcha yogurt, shiso
Domaine Skouras, Moschofilero, Nemea, Greece, 2021

SALT BAKED WINTER RADISH
salsify, cashew milk, compressed apple
Movia, Sivi, Primorska, Slovenia, 2016

OR

EGGPLANT
red pepper jam, avondale farm asparagus
Bedrock Wine Co., *Ode to Lulu”, Rosé, California, USA, 2023

RICOTTA AGNOLOTTI
ricotta, morel mushroom
Silvano Bolmida, Le Coste Di Monforte, Barolo, Italy, 2020

HAND CRAFTED CHEESES
artisanal cheese and traditional accompaniments, supplement 25
El Maestro Sierra, Amontillado, Sherry, Spain

VALRHONA POT DE CREME
pistachio, raspberry, sponge cake
Olivares, 'Old Vine' Monastrell Dulce, Jumilla, Spain 2017

PRIX FIXE 145

RESERVE WINE PAIRING 125
GRAND WINE PAIRING 250

Consuming raw or undercooked foods may increase your risk of foodborne illness



