
 

 

 

L ’ A B E I L L E  G A R D E N  S U M M E R  G A R D E N  S E R I E S  
 

 
 

O N I O N  G A R G O U I L L E  

Different Textures of Onion  
with a Bouquet of Spring Vegetables and Garden Herbs 

 
 
 

C A R A M E L I Z E D  O N I O N  C H I B O U S T  

English Peas, L’Abeille  Garden Rue and Buttermilk Broth 

 
 

 
O N I O N  S P A G H E T T I  A N D  M O R E L  M E A T B A L L S  

with Spring Garlic, Garlic Chives, Minced Asparagus ,  
AlZ Garden Oregano and Alziari Olive Oil 

 
 
 

H A R I S S A  R O A S T E D  C A U L I F L O W E R  A N D  O N I O N  G R A T I N  

Sautéed Pea Shoots and Preserved Lemon Gremolata 

~or~ 

C H I C K E N  L I V E R  A N D  O N I O N S  

Bobo Farm Chicken a la Française, Hand Cut Linguine 
 with Chicken Livers, Shallot Confit, English Thyme and Red Wine Sauce  

 
 
 
 

C I P P O L I N I  O N I O N  T A T I N  

Flaky Pie Dough, Chandler Strawberry Glaze and Balsamic Ice Cream  
 

 
 

$145 per person 
Tax and Gratuity Not Included 


