
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 12,  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 
 

S A N T A  B A R B A R A  S E A  U R C H I N  
Tsar Imperial Ossetra Caviar 

Chive "Lavash," Celery Branch Ribbons,  
"Pommes Purée" and Meyer Lemon Glaze 

(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 " 
Oat "Tuile," Honey Poached Cranberries, Black Winter Truffle  

and Pearson Farm’s Pecan Vinaigrette 
 

"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  
Concord Grapes, Salsify Root, Radicchio Treviso, 

Plum Sorrel and Sicilian Pistachio Purée 
Served with Toasted Brioche 

(40.00 supplement) 
 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Parsley "Panade," Fork Crushed Sunchokes,  

Petite Radishes and French Leeks 
 

P A C I F I C  A B A L O N E  "E N  P I C A T T A " 
Matsutake Mushrooms, Wilted Arrowleaf Spinach,  

Sweet Carrots and "Sauce Bordelaise" 
 

B U T T E R M I L K  F R I E D  W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  
Garnet Yam "Bouchon," Compressed Honeycrisp Apples  

and Cornbread "Pudding" 
 

"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  

Chanterelle Mushrooms, Braised Fennel Bulb,  
Swiss Chard and Cerignola Olive "Relish" 

 
4 8  H O U R  B R A I S E D  B E E F  S H O R T  R I B  

Purple Top Turnips, Cipollini Onions, Burgundy Mustard 
and "Sauce Charcutière" 

 
"T Ê T E  D E  M O I N E " 

Belgian Endive "Marmalade," Caramelized Artichokes,  
Frisée Lettuce and Hobbs Shore’s Bacon Gastrique 

 
"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  
 
 


