
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 9, 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 

 

O Y S T E R  "P O T  P I E " 
Tsar Imperial Ossetra Caviar 

Buttermilk "Biscuit," Wilted Arrowleaf Spinach and Celery Branch Salad 
(75.00 supplement) 

 

S A L A D  O F  Y O U N G  K A L E  
"Demi-Sec" Satsuma Mandarins, Chestnut "Croûtons," 

Cocktail Artichokes and Black Truffle Crème Fraîche 

 

"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  
Parsnip "Chips," Ruby Red Grapefruit, Sicilian Pistachios,  

Belgian Endive and White Gold Honey 
Served with Toasted Brioche 

(40.00 supplement) 

 

"C O N F I T " F I L L E T  O F  A T L A N T I C  H A L I B U T  
Garnet Yam "Panade," Heirloom Radishes, 

Salsify Root and Pumpkin Seed "Pesto" 

 

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  
Slow Roasted Cabbage, Honeycrisp Apples, 

English Walnuts and Sweet Carrot Purée 

 

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 " 
Toasted Pine Nut "Crumble," Jingle Bell Peppers, 

"Salsa Verde" and Burnt Meyer Lemon Jus 

 

"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  S A D D L E  
Swiss Chard "Ravioli," Chanterelle Mushrooms and Sunchoke "Rösti" 

 

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 " 
Brown Butter "Shortbread," Cranberry Chutney  

and Fennel Relish 

 

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

 
 
 
 

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  
 
 


