
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 23,  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  
Applewood Smoked Bacon, Potato "Chips," Wilted Arrowleaf Spinach  

and Scallop "Vichyssoise" 
(75.00 supplement) 

 

H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  "B A V A R O I S " 
Cucumber "Gelée," Weiser Farms’ Melons, Moroccan Olives, 

Sugar Snap Peas and Meyer Lemon Vinaigrette 

 

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  
"Assaisonné au Confit de Canard," Oat "Lavash," Sour Plum Marmalade,  

Hakurei Turnips, Sicilian Pistachios, Greek Yogurt  
and Aged Balsamic Vinegar 

Served with Toasted Brioche 
(40.00 supplement) 

 

C H A R C O A L  G R I L L E D  B L U E F I N  T U N A  
Serrano Ham, Cherry Belle Radishes, Parsley Shoots  

and "Sauce Pimentón" 

 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Fairy Tale Eggplant, Summer Pole Beans, Currant Tomatoes 

and Sweet Garlic Pudding 

 

T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E " 
Yellow Corn, Red Veined Arugula and Shishito Pepper Cream 

 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 
Matsutake Mushroom "Ravioli," Globe Artichokes,  

Heirloom Carrots and "Vinaigrette Bordelaise" 

 

H E R B  R O A S T E D  M I Y A Z A K I  W A G Y U  
"Pommes Purée," Bluefoot Mushrooms, Broccolini Florettes  

and Whole Grain Mustard Jus 
(100.00 supplement) 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Fennel Pollen "Palmier," Piedmont Hazelnuts,  

Celery Branch and Concord Grape Jelly 

 

"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  


