
                       *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 12,  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 *  
Santa Barbara Spot Prawn "Ceviche," Compressed Empire Apples  

and Horseradish Crème Fraîche 
(60.00 supplement) 

 

S A L A D  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  
Cherry Tomatoes, Fairy Tale Eggplant, 
Persian Cucumbers and "Salsa Verde" 

 

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) 

 

"R O U E L L E " O F  D O V E R  S O L E  
Pattypan Squash and "Sauce Gremolata" 

 

G L A Z E D  B I G  I S L A N D  A B A L O N E  
"Pommes Ecrasées," Flowering Watercress 

and Ruby Beet Butter 

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  B R E A S T *  
Wild Maine Blueberries, Hakurei Turnips 

and Black Winter Truffle Jus 

 

R I B - E Y E  O F  M A R C H O  F A R M S ’  V E A L *  
Chanterelle Mushrooms, Summer Pole Beans, 

Sweet Carrots and "Sauce Blanquette" 

 

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 * 
"Barbajuan aux Blettes," Marble Potatoes,  

Salanova Lettuces and "Romesco" 
(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," Bell Peppers, 

Port Wine & Fig Membrillo 

 

"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  
 
 
 


