
 

M E N U  N O T E S  
 

 

 

N O RT H CA RO L IN A BL UE F IN T UNA CE V I C HE  

Last fall I got a care package of aji dulce peppers from The French Laundry Garden.  They were amazing and delicious, so 
we opted to plant several rows this year at l’Abeille Garden.  We are currently in full harvest and they are just as amazing 
as in my memory.  Fruity and aromatic, we are using the puréed peppers to go with the fattiness of the tuna belly and 
avocado, as well as with the toastiness of arepa and the freshness of cilantro. 
 

 

Y U KO N GO L D P O T AT O MO US S E L IN E  

As luck would have it, I happened into some sea urchins coming off a boat north of San Francisco.  We were out touring 
Mendocino and plans immediately changed as we rushed back to Napa to prepare the just harvested sea urchin.  A quick 
potato purée lightened with whipped cream and meringue, a little beurre monté with Meyer lemons from down the street 
and one of my favorite memories of living in Northern California was born. 
 
 
O L I VE O IL P O A C HE D  AT LANT I C HA L I B UT  

In late 2009, Célia and I visited Sidi Bou Said in Tunisia and it was wonderful.  We stayed with a friend of hers that was 
happy to show us around the amphitheaters, the aqueducts, the markets, and of course the restaurants.  Even more 
importantly he was dating a Tunisian woman whose mother made some Harissa for us.  Knowing my affinity for it, our 
manager, Laure had her in-laws send us some of the “real stuff” from Tunis recently.  It adds a smokiness and depth of 
flavor to our North African inspired olive oil poached halibut with eggplant purée and saffron broth. 
 

 
MÉ T I E R S URF & T UR F  

Lobster mushrooms are named so because they’re red, but in all honesty that is where their resemblance to a lobster ends.  
Dense and meaty, they are delightful braised with garlic, thyme and olive oil.  Paired with foie gras and sunchokes braised 
in lobster oil, I think they’re a great dish to exemplify the early fall we’re experiencing. 
 
 
HE R B RO AS T E D E LY S I AN FIE L DS FAR M L A MB S AD D L E  
Coming up with a course to pair with 1982 Latour is a task that brings about a variety of emotions ; excitement, anxiety, 
good fortune, humility.  This is what we’re tasked with come October 13th.  Pauillac-Lamb, Richness-Pumpkin and Date, 
Depth-Coriander and Coffee, Weight-Lamb Bacon, Reprieve-Wilted Kale.  Wish us luck…. 
 
 
MO RO C C A N T E A S E RV I CE  

When I told people I was going to Morocco for vacation, I was invariably asked how I chose the country as a destination. 
The reasons are numerous but included an interest in Moroccan food and cuisine. A defining characteristic of Moroccan 
hospitality is steaming glasses of tea – a heavily sweetened brew of gunpowder green tea and fresh mint – accompanied by a 
small plate of sweets. I loved the ritual of tea service and present here an interpretation including ras el hanout – 
Morocco’s famous 45-spice blend – and figs.  
 
 

RO O T BE E R FLO AT  

Growing up, Mom didn’t make a lot of dessert at home. For a treat, we went out for ice cream. And when we went on 
family vacations, we took road trips. Now, vacations featured their fair share of treats, but being from St. Louis - home to 
the world’s best frozen custard stand, Ted Drewes – we never stopped at Dairy Queen. No disrespect, it just never crossed 
our minds. Instead, we pulled over when we saw the classic orange and brown signage of an A&W Root Beer Stand. There 
was no better break from being stuck in the car or baking in the summer heat than a frosty mug full of root beer float. 
Learning how to mix the ice cream into the soda to cut it with just the right amount of vanilla creaminess while retaining 
enough bite to the ice cream was probably one of my earliest lessons in dessert ‘plating.’ 
 
 

 

—E R I C  Z I E B O L D ,  Chef  

 

—A N N E  S P E C K E R ,  Pastry  Chef  


