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C H E F ’ S  T A S T I N G  M E N U  

June 5, 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*
 

"T W I C E - B A K E D  P O T A T O "
 
Dry-Aged Beef "Lardo" and Royal Ossetra Caviar*
 

(60.00 supplement) 


"P E A S  A N D  C A R R O T S "
 
Espelette Pepper-Scented "Papadum," Sugar Snap Peas, 


and Sweet Carrot Vinaigrette 


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, Virginia Peanut "Butter," 


and Banana "Parisienne" 

(30.00 supplement)
 

S L O W - C O O K E D  M A I N E  H A L I B U T  
Bang’s Island Mussels, Young Fennel Bulb, 

and "Billi Bi" 

C H A R C O A L - G R I L L E D  N O R W E G I A N  L A N G O U S T I N E S  
Wilted Ramp Tops, Spring Onion Confit, 


and "Mayonnaise au Crabe" 


"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 


T H O M A S  F A R M  P I G E O N *  
Marinated White Peaches, Pickled Celery Branch,  

and Burgundy Mustard 

S N A K E  R I V E R  F A R M S  K U R O B U T A  P O R K  L O I N *  
Glazed Fava Beans, Charred Shishito Peppers,  


Easter Egg Radishes, and Tequila-Lime Jus 


S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  
Corned Beef, Morel Mushrooms, Frisée Lettuce, 


and Red Wine Vinegar Sauce 

(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 


