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C H E F ’ S  T A S T I N G  M E N U  

March 24, 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 Regiis Ova Caviar*
 

R O Y A L  O S S E T R A  C A V I A R *  
Smoked Trout "Rillettes," Pearl Onions, Rye "Crisps," 


and Horseradish Crème Fraîche 

(60.00 supplement) 


S A L A D  O F  P E T I T E  L E T T U C E S  
Persian Cucumbers, Tomato Confit, Pickled Ramps, 


and "Green Goddess" Dressing 


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 
  
Tokyo Turnips, Rhubarb "Pâte de Fruit," 


and California Pistachios  

(30.00 supplement)
 

W I L D  P O R T U G U E S E  "L O U P  D E  M E R "
 
Red Russian Kale, Sunchoke "Relish," Marcona Almonds,
 

and Oro Blanco Grapefruit
 

S C O T T I S H  L A N G O U S T I N E S  "P O Ê L É E S "
 
Caramelized Green Garlic and White Asparagus Emulsion
 

"B R E A D  A N D  B U T T E R "
 
Smoked Paprika "Parker House Roll" and Diane St. Clair’s Animal Farm Butter 


D E V I L ’ S  G U L C H  R A N C H  "S E L L E  D E  L A P I N "
 
Hobbs Shore’s Bacon, Black Trumpet Mushrooms,
 

Sweet Carrots, and Creamed Pea Shoots  


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 from Périgord 


(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 "* 

Cocktail Artichokes, Jingle Bell Peppers,
 

Cauliflower Purée, and "Gremolata" 


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 *  
"Pommes Fondant," Glazed Broccoli, Torpedo Shallot,  


and "Gastrique Béarnaise" 

(100.00 supplement)
 

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


A S S O R T M E N T  O F  D E S S E R T S  
Fruit, Ice Cream, Chocolate, and Candies 

P R I X  F I X E  3 5 5 . 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 


