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

 

 

 

February 15, 2020 

" "

"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Regiis Ova Caviar  

Green Walk Hatchery Smoked Trout "Rillettes," Brioche Melba,  

Celery Branch, and Dill Crème Fraîche 

(60.00 supplement) 

Cara Cara Oranges, Spiced California Pistachios,  

Compressed Fennel Bulb, and Tuscan Kale "Aïoli" 

" "

Royal Blenheim Apricots "Gelée," Pickled Kohlrabi,  

Marcona Almonds, and Puffed Buckwheat  

(30.00 supplement) 

Brussels Sprouts, Meyer Lemon, Piedmont Hazelnuts,  

and Caramelized Sunchoke Cream 

Congaree and Penn Brown Rice, Norwich Meadows Farm Welsh Onions,  

Toasted Cashews, and Vadouvan Curry Emulsion 

" "

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

 

Marina Di Chioggia Pumpkin, Torpedo Shallots, Habanada Peppers,  

and Szechuan Peppercorn "Mignonnette" 

" "

Aged Parmesan and Shaved Black Winter Truffles from Périgord 

(125.00 supplement) 

" "  

Black Trumpet Mushroom "Raviolo," Tokyo Turnips,  

English Walnuts, and Foie Gras-Madeira Jus 

Yukon Gold Potatoes, Cabot Cheddar "Mousseline," Broccoflower Florettes,  

and Hobbs Shore’s Bacon Gastrique  

(100.00 supplement) 

" "

with Aged Gruyère and Black Winter Truffles 

Fruit, Ice Cream, Chocolate, and Candies 

 

 

 

 

 

 
 

 


