
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 23,  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  
Bluefin Tuna, Hen Egg Yolk "Confit," Parmesan Phyllo "Crisp," 

Hass Avocado and Romaine Lettuce 
(75.00 supplement) 

 
S A L A D  O F  G R I L L E D  B R O C C O L I N I  

Jingle Bell Peppers, Medjool Dates, King Richard Leeks,  
Marcona Almonds and Petite Basil 

 
S L O W  P O A C H E D  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) 

 
"C O N F I T " F I L L E T  O F  A T L A N T I C  S T R I P E D  B A S S  

Fork Crushed Artichokes, Heirloom Tomatoes, 
Picholine Olives and Cilantro Shoots 

 
M A I N E  S E A  S C A L L O P  "P O Ê L É E " 

Hobbs Shore’s Bacon, Hakurei Turnips, Arrowleaf Spinach 
and Fig-Chocolate Emulsion 

 
L I B E R T Y  F A R M ’ S  P E K I N  D U C K  B R E A S T  

Caramelized Cipollini Onions, Cauliflower Florettes,  
Arugula and Concord Grape 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 Purée," Grilled Bluefoot Mushrooms,  
Haricots Verts and "Vinaigrette Bordelaise" 

 
S I R L O I N  O F  M I Y A Z A K I  W A G Y U  

Matsutake Mushrooms, Cherry Belle Radishes, Sweet Carrots, 
Sugar Snap Peas and Miso-Mustard Sauce 

(100.00 supplement) 
 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Oat "Crumble," Charred Young Fennel, Toasted Pecans 

and Sour Plum "Relish" 
 

"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  
 


