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

 
 

Aug ust  1 0,  2 01 7  
___________________________________________________________ 

 

"OY 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  OS S E T R A  C A V I A R *  

Sea Urchin "Panna Cotta," Red Plum Gelée, Spiced Peanuts,  
and French Laundry Garden Cucumbers 

(60.00 supplement) 
 

S A L A D  OF  K  &  J  OR C H AR D S  P E A R S  

Celery Branch "Ribbons," Caramelized Sunchoke "Aïoli," 
Ruby Beets, and Black Winter Truffle "Aigre-Doux" 

 
S L OW - P OA C H E D  H U D S ON  V A L L E Y  M OUL A R D  D U C K  F OI E  G R A S  

California Pistachios, Black Mission Figs,  
Hakurei Turnips, and Oat "Tuiles" 

 
P A N - R O A S T E D  A T L A N T I C  S E A  S C A L L OP S *  

Brentwood Corn, Greenmarket Peppers, 
and Chanterelle Mushroom Cream 

 
H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles 
(125.00 supplement) 

 
S N A K E  R I V E R  F A R M S  "C A L OT T E  D E  B Œ U F "*  

"Ragoût" of Summer Pole Beans, Pickled Caraflex Cabbage,  
and Crispy Parmesan 

 
"S U R F  A N D  T U R F " 

Pine Island Shrimp and Miyazaki Wagyu*  
Sungold Tomatoes, Tomato Vine "Mousseline,"  

Sautéed Okra, and Flowering Thyme Jus 
(100.00 supplement) 

 
"M I LL E - C R Ê P E  A U  C H OC OL 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

