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T A S T I N G  O F  V E G E T A B L E S  

May 6, 2019 

E N G L I S H  P E A  "G R A N I T É "
 
Pickled Green Strawberries, Spiced Peanuts,  


and Garden Mint Crème Fraîche 


S A L A D  O F  G R E E N M A R K E T  P O T A T O E S  
Cocktail Artichokes, Broccoli Purée, 


and Black Winter Truffle-Cashew "Milk" 


S A C R A M E N T O  D E L T A  G R E E N  A S P A R A G U S  
Tamari-Braised Morel Mushrooms, "Soubise,"  

and Spaghetti Squash "Marmalade" 

F O U R  S T O R Y  H I L L  F A R M  P O U L A R D E  E G G *  
Za’atar "Lavash," Glazed Fava Beans, "Sofritto," 


Romaine Lettuce, and "Pecorino Romano" 


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

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


C H A R C O A L - G R I L L E D  F R E N C H  W H I T E  A S P A R A G U S  
Lovage "Hollandaise," Fines Herbes, 


and Black Winter Truffle Coulis
 

R I C O T T A  "A G N O L O T T I "
 
Caramelized Green Garlic, Toasted Pine Nuts,  


and Meyer Lemon 


J A S P E R  H I L L  F A R M  "H A R B I S O N "
 
Buckwheat Crêpe "Mille-Feuille," Harry’s Berries Strawberries,  


Piedmont Hazelnut "Butter," and Aged Balsamic Vinegar
 

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 
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C H E F ’ S  T A S T I N G  M E N U  

May 6, 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 *  
"Croustillant de Feuille de Brick," Smoked Trout "Rilettes,"  


and Fines Herbes Crème Fraîche 

(60.00 supplement) 


S A L A D  O F  C H A R C O A L - G R I L L E D  C A R R O T S  
Persian Cucumbers, Pickled Fennel Bulb,  


Crispy "Papadum," and Greek Yogurt
 

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  

Compressed Sequoia Cherries, Ruby Beets,  


Belgian Endive, and Green Almonds 

(30.00 supplement)
 

"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 
  
Hobbs Shore’s Bacon, Garlic Scapes,  

Celery Branch, and "Chowder Sauce" 


S C O T T I S H  L A N G O U S T I N E S  "À  L A  P L A N C H A "
 
"Pommes Purée," Morel Mushrooms,  


and "Beurre de Homard" 


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


D I A M O N D  H  R A N C H  Q U A I L  B R E A S T  
Preserved Green Tomatoes, Speckled Romaine Lettuce,
 

Cipollini Onions, and "Ranch" Emulsion
 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  
Easter Egg Radishes, Wilted Ramps, 


Rapini, and Blackstrap Molasses 


M I Y A Z A K I  W A G Y U *  
Swiss Chard, Tokyo Turnips, 


and Charred Shishito Jus 

(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 


