
                       *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 20, 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, Ginger Compressed Apples 

and Hass Avocado Purée 
(60.00 supplement) 

 

"B A V A R O I S " 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  
Cocktail Artichokes, Marcona Almonds, Salanova Lettuces 

and Brentwood Corn Pudding 

 

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  
"Assaisonné au Confit de Canard," Marinated Figs, French Leeks,  

Piedmont Hazelnuts and Bitter Chocolate Emulsion 
Served with Toasted Brioche 

(30.00 supplement) 

 

S L O W  C O O K E D  F I L L E T  O F  M O N K F I S H  
"Ris de Veau," Parisian Carrots, Hakurei Turnips 

and "Sauce Suprême" 

 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
Littleneck Clams, Pickled Peppers,  
Petite Fennel and "Bouillabaisse" 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
"Cassoulet" of Summer Shelling Beans, Red Veined Arugula  

and Whole Grain Mustard Sauce 

 

S A D D L E  O F  M A R C H O  F A R M S ’  N A T U R E  F E D  V E A L *  
Sungold Tomatoes, Aged Parmesan, 
Celery Branch and "Tonnato" Sauce 

 

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 * 
Broccoli Pain Perdu, Pommes Rösti, Chanterelle Mushrooms 

and "Vinaigrette 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, 
Sicilian Pistachios 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  
 
 


