
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 26, 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, Wilted Arrowleaf Spinach, 

Potato Chips and "Vichyssoise" 
(75.00 supplement) 

 

S A L A D  O F  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  
Weiser Farms’ Melons, Braised Red Endive,  

Hass Avocado Purée and Young Ginger  

 

"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  
Tiger Striped Figs, Petite Onions, Sicilian Pistachios, 

Flowering Watercress and White Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 

 

C H A R C O A L  G R I L L E D  S T R I P E D  B A S S  
"Tabouleh," Meyer Lemon "Confit," Romaine Lettuce  

and Red Pepper Emulsion  

 

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  
Marinated Eggplant, Cocktail Artichokes,  

Basil Salad and Spicy Tomato "Vierge" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  "E N  C R É P I N E T T E " 
"Pommes Rissolées," Cherry Belle Radishes,  
Charred Shishito Peppers and "Chimichurri" 

 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Chanterelle Mushrooms, Gold Bar Squash,  

Haricots Verts and Moroccan Olive Jus 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U  
Matsutake Mushrooms, Turnip "Coins," 

Broccolini and "Sauce Japonaise" 
(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 Sour Plum Marmalade 

 

"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  
 
 
 
 


