
       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness      

 
 

A u g u s t  4 ,  2 0 1 7  
___________________________________________________________ 

 

"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* 

 

I M P E R I A L  O S S E T R A  C A V I A R *  

Summer Melon Granité, Champagne Gelée, French Breakfast Radishes,  
and Kendall Farms Crème Fraîche 

(60.00 supplement) 
 

S A L A D  O F  N O R W I C H  M E A D O W S  F A R M  C U C U M B E R S  

Marinated Tomatoes, Picholine Olives,  
"Papadum," and Greenmarket Basil 

 

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," Tokyo Turnips, Celery Branch,  
Piedmont Hazelnuts, and K&J Orchard Fig Jam 

 

C O N F I T  F I L L E T  O F  G O L D E N  T I L E F I S H  

Geechie Boy Mill Farro, Brentwood Corn, Ají Dulce Peppers,  
and Charred Eggplant "Aïoli" 

 

" C A R N A R O L I  R I S O T T O  B I O L O G I C O "  

Shaved Australian Black Winter Truffles and Parmesan "Mousseline" 
(125.00 supplement) 

 

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 *  

Squash "Gratin," English Pea Purée, 
Sweet Carrots, and "Jus de Veau" 

 

S N A K E  R I V E R  F A R M S  1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Fried Cipollini Onions, Wilted Arrowleaf Spinach,  
Chanterelle Mushroom Cream, and "Steak Sauce" 

(100.00 supplement) 
 

"M I L L E - C R Ê P E  A U  C H O C O L A T " 

K+M Chocolate Mousse, Port Wine-Poached Cherries,  
Crystallized Cocoa Nibs, and Banana-Crème Fraîche Sherbet 

 
 

P R I X  F I X E  1 9 5 . 0 0  

S E R V I C E  I N C L U D E D  


	prix FixE 195.00

