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H A P P Y  V A L E N T I N E ’ S  D A Y  

February 14, 2019 

"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 Royal Kaluga Caviar*
 

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  
Silk Road Nectarines, California Pistachios, Celery Branch "Ribbons," 

and Vanilla-Scented Crème Fraîche 

M A R I N A T E D  S C O T T I S H  L A N G O U S T I N E *  
Hawaiian Hearts of Peach Palm, Satsuma Mandarins, 


and Fresno Chilis
 

A T L A N T I C  B L A C K  B A S S  "C U I T  À  L A  V A P E U R "
 
Jasmine Rice, Marcona Almonds, Thai Basil,
 

and Coconut "Mousseline" 


"B R E A D  A N D  B U T T E R " 

Bitter Cocoa Laminated Brioche and Diane St. Clair’s Animal Farm Butter 


M A S C A R P O N E - E N R I C H E D  Y U K O N  G O L D  P O T A T O  "T O R T E L L I N I " 

Crispy Parmesan and Shaved Black Winter Truffles from Périgord
 

C H A R C O A L - G R I L L E D  M I Y A Z A K I  W A G Y U *  
Creamed Spinach "Gratin," Glazed Sweet Carrots,
 

Petit Onions, and "Steak Sauce" 


"G O U G È R E "
 
with Aged "Gruyère" and Black Winter Truffles 


P A S S I O N  F R U I T  S O U F F L É  
Kaffir Lime Ice Cream and Compressed Golden Pineapple 


K + M  "N I C A R A G U A " C H O C O L A T E  "C R É M E U X "
 
Blood Orange Caramel and Devil’s Food Cake 


P R I X  F I X E  6 0 0 . 0 0   


S E R V I C E  I N C L U D E D  


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


