
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 16, 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  
Santa Barbara Sea Urchin, Hen Egg "Anolini" and Fines Herbs 

(75.00 supplement) 

 

S A L A D  O F  S L O W  R O A S T E D  S U N C H O K E S  
Ruby Beets, Compressed Chicories, Concord Grapes, 

Toasted Pistachios and Horseradish Cream 

 

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  
"Assaisonné au Confit de Canard," Charred Broccolini Florettes, 

Calamondin Orange, Hakurei Turnips and Spicy Peanuts 
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  
"Pomme Purée," Crispy Leeks, Parsley Shoots and "Beurre Rouge" 

 

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  
"Ris de Veau," Hen-of-the-Woods Mushrooms, Glazed Carrots, 

Meyer Lemon and "Sauce Blanquette" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Wrapped in Applewood Smoked Bacon 

Pickled Crosnes, Brussels Sprouts, 
Heirloom Radishes and "Dijonnaise" 

 

"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) 

 

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  
Hadley Orchard’s Medjool Dates, Salsify Root, 
Marcona Almonds and Madras Curry Emulsion 

 

"T Ê T E  D E  M O I N E " 
"Gâteau aux Pruneaux," Piedmont Hazelnuts, 
Celery Salad and Black Winter Truffle Coulis 

 

"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  


