
 

 

 
 
VEGETARIAN TASTING MENU 

 
 

Amuse Bouche 
IPC ratatouille, “bloody maria” 
 
 
House Grown Tomatoes 
Buffalo mozzarella, lemongrass powder 

 
 
Globe Artichoke 
sunchoke purée, gold beets, citrus, frisée 
 
 
Eastern Shore Corn Risotto 
herbed corn broth 
 
 
Spinach and Ricotta Angolotti 
pine nut purée, chanterelle mushrooms, black truffle butter 
 
 
Summer Vegetable Cigars 
squashes, heirloom carrots, cauliflower  purée, ash aged goat cheese 

 
 
Sparkling Berry Soup  
sponge cake, champagne gelee 
 
 
Chocolate Meringue 
chocolate cloud, chocolate cremeaux 
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