
                       *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 27, 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 *  
Citrus Cured Japanese Medai, Pink Lady Apples,  

Sicilian Pistachios and Hass Avocado Mousse 
(60.00 supplement) 

 

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  "B A V A R O I S " 
Roasted Carrots, Compressed Cucumbers,  

Marcona Almonds and Meyer Lemon 

 

"P A S T R A M I " O F  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  
Sunchoke "Confit," Piedmont Hazelnuts, 

Oat "Tuile" and Concord Grape Gelée 
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  H A L I B U T  
Littleneck Clam "Panade," Marinated Tomatoes,  

Summer Squash and Black Olive Emulsion 

 

W I L D  S C O T T I S H  L A N G O U S T I N E S  
Squid Ink "Capellini," Bluefoot Mushrooms,  

Toasted Pine Nuts and Noilly Prat 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
"Caponata," Cocktail Artichokes, Flowering Basil  

and Serrano Ham Vinaigrette 

 

S A D D L E  O F  M A R C H O  F A R M S ’  V E A L *  
Ris de Veau "Pierogi," Caramelized French Leeks, 

Ruby Beets and "Sauce Raifort" 

 

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 * 
"Pommes Duchesse," Hen-of-the-Woods Mushrooms, 

Broccoli Rabe and "Sauce Bordelaise" 
(100.00 supplement) 

 

C O N S I D E R  B A R D W E L L  F A R M ’ S  "P A W L E T " 
Celery Root "Remoulade," Poached Huckleberries,  

English Walnuts and Black Winter Truffle 

 

"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  
 
 
 


