
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 15, 2015 
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 
"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Sterling White Sturgeon Caviar 

 

T S A R  I M P E R I A L  O S S E T R A  C A V I A R  
Pickled Atlantic Coast Oyster, Chilled Cucumber "Vichyssoise" and Oyster Crackers 

(75.00 supplement) 

 

C R I S P Y  A N S O N  M I L L S ’  P O L E N T A  
Applewood Smoked Bacon, Medjool Dates, Sweet Corn, Jingle Bell Peppers, 

Romaine Lettuce and Sour Cherry "Coulis" 

 

"T E R R I N E " O F  H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  
Condensed Milk "Tuile," Concord Grape "Jelly," Peanut Granola, 

Compressed Belgian Endive and Aged Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 

 

S A U T É E D  F I L L E T  O F  R O U G E T  B A R B E T  

Saffron "Barbajuan," Romano Beans and Parsley Leaf Vinaigrette 

 

"H O M A R D  A U  V I N " 
Butter Poached Nova Scotia Lobster 

Heirloom Cherry Tomatoes, Sugar Snap Peas and Cauliflower Cream 

 

C H A R C O A L  G R I L L E D  S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  
"Pommes Purée," Matsutake Mushrooms, 

Shishito Peppers and Lamborn Pea Tendrils 

 

N A T U R E  F E D  V E A L  T E N D E R L O I N  
Summer Sausage, Petite Squash, Cerignola Olives, 

Red Veined Arugula and "Sauce Gremolata" 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Sour Apple "Gelée," Pickled Ruby Beets and Sorrel 

Served with Pumpernickel Bread 

 

"A S S O R T M E N T  O F  D E S S E R T S " 
Fruit, Ice Cream, Chocolate and "Candies" 

 

 
 
 

P R I X  F I X E  3 1 0 . 0 0  

S E R V I C E  I N C L U D E D  
 


