
1st Course
Compressed Watermelon Layers

Watermelon with Whipped Rico6a and 
Local Hydroponic Basil

2nd Course
Fresh Artichoke Veloute 

Flat Leaf  Parsley and Crisped Garlic Toast

3rd Course
Caramelized Cauliflower Steak

Sous Vide Cauliflower Sec on 
Fresh Cilantro Pesto, Pink Pickled Shallots 

and Capsicum Puree

4th Course
Porcini Mushroom “Risotto”

Whole Grain Farro, Porcini Mushrooms, 
topped with Parmesan Foam

Dessert
Double Dark Chocolate Orange Tart

Valrhona Arugani Tart with Candied Kumquats 
and Fresh Honeycomb
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