
 

 

 

 

H a p p y  B i r t h d a y  R a j  

 

t a s t i n g  o f  v e g e t a b l e s   |   3 0   J u n e   2 0 1 6

 

PRIX  F IX E  310 .00    |    SE RV IC E  INCLUDE D  

 

 

 

 

 

 

 

K&J  ORC HARD S  NEC TAR I NE  “GAZPACHO ”  

Persian Lime “Gelée,” Pickled Red Onions 
 and Cilantro 

 

G ARDE N C UCUMBER SALA D 

Hard Boiled Bantam Hen Egg, Bronze Fennel  
and Dill Infused Crème Fraîche 

 

C HARC OAL  G R ILLED  LOB STE R  MUSHROOMS  

Brentwood Corn Salad, Garden Celery and Arrowleaf Spinach 

 

“G REE N BE AN C ASSE ROL E ”  

Garden Beans, Cauliflower “Velouté,” Crispy Shallots and Australian Black Winter Truffle 

 

SLOW ROASTE D AVOCADO  SQUASH 

Squash Blossom “Porridge,” Cerignola Olives and Ramp Top “Beignet”  

 

“MINE STRONE ”  

Charred Eggplant “Agnolotti,” Pinquito Beans, Sungold Tomatoes, 
Garden Basil and Roasted Tomato Butter 

 
 

HAND  C UT  “TAG L IATE LL E ”  

with Shaved Australian Black Winter Truffle 
( 125.00 supplement ) 

 

“BLE U D ’AUVE RG NE ” 

Stone Fruit Jam, Toasted Oats, Pearson Farm Pecans 
and Whipped Garden Honey 

 

WILD  BLAC KBE RRIE S  

Salted “Flap Jack” with Maple Rosemary Purée 

 

TOASTED  OAT  IC E  C REAM 

with Dried Milk 

 

C HOC OLATE  “MARQUISE ”  

French Laundry Garden Honey with Coffee Crumble  
and Lime Confit 

 


