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Quiessence puts the “farm” in farm-to-table cuisine. Guest are 
invited to visit the Soil & Seed Garden on the grounds before 
enjoying the fresh ingredients at dinner in a three-, four- or five-
course menu. The details make this a memorable meal. Grilled 
bone marrow might be served with gently seared beef, poached 
cucumbers, Gorgonzola aioli, pickled mushrooms and a small 
cilantro-and-parsley salad. A roasted beet salad is pulled  
together with Meyer lemon emulsion, sugar snap peas, spiced 
walnuts, sunchoke chips, shaved apples and red vein sorrel.

Quiessence at The Farm’s seasonal “Soil & Seed Foraged Garden” plate
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