
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

 
 

C H E F ’ S  T A S T I N G  M E N U  
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___________________________________________________________ 

 

"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  
Celery Root "Capellini," Oyster Cracker, 

and Clam Chowder Sauce* 
(60.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "D A U P H I N E " 
Black Trumpet Mushrooms, Brussels Sprouts, 

Gala Apples and Pearson Farm’s Pecans 

 

"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  
Bosc Pears, French Leeks, Petite Radishes  

and Coffee-Scented Chocolate Purée 
Served with Toasted Brioche 

(30.00 supplement) 

 

C O L U M B I A  R I V E R  S T U R G E O N  "A U  R A I F O R T " 
Chioggia Beets, Melted Endive, Cara Cara Orange and "Borscht" 

 

E G G  B A T T E R E D  S C O T T I S H  L A N G O U S T I N E  
"Pommes Purée," Marinated Bell Peppers, 

Young Fennel and "Sauce Diable"* 

 

T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E " 
Caramelized Parsnips, Glazed Chestnuts, Thompson Grapes,  

Watercress and "Sauce Périgourdine"  

 

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) 

 

"D É G U S T A T I O N " O F  F O U R  S T O R Y  H I L L  F A R M ’ S  S U C K L I N G  P O R K  
Arrowleaf Spinach, Hakurei Turnips, 

Mustard Frills and "Dijonnaise" 

 

T W I G  F A R M ’ S  "C R A W F O R D " 
Swiss Chard "Subric," Red Wine Braised Salsify Root,  

Pickled Pearl Onions and "Soubise" 

 

"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  
 
 
 


