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SIMPLY  CELEBRATING  CITRUS  SAMPLE  MENU  

    

A  SAVORY  BEGINNING  

LEMON  BATH  BAGNA  CAUDA,  FEATURING  

  

  SECOND  

CRÈME  BROCCOLINI  SOUP  WITH  TANGERINE  AIOLI  &  PISTACHIOS  

MAIN    

  FARRO  WITH  ASPARAGUS,  LEMON  PRESERVE,  GREEN  GARLIC,  BLACK  TRUMPET  

FUNGI,  SPRING  GREENS  &  PECORINO  

  

SWEET  ENDINGS  

LEMON  &  LAVENDER  OLIVE  OIL  CAKE,  PAIRED  WITH  A  MEYER  LEMON  CURD  

FINISHED  WITH  EDIBLE  FLOWERS  

  

  FOR  SIPPING  

SPARKLING  RUBY  RED  &  HIBISCUS  FLEURS  TISANE  

  

T E RRIN A C K E .com 
© Copyright 2007~2015, A ll Rights Reserved. 

  

    


