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

 
 

Aug ust  2 2 ,  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 *  

Razor Clams, Hand-Cut "Capellini," and "Gremolata" 
(60.00 supplement) 

 

S A L A D  OF  F R E N C H  L A U N D R Y  G A R D E N  B E E T S  

Compressed Cucumbers, California Pistachios, 
Snow Peas, and Hass Avocado Mousse 

 

H U D S ON  V A L L E Y  M OU L A R D  D U C K  F OI E  G R A S  

White Wine Poached Comice Pears, Oat "Tuiles," 
Celery "Ribbons," and BLiS Maple Syrup 

 

S L OW -C OOK E D  F I L L E T  OF  A T L A N T I C  M ON K F I S H  

"Mousse de Saint-Jacques," Chanterelle Mushrooms,  
Caraflex Cabbage, and Sweet Corn Bisque 

 

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 "*  

"Pommes Rissolées," Welsh Onions,  
Frisée Lettuce, and "Sauce Lyonnaise" 

 

C H A R C OA L - G R I LL E D  M I Y A Z A K I  W A G Y U *  

Bone Marrow "Panade," Tokyo Turnips, Glazed Carrots,  
and Wilted Arrowleaf Spinach 

(100.00 supplement) 

 

K + M  P E R U V I A N  D A R K  C H OC OL A T E  M OU S S E  

Black Sesame "Butterfinger," Celery Branch Confit,  
Concord Grape Gelée, and Devil’s Food Cake 

 

 

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

