
                       *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  

August 11,  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*  

 

R O Y A L  K A L U G A  C A V I A R *  
Smoked Salmon "Parfait," Pumpernickel "Lavash," 

Plum Sorrel and Buttermilk-Herb Dressing 
(60.00 supplement) 

 

R O M A I N E  L E T T U C E  "V I C H Y S S O I S E " 
Cherry Tomatoes, Sweet Garlic "Pain Perdu," 

Garlic Scapes and "Parmigiano-Reggiano" 

 

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  
Champagne Grape Relish, English Walnuts, 
Celery Hearts and Pink Peppercorn Yogurt 

Served with Toasted Brioche 
(30.00 supplement) 

 

"C O N F I T " F I L L E T  O F  A T L A N T I C  C O D  
"Ratatouille" and Moroccan Black Olive Jus 

 

G L A Z E D  B I G  I S L A N D  A B A L O N E  
"Ragoût" of Summer Pole Beans, Applewood Smoked Bacon, 

Padrón Peppers and Mustard "Beurre Blanc" 

 

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 "*  
Bing Cherries, Broccoli Rabe, Corn Kernels 

and "Sauce Périgourdine" 

 

P A N  R O A S T E D  S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F "*  
"Barbajuan aux Blettes," Marble Potatoes,  

Salanova Lettuces and "Salsa Verde" 

 

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 * 
King Trumpet Mushrooms, Kanzuri Spiced Koshihikari Rice, 

Preserved Ginger and "Sauce Japonaise" 
(100.00 supplement) 

 

M E A D O W  C R E E K  D A I R Y ’ S  "G R A Y S O N " 
Black Pepper "Ficelle," Young Fennel, 

Port Wine & Fig Chutney 

 

"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  
 


