
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 20, 2015 
___________________________________________________________ 

 

"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 

 

T S A R  I M P E R I A L  O S S E T R A  C A V I A R  
Cauliflower Custard, Oyster "Nuage,"  
Sicilian Pistachios and Meyer Lemon  

(75.00 supplement) 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Cherry Belle Radishes, Weiser Farms’ Melons, Ruby Beets,  

Marcona Almonds and Hass Avocado Purée  

 

"P A S T R A M I " 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  
Peanut Granola, Compressed Sour Plums, Hakurei Turnips,  

Heirloom Sorrel and Greek Yogurt  
Served with Toasted Brioche 

(40.00 supplement) 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  

Broccolini, Braised Pine Nuts, 
Pickled Sultanas and Spanish Capers 

 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  

Cranberry Bean "Ravioli," Charred Shishito Peppers,  
Yellow Corn Kernels, Frisée Lettuce and "Anchoïade" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  "P R E S S É " 
Salvatore Brooklyn Smoked Ricotta, Crispy Polenta,  

Marinated Tomatoes and Hobbs Shore’s Bacon Vinaigrette 

 

E L Y S I A N  F I E L D S  F A R M ’ S  "S E L L E  D ’ A G N E A U " 
Bluefoot Mushrooms, "Ratatouille,"  

Petite Basil and Black Olive Jus  

 

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  
Chanterelle Mushrooms, Cocktail Artichokes,  

Sweet Carrots and "Sauce Au Poivre" 
(100.00 supplement) 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Banana "Madeleine," Candied Walnuts,  

Celery Branch and Whipped Maple Syrup  

 

"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  
 
 
 
 


