
                       *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 18,  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 *  
"Tartare" of Japanese Medai, Young Ginger "Panna Cotta" 

and Granny Smith Apples 
(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  
Poached Black Mission Figs, Cipollini Onions, Piedmont Hazelnuts 

and Holland Leek Vinaigrette 

 

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  
Cherry Belle Radishes, Sicilian Pistachios, Plum "Mostarda" 

and Pink Peppercorn Crème Fraîche 
Served with Toasted Brioche 

(30.00 supplement) 

 

"T R U I T E  C O N F I T  À  L ’ H U I L E  D ’ O L I V E "*  
Persian Cucumbers, Flowering Basil  

and Sungold Tomato Emulsion 

 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
Chanterelle Mushrooms, Glazed Celery Branch 

and Brentwood Corn Pudding  

 

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 "*  
Slow Baked Golden Beets, Hakurei Turnips, 

Oregon Huckleberries and "Sauce Périgourdine" 

 

P R I M E  R I B  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Soffritto Stuffed Pattypan Squash, Calliope Eggplant, 

Sweet Peppers and "Romesco" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U * 
"Pommes Duchesse," Bluefoot Mushrooms, 
Summer Pole Beans and "Sauce Bordelaise" 

(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 " 
Cauliflower "Gratin," Champagne Grapes, 
Marcona Almonds and "Beurre Noisette" 

 

"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  
 
 
 
 


