
                       *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 24, 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 *  
Nova Scotia Lobster "Glaçage," Flowering Watercress  

and Pickled Pearl Onions 
(60.00 supplement) 

 

C H I L L E D  B R E N T W O O D  C O R N  S O U P  
Cocktail Artichokes, Cherry Belle Radishes 

and Aged Parmesan "Pain Perdu" 

 

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  
Hakurei Turnips, Oregon Huckleberries, Piedmont Hazelnuts 

and Kendall Farms’ Crème Fraîche 
Served with Toasted Brioche 

 (30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Razor Clams, "Ragoût" of Summer Shelling Beans,  
Jingle Bell Peppers and Serrano Ham Vinaigrette 

 

W I L D  S C O T T I S H  L A N G O U S T I N E S  
Marinated Tomatoes, Garlic Scapes,  

Petite Lettuces and "Caesar" Emulsion 

 

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 *  
Black Mission Figs, Young Fennel and Toasted Sicilian Pistachios 

 

S A D D L E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Roasted Carrots, Hadley Orchard’s Medjool Dates, 

Marcona Almonds and Greek Yogurt 

 

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 * 
Swiss Chard "Pierogi," Ruby Beets, 
"Soubise" and "Sauce Dijonnaise" 

(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 " 
White Wine Poached Apples, English Walnuts  

and Celery Branch Salad 

 

"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  
 
 


