
                       *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  

January 30, 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  
Horseradish "Panna Cotta," Cucumber "Gelée,"  
Pumpernickel "Melba" and Honeycrisp Apples * 

(60.00 supplement) 

 

S A L A D  O F  H E I R L O O M  C A R R O T S  
"Pain Perdu," Meiwa Kumquats, Toasted Pumpkin Seeds, 

Watercress and Cauliflower Vinaigrette 

 

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  
Bartlett Pears, Glazed Parsnips, Michigan Sour Cherries,  

Candied Hazelnuts and Black Winter Truffle Purée  
Served with Toasted Brioche 

(30.00 supplement) 

 

M O N T A N A  L A K E  T R O U T  "E N  C R O Û T E " 
Tuscan Kale "Subric," Hakurei Turnips, 

Arugula Leaves and Pickled Mustard Seeds  

 

S T O N I N G T O N  M A I N E  S E A  S C A L L O P  "E N  P I C A T T A " 
Charred Eggplant "Panisse," Cerignola Olive "Relish," 

Red Pepper "Pudding" and Petite Parsley  

 

G R I L L E D  F O U R  S T O R Y  H I L L  F A R M ’ S  P O R K  B E L L Y  
Romaine Lettuce, Tomato Marmalade, Bottarga Emulsion 

and Preserved White Anchovy 

 

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) 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
"Merguez," Bluefoot Mushrooms, "Pommes Purée," 

Meyer Lemon "Confit," "Salsa Verde" and "Sauce Pimentón"* 

 

T W I G  F A R M ’ S  "C R A W F O R D " 
Celeriac Glazed "Newton," Poached Prunes  

and Celery Branch Salad  

 

"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  
 
 
 


