
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 1,  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  
Citrus Cured Sea Trout, Pumpernickel "Blini,"  

Persian Cucumbers and Hass Avocado 
(75.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "B A V A R O I S " 
Hawaiian Hearts of Peach Palm, Black Trumpet Mushrooms, Brussels Sprouts,  

Pearson Farm’s Pecans and Bacon Gastrique  

 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S   
Honeycrisp Apples, English Walnuts, 

Ruby Beets and Belgian Endive  
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É " O F  A T L A N T I C  B L A C K  B A S S  
"Pain de Campagne," Meyer Lemon, Cerignola Olives 

and Roasted Fennel "Tapenade" 

 

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   
Crosnes, French Leeks, Red Veined Arugula  

and Matsutake Mushroom Vinaigrette 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 
Cauliflower Florettes, Marcona Almonds,  
Sour Cherries and Brown Butter Emulsion 

 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 
Shaved White Truffles from Alba, Castelmagno "Mousseline" 

and "Beurre Noisette" 
(175.00 supplement) 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Glazed Salsify Root, Chestnut "Confit," Thompson Grapes,  

Heirloom Radishes and Elysium Wine Reduction 

 

C O N S I D E R  B A R D W E L L  F A R M ’ S  "D O R S E T " 
Crispy "Panisse," Cocktail Artichokes, Jingle Bell Peppers, 

Romaine Lettuce and Charred Eggplant "Aïoli" 

 

"A S S O R T M E N T  O F  D E S S E R T S " 
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