
v e g e t a r i a n  m e n u

p r e l u d e s

winter vegetable salad 21.
Vegetable Crudités, Squash Mousse, Truffle Vinaigrette

endive mikado 18.
Fennel Soubise, Gingerbread Cloud, Pomegranate

satur farms organic f ield greens 1 6 .
Fine Herbs, Banyuls Dressing

heirloom beet textures 18.
Horseradish Chantilly, Walnut Fondant

chestnut-fennel veloute 18.
Chocolate, Spiced Marshmallows

* * * * *

e n t r e e s

wild mushroom risotto 32.
Butternut Squash, Black Truffle Butter

sunchoke agnolotti 26.
Porcini Marmalade, Mushroom Emulsion

roasted cauliflower “ steak” 26.
Compressed Apples, Marcona Almonds, Vadouvan Vinaigrette

“ raclette 2012” 26.
Heirloom Potatoes, Mushroom “Soil”

seasonal vegetable composition 3 2 .
Flavors and Textures of Winter

8 course tasting 1 1 5 . 
with wine pairings additional 95 .

picholine uses local and organic products whenever possible


