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

 
 

M a r c h  2 4 ,  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* 

 

R O Y A L  K A L U G A  C A V I A R *  

Peekytoe Crab "Fondue," Garden Tarragon "Royale,"  
"Pain de Campagne," and Frisée Lettuce 

(60.00 supplement) 
 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  

Persian Cucumbers, "Feuille de Brick," Meiwa Kumquats,  
Marcona Almonds, and Vadouvan Curry 

 

S L O W - P O A C H E D  H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  

Harry’s Berries Strawberries, Hakurei Turnips, Celery Branch,  
and White Chocolate Emulsion 

 

"S A S H I M I " O F  J A P A N E S E  H A M A C H I *  

Holland White Asparagus, Compressed Radishes,  
and Sour Apple "Vierge" 

 

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

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

 

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

Rutabaga "Gratin," Wilted Arrowleaf Spinach,  
Cipollini Onions, and "Sauce Bordelaise" 

 

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

Cèpe Mushrooms, Bone Marrow "Pudding,"  
"Pommes Purée," and "Steak Sauce" 

(100.00 supplement) 
 

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

Madagascar Vanilla Ice Cream, K+M "Hacienda Victoria" Ganache,  
Candied Meyer Lemon, 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

