
                       *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 31, 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 *  
Hasselback Potato, Pickled Pearl Onions and "Gribiche" 

(60.00 supplement) 

 

S A L A D  O F  G R E E N M A R K E T  R A D I S H E S  
Aged Parmesan, Compressed Lettuces, 
Garlic "Melba" and "Caesar" Dressing   

 

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  
Harry’s Berries’ Strawberries, Hakurei Turnips,  

Pearson Farm’s Pecans and Greek Yogurt 
Served with Toasted Brioche 

(30.00 supplement) 

 

M E D I T E R R A N E A N  L U B I N A  "E N  É C A I L L E S  D E  P O M M E S  D E  T E R R E " 
"Pommes Purée," Caramelized French Leeks and "Beurre Rouge" 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
Koshihikari Rice, Broccolini Florettes, Finger Limes  

and Young Coconut Vinaigrette 

 

H E R B  R O A S T E D  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  
Jingle Bell Peppers, Roasted Cauliflower, 

Meyer Lemon "Confit" and "Romesco" 

 

4 8  H O U R  B R A I S E D  B E E F  S H O R T  R I B  
per se Coleslaw, Pretzel "Pain Perdu,"  
Crispy Onion Rings and "Dijonnaise" 

 

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 *  
Morel Mushrooms, Glazed Sweet Carrots, 

Green Asparagus and "Sauce Navarin" 
(100.00 supplement) 

 

S E A L  C O V E  F A R M ’ S  "P E A R L "  
Brooks Cherries, English Walnuts, Celery Branch  

and Aged Balsamic 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  
 
 
 


