
CGNE / Les Dames d’Escoffier  
Dinner at Journeyman 

15 June 2016 
 
 
 

Escabeche of Local Shellfish 
Lemon balm, carrot 

valdespino fino inocente  
 

Spring Salad 
teutonic “recorded in doubly” muscat  

 
Cauliflower Custard 

Seaweed, pine 
tenuta dei fossi “sikele” 

 
Grilled Asparagus 

Chicken skin, egg yolk 
birichino vin gris  

 
Duck 

Sesame, rhubarb 
g.d. vajra langhe rosso 

 
 

Honey Panna Cotta 
Geranium, strawberry 

 


