
 
 

C H E F ’ S  T A S T I N G  M E N U  

August 30, 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  
Maine Sea Urchin, Hand Cut "Capellini," Applewood Smoked Bacon,  

Sugar Snap Peas and "Clam Chowder" 
(75.00 supplement) 

 
"B A V A R O I S " 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  

Cope’s Corn "Tuile," Garden State Peaches,  
Hass Avocado and Red Veined Arugula 

 
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  

Oat "Crisp," Bing Cherries, Hakurei Turnips,  
Sicilian Pistachios and Frisée Lettuce 

Served with Toasted Brioche 
(40.00 supplement) 

 
"C O N F I T " F I L L E T  O F  T A S M A N I A N  S E A  T R O U T  

Heirloom Tomatoes, Caramelized Fennel,  
Picholine Olives and "Billi Bi" 

 
G E O R G E S  B A N K  S E A  S C A L L O P  

Matsutake Mushrooms, Squash Blossoms, Coin Onions,  
Crispy Young Ginger and Bonito "Consommé" 

 
"C O Q  A U  V I N " 

Chanterelle Mushrooms, Melted King Richard Leeks, 
Sweet Carrots and Red Wine Vinegar Sauce 

 
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 " 

Buttermilk Fried Bone Marrow, Roasted Cauliflower Florette,  
Cipollini Onions and Charred Lemon-Caper "Aïoli" 

 
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  

Cocktail Artichokes, Marcona Almonds, Salsa Verde "Subric" 
and Ají Dulce Pepper Vinaigrette 

(100.00 supplement) 
 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Banana-Walnut "Madeleine," Celery Branch  

and Maple-Banyuls Gastrique  
 

"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  
 


