
We are pleased to offer a four course vegetarian 
tasting menu designed to proz;ide an optimum 
progression of flavors and textures. If you wish 
to experience the full range of our creativity, 
1ve recommend our grand menu, offering 
a sampling of our signature dishes. 

VEGETABLE TASTING 
FOUR COURSE MENU 

$82.00 

HouJemade Fava Bean Agnolotti 
with a Curry Emulsion 

Risotto of Spring Peas and Italian Cepes 
with White T r11f!le Essence 

Wild Mushroom Gateau with Ti'!)' vTegetables 
and an Intense Vegetable Reduction 

Choice of Dessert 

Peter Platt 
Chef de Cttisine 


