
onion soup “ 201 3”
Smoked Gouda, Sourdough “Sponge,” Onion Bouillon

fava bean agnolotti
Nettle Pesto, Pecorino Froth

chilled asparagus polonaise
Egg Dressing, Capers

cauliflower arancini
Cucumbers, Curry Emulsion

sorbello farms organic f ield greens *
Banyuls Vinaigrette

b r i a n  na s wo rt h y

Chef de  Cuis ine

t e r r a n c e  b r e n na n

Chef/Propr ie tor

a p p e t i z e r s

v e g e t a r i a n  d i n n e r  m e n u
e a r l y  s p r i n g 2 0 1 3

* denotes vegan option



asparagus variations 
Crème de morel, Vin Jaune Sabayon

risotto primavera
Vegetable Fritto Misto, Herb Butter

moroccan spiced carrots
Date “Tabouli,” Eggplant-Yogurt Coulis, Harissa Vinaigrette

fresh chickpea “falafel”
Raita, Artichokes Barigoule, Parsley Pistou

peas “a la francaise” *
Wild Mushrooms, Mint, Rhubarb Vinaigrette

“porter house” garnish
Creamed Spinach Croquette, Potato “Mille Feuille,” Onion Rings

v e g e t a r i a n  d i n n e r  m e n u
e a r l y  s p r i n g 2 0 1 3

e n t r e e s

picholine uses local and organic products whenever possible

3 - course prix fixe 88.
appetizer ⁄ entree ⁄ dessert or cheese

with wine pairings additional 45 .



8  course tasting menu
Prix Fixe 135. / With Wine Pairings Additional 95.

amuse varie

* * * * *

c h i l l e d  a s pa r ag u s  po lo na i s e
Egg Dressing, Capers

* * * * *

o n i o n  s o u p “ 2 0 1 3 ”
Smoked Gouda, Sourdough “Sponge,”

Onion Bouillon

* * * * *

fava  b e a n  ag n o lot t i
Nettle Pesto, Pecorino Froth

* * * * *

fricassee of spring vegetables
64 Degree Egg, Pea Tendrils Tempura

* * * * *

“porter house” garnish
Creamed Spinach Croquette, 

Potato “Mille Feuille,” Onion Rings

* * * * *

s p r i n g  b ro o k  fa r m  r ac l et t e
“Fondue,” Puffed, Madeira Powders

* * * * *

r h u ba r b  c o n t r a st s
Rhubarb Double Cream, Rhubarb Sorbet, 

Lychee Gelée

* * * * *

c h o c o lat e “to sta d o ”
Chocolate Baguette, Guanaja Mousse, 

Marqués de Valdueza Olive Oil

5  course  tast ing  menu
Prix Fixe 102. / With Wine Pairings Additional 80.

amuse varie

* * * * *

c h i l l e d  a s pa r ag u s  po lo na i s e
Egg Dressing, Capers

* * * * *

o n i o n  s o u p “ 2 0 1 3 ”
Smoked Gouda, Sourdough “Sponge,”

* * * * *

r i s ot to  p r i m av e r a
Vegetable Fritto Misto, Herb Butter

* * * * *

fromage affines
Selections from our Cheese Cart

* * * * *

r h u ba r b  c o n t r a st s
Rhubarb Double Cream, Rhubarb Sorbet,

Lychee Gelée


