
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 29, 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  
Bluefin Tuna, Koshihikari Rice, Nori "Crêpe," 

Matsutake Mushrooms and Hass Avocado 
(75.00 supplement) 

 
S A L A D  O F  H E I R L O O M  E G G P L A N T  

"Panisse," Summer Squash, Toy Box Tomatoes,  
Toasted Pine Nuts and Petite Basil 

 
"P A S T R A M I " 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  

Oat "Tuile," Garden State Peaches, Hakurei Turnips,  
Sicilian Pistachios and Frisée Lettuce 

Served with Toasted Brioche 
(40.00 supplement) 

 
"P A V É  D E  S A I N T - P I E R R E " 

Phyllo "Crisp," Chanterelle Mushrooms, Yellow Corn Kernels,  
Cherry Belle Radishes and "Vin Jaune"  

 
C H A R C O A L  G R I L L E D  N O V A  S C O T I A  L O B S T E R  "M I T T S " 

Fork Crushed Potatoes, Shishito Peppers, Picholine Olives, 
Salsa Verde "Subric" and Artichoke "Mousseline" 

 
"C O Q  A U  V I N " 

Hobbs Shore’s Bacon, "Lentilles du Puy," Sweet Carrots, 
French Leeks and Flowering Watercress 

 
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 " 
Buttermilk Fried Bone Marrow, Roasted Cauliflower,  
Torpedo Shallots and Charred Lemon-Caper "Aïoli" 

 
"T A R T A R E " O F  M I Y A Z A K I  W A G Y U  

Pretzel "Chip," Coin Onions, Persian Cucumbers,  
Cornichons and Smoked Hen Egg Yolk Vinaigrette  

(50.00 supplement) 
 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Banana-Walnut "Madeleine," Celery Branch  

and Maple-Banyuls Gastrique  
 

"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" 

 
 
 
 

L U N C H  P R I X  F I X E   
 
 
 

C H E F ’ S  M E N U  3 1 0 . 0 0  

7  C O U R S E  2 4 5 . 0 0  

5  C O U R S E  2 0 5 . 0 0  
 
 
 

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


