
                       *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 28, 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 *  
Scottish Langoustine "Carpaccio," Mountain Rose Apples 

and Horseradish Crème Fraîche 
(60.00 supplement) 

 

R O A S T E D  O R E G O N  C È P E  "P O T A G E " 
Griddled Cornbread, Cherry Belle Radishes 

and Marinated Pole Beans 
 

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, Honey Poached Cranberries, 

Sicilian Pistachios and Black Winter Truffle 
Served with Toasted Brioche 

(30.00 supplement) 
 

"C O N F I T " F I L L E T  O F  S E A  T R O U T *  
Ruby Beets, White Grapefruit 

and Hass Avocado Mousse 
 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
Matsutake Mushrooms, Watercress Purée 

and Sweet Carrot Emulsion 
 

D I A M O N D  H  R A N C H  Q U A I L  B R E A S T  
Chestnut "Tortellini," Wilted Arrowleaf Spinach,  

"Soubise" and "Sauce Périgourdine" 
 

H A N D  C U T  "T A G L I A T E L L E " 
Shaved White Truffles from Alba, "Castelmagno" 

and "Beurre Noisette" 
(175.00 supplement) 

 

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 *  
Crispy Salsify Root, Brussels Sprouts, Compressed Chicories 

and Pumpkin Seed Vinaigrette 
 

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 Rissolées," Caramelized Gem Lettuces 

and Romesco Sauce 
(100.00 supplement) 

 

C A L K I N S  C R E A M E R Y ’ S  "N O B L E  R O A D " 
Fennel Bulb Tapenade, Concord Grapes 

and Burgundy Mustard 
 

"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  
 
 


