
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 21,  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  
Corn "Chowder," "Oyster Cracker" and Arrowleaf Spinach 

(75.00 supplement) 
 

S A L A D  O F  G A R D E N  S T A T E  P E A C H E S  
Cherry Belle Radishes, Hass Avocado, English Walnuts,  

Romaine Lettuce and Petite Basil 
 

"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  
Cope’s Corn "Tuile," Persian Cucumbers, Bing Cherries,  

Belgian Endive and Aged Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 
 

M O N T A N A  L A K E  T R O U T   
Littleneck Clams, Melted King Richard Leeks,  

Heirloom Tomatoes and Cranberry Bean "Nuage"  
 

C H A R C O A L  G R I L L E D  G E O R G E S  B A N K  S E A  S C A L L O P  
Socca "Chip," Picholine Olive Tapenade, 

Cocktail Artichokes and Za’atar Vinaigrette  
 

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  E N  B R I O C H E " 
Hobbs Shore’s Bacon, Bluefoot Mushrooms, Champagne Grapes,  

Celery Branch and Verjus Gastrique 
 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 
"Pommes Sarladaise," Tokyo Turnips,  

Broccolini and "Sauce Soubise" 
 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U  
Matsutake Mushrooms, Pickled Ramp "Tempura,"  

Charred Shishito Peppers and Miso-Mustard Sauce 
(100.00 supplement) 

 
M E A D O W  C R E E K  D A I R Y ’ S  "G R A Y S O N " 

Zucchini "Madeleine," Violette de Bordeaux Figs,  
Marcona Almonds and Rosemary Honey  

 
"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" 
 

 
 

L U N C H  P R I X  F I X E   
 
 
 

C H E F ’ S  M E N U  3 1 0 . 0 0  

7  C O U R S E  2 4 5 . 0 0  

5  C O U R S E  2 0 5 . 0 0  
 
 
 

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


