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

 
 

Aug ust  2 4 ,  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 *  

Scottish Langoustine "Tartare," Summer Melons,  
Spiced Virginia Peanuts, and Greek Yogurt 

(60.00 supplement) 
 

S E C K E L  P E A R  "E N  C R OÛ T E "  

Candied English Walnuts, Ruby Beets,  
and Caramelized Sunchoke "Aïoli" 

 

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  

Frog Hollow Farm Peaches, Celery Branch "Ribbons,"  
Pearson Farm Pecans, and Kendall Farms Crème Fraîche 

 

H E R B - C R U S T E D  G OL D E N  T I L E F I S H  

Littleneck Clams, Pickled Fennel Bulb,  
Petite Squash, and Saffron Emulsion 

 

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

"Cassoulet" of Greenmarket Pole Beans, "Pommes Rissolées," 
Gem Lettuces, and Scallion "Mousseline" 

 

S I R L OI N  OF  M I Y A Z A K I  W A G Y U *  

Bone Marrow "Pain Perdu," Tokyo Turnips,  
Sweet Carrots, and "Sauce Bordelaise" 

(100.00 supplement) 

 

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

Black Sesame "Nougatine," 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

