
 
 

C H E F ’ S  T A S T I N G  M E N U  

January 16, 2016 
___________________________________________________________ 

 

"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  
Brioche "Melba," Hass Avocado Mousse and Pistachio Oil 

(60.00 supplement) 

 

S A L A D  O F  C A R A M E L I Z E D  S A L S I F Y  R O O T  
Honeycrisp Apples, Piedmont Hazelnuts, Watercress 

and Black Winter Truffle Purée 

 

S L O W  P O A C H E D  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 "Croustillant," Heirloom Radishes, "Pruneaux à l’Armagnac"  

and Kendall Farms’ Crème Fraîche 
Served with Toasted Brioche 

(30.00 supplement) 

 

M O N T A N A  L A K E  T R O U T  "A M A N D I N E " 
"Chou-Fleur en Cocotte," Thompson Grapes 

and Brown Butter Emulsion 

 

P A C I F I C  A B A L O N E  "E N  P I C A T T A " 
Black Trumpet Mushroom "Duxelle," Hakurei Turnips,  

French Leeks and Marsala Sauce 

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  B R E A S T  
Meiwa Kumquats, Pickled Celery Branch, Garnet Yam Purée 

and "Sauce Mignonette" 

 

H A N D  C U T  "T A G L I A T E L L E " 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Provence 

(125.00 supplement) 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Red Pepper "Pain Perdu," Hen-of-the-Woods Mushrooms,  

Braised Pine Nuts, Cerignola Olives and "Chimichurri" 

 

M A R C H O  F A R M S ’  N A T U R E  F E D  V E A L  "E N  C R O Û T E  D E  S E L " 
"Ris de Veau," Wilted Arrowleaf Spinach, Coin Onions,  

Slow Roasted Carrots and "Vinaigrette Bordelaise" 
(serves 2) 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Serrano Ham, Yukon Gold Potato "Mille-Feuille," Burgundy Mustard 

and San Marzano Tomato Marmalade 

 

"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 2 5 . 0 0  

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


