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

 
 

Aug ust  1 8,  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 *  

King Salmon "Rillettes," Buckwheat "Crêpe," Welsh Onions,  
and Horseradish Crème Fraîche 

(60.00 supplement) 
 

S A L A D  OF  R OA S T E D  T OK Y O  T U R N I P S  

Broccoli "Potage," Meyer Lemon Confit,  
Piedmont Hazelnuts, and Crispy Parmesan 

 

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  
Black Winter Truffles, Brooks Cherries, 

Frisée Lettuce, and Ruby Beet Purée 
 

A T L A N T I C  S E A  S C A L L OP S * 

Chanterelle Mushrooms, Snow Peas, 
and Wood Sorrel Emulsion 

 

E L Y S I A N  F I E L D S  F A R M  L A M B *  

Marble Potatoes, Glazed Sweet Carrots, Petite Radishes, 
and "Gastrique Béarnaise" 

 

1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

"Fleur de Courgette Farcie," Koshihikari Rice, Japanese Eggplant,  
and Szechuan Peppercorn "Mignonnette" 

(100.00 supplement) 
 

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

K+M Chocolate Mousse, Crystallized Cocoa Nibs, 
Poached Cherries, 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

