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 Chef’s Selection of Locally Shopped Greens and Vegetables 
lêlêlêlê 
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Mango, Pistachio, Arugula  
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Kumquat, Cabbage, Ginger 
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Snow Peas, Oyster Mushrooms, Vanilla 
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Broccoli Rabe, Roasted Red Pepper, Parmesan 
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Sautéed Saffron Pears, Chocolate Cake,  
Honey Crêpe Spiral and Pear Sorbet 

lêlêlêlê 
tÜáíÉ=`ÜçÅçä~íÉtÜáíÉ=`ÜçÅçä~íÉtÜáíÉ=`ÜçÅçä~íÉtÜáíÉ=`ÜçÅçä~íÉ=oáÅÉ=mìÇÇáåÖ=oáÅÉ=mìÇÇáåÖ=oáÅÉ=mìÇÇáåÖ=oáÅÉ=mìÇÇáåÖ 
Poached Rhubarb, Circle Strawberries,  
Oatmeal Granola, Rhubarb Sorbet 
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Jason Cichonski – Chef de Cuisine 

Ed Wildman – General Manager 

Jon Cichon – Sous Chef       

Maximino Carmona – Pastry Chef  

 


