
                       *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  

October 8,  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 *  
Smoked Sablefish, Horseradish "Croustillant,"  

Hen Egg "Crêpe" and Persian Cucumbers 
(60.00 supplement) 

 

S A L A D  O F  C I T R U S  B R A I S E D  F E N N E L  B U L B  
Hawaiian Hearts of Peach Palm, Piedmont Hazelnuts  

and Marinated Kadota Figs 

 

"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  
Chestnut "Confit," Hakurei Turnips, Crispy Parsnips 

and Spiced Greek Yogurt 
Served with Toasted Brioche 

(30.00 supplement) 

 

S C O T T I S H  S E A  T R O U T *  
Watermelon Radishes, Roasted Gem Lettuce,  

Cherry Tomatoes and Hass Avocado Purée 

 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Goldrush Apples, Glazed Sunchokes  

and Castelfranco Radicchio 

 

L A N C A S T E R  H E R I T A G E  A M I S H  H E N  
Butternut Squash, Brussels Sprouts  

and Pumpkin Seed Vinaigrette 

 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F "*  
Sweet Cabbage "Pierogi," Chanterelle Mushrooms,  

Greenmarket Peppers and "Sauce Pimentón" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U * 
"Pommes Rissolées," Creamed Broccoli Rabe,  

Cipollini Onions and "Sauce Périgourdine" 
(100.00 supplement) 

 

C A V E  A G E D  "C O M T É " 
English Walnut "Melba," Flowering Quince,  

Arugula Leaves and Vin Jaune "Gelée" 

 

"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  
 
 
 


