
 
 

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

 

"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 Sterling White Sturgeon Caviar 

 

S E A  U R C H I N  A N D  O S S E T R A  C A V I A R   
W I T H  V O D K A  C R È M E  F R A Î C H E  A N D  D A I K O N  

(75.00 supplement) 
 
 

 

H A S S  A V O C A D O  P O T A G E  
Compressed Summer Melons, Pine Nut "Tuile" and Cilantro Shoots 

 

"T E R R I N E " O F  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  
Condensed Milk "Tuile," Concord Grape "Jelly," Peanut Granola, 

Belgian Endive and Aged Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É  D E  F L É T A N  E N  P A N A D E  D E  N O I S E T T E S " 

"Purée de Pommes de Terre, Petit Radis et Vinaigrette Bordelaise" 

 

J O H N  D O R Y ,  F O I E  G R A S  A N D  C H A N T E R E L L E  M U S H R O O M S  

W R A P P E D  I N  N A P A  C A B B A G E  W I T H  S M O K E D  S A L M O N  B R O T H  

(60.00 supplement) 
 
 

 

"H O M A R D  A U  V I N " 
Butter Poached Nova Scotia Lobster 

"Ditalini," Tomato "Raisins," Sugar Snap Peas and Parmesan Crisp 

 

H E R B  R O A S T E D  T H O M A S  F A R M ’ S  P I G E O N  
Pearl Barley, Matsutake Mushrooms and Hakurei Turnips 

 

N A T U R E  F E D  V E A L  T E N D E R L O I N  
Wrapped in Applewood Smoked Bacon 

Corncake, Hadley Orchard’s Medjool Dates, Snipped Chives 
and "Blanquette de Noix de Saint-Jacques" 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Sour Apple "Gelée," Pickled Ruby Beets and Sorrel 

Served with Pumpernickel Bread 

 

"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 1 0 . 0 0  

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


