
                       *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  

May 22, 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 *  
Smoked Hamachi Collar, Chive Blossoms 

and Hass Avocado Purée 
(60.00 supplement) 

 

"B A V A R O I S " O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Hadley Orchard’s Medjool Dates, Compressed Radishes, 

Pea Tendrils and Young Coconut Gelée 

 

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   
Chioggia Beets, Boysenberries, Sicilian Pistachios and Flowering Watercress 

Served with Toasted Brioche 
(30.00 supplement) 

 

P A N  R O A S T E D  A T L A N T I C  M O N K F I S H  
Wrapped in Applewood Smoked Bacon 

Morel Mushrooms, Green Asparagus 
and "Crème de Champignons" 

 

"B O U D I N " O F  W I L D  S C O T T I S H  L A N G O U S T I N E  
Haricots Verts, Cerignola Olives, Meyer Lemon 

and Red Veined Arugula 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 
Cocktail Artichokes, Pickled Ramps, Caramelized Sunchoke 

and "Sauce Périgourdine" 

 

R I B - E Y E  O F  M A R C H O  F A R M S ’  N A T U R E  F E D  V E A L *  

"Ris de Veau," Potato "Rösti," Caramelized Spring Onions, 
Glazed Sweet Carrots and Red Wine Vinegar Jus 

 

"E C C L E S  C A K E " 
Seal Cove Farm’s "Pearl," Parsley Salad and Banyuls Vinegar 

 

"A S S O R T M E N T  O F  D E S S E R T S " 
Fruit, Ice Cream, Chocolate and "Candies" 

 

 
 
 
 

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  
 
 
 


