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

 
 

M a r c h  2 1 ,  2 0 1 8  
___________________________________________________________ 

 

"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 Regiis Ova Caviar* 

 

"C H I P S  A N D  D I P " 

Pickled Pearl Onions, Dill Crème Fraîche,  
Hen Egg Emulsion, and Royal Kaluga Caviar*  

(60.00 supplement) 
 

S A L A D  O F  H O L L A N D  W H I T E  A S P A R A G U S  

Compressed Radishes, Toasted Pistachios,  
Miner’s Lettuce, and "Beurre Noisette" 

 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  

Granny Smith Apples, Celery Branch, Pearson Farm Pecans,  
and Whole Grain Mustard "Condiment" 

 

C O N F I T  "P A V É " O F  M E D I T E R R A N E A N  L U B I N A  

English Pea "Panade," Glazed Sweet Carrots, and "Soubise" 
 

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

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

 

L I B E R T Y  F A R M  P E K I N  D U C K  "W E L L I N G T O N "*  

Oregon Morel Mushrooms, Caramelized French Leeks,  
and "Crème de Champignons" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

"Demi-Sec" Chioggia Beets, Crispy Koshihikari Rice,  
Green Garlic, and "Gastrique Japonaise" 

(100.00 supplement) 
 

"T R E A C L E  T A R T " 

Madagascar Vanilla Ice Cream, K+M "Hacienda Victoria" Ganache,  
Granny Smith Apples, and Cultured Battenkill Cream 

 

 

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

