We hope you enjoy this flower-infused menu celebrating the dramatic Hanging
Nasturtiums adorning the nearby courtyard. Isabella Stewart Gardner first
draped the bright orange 20-foot-long nasturtium vines from balustrades in her
interior courtyard the week before Faster in 1903. We continue the tradition,
seen exclusively at the Gardner, each spring.

In addition to their dramatic beauty, nasturtium blossoms were favored for
culinary use in 17th-century Europe in Mediterranean-style cuisine, most
traditionally used for salads, vinaigrettes, and as garnishes for food dishes,
champagne and specialty drinks. This springtime Edible Nasturtiums menu
celebrates the season, incorporating nasturtiums as a flavorful and colorful
addition to The Gardner Café menu.

Cold Poached Atlantic Salmon
Organic sprouts, green apple and nasturtium salad $14.00

Chamomile Panna Cotta
Lemon thyme poached pears and nasturtiums $6.00



