
                       *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 24, 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 *  
"Pastrami" of Gulf Coast Cobia, "Pain de Campagne"  

and Ruby Beet Marmalade  
(60.00 supplement) 

 

C I T R U S  B R A I S E D  F E N N E L  B U L B  
Salt Baked Kohlrabi, Piedmont Hazelnuts, Hass Avocado  

and Young Ginger "Aigre-Doux" 

 

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   
Hakurei Turnips, Brooks Cherries and Sicilian Pistachios  

Served with Toasted Brioche 
(30.00 supplement) 

 

S L O W  C O O K E D  H A M A C H I  B E L L Y *  
Pea Tendrils, Finger Lime and Sweet Carrot Emulsion 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
Toasted Almond "Panade," Broccolini Florettes,  

Sunchoke Purée and Meyer Lemon 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  
Cracked Pearl Barley, Roasted Cauliflower Cream  

and Pudwill Farm’s Blueberries 

 

S A D D L 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 *  

Cèpe Mushrooms, Creamed Arrowleaf Spinach,  
French Leeks and "Jus d’Agneau" 

 

C H A R C O A L  G R I L L E D  M I Y A Z A K I  W A G Y U *  
Fork Crushed Potatoes, Green Asparagus, Caramelized Green Garlic,  

Onion Rings and Nasturtium Caper Jus  
(100.00 supplement) 

 

S E A L  C O V E  F A R M ’ S  "P E A R L "  
English Walnut "Linzer," Grilled Peach Purée 

and Kendall Farms’ Crème Fraîche 

 

"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  
 
 
 


