
 
 

C H E F ’ S  T A S T I N G  M E N U  

September 8, 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, Pumpernickel "Blini,"  

Creamed Spinach and Snipped Chives  
(75.00 supplement) 

 

S A L A D  O F  S T U F F E D  J I N G L E  B E L L  P E P P E R S  
Aged Parmesan, Summer Squash, Cocktail Artichokes,  

Toasted Pine Nuts and Italian Capers 

 

S A U T E R N E S  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  
Asian Pears, Persian Cucumbers, Sicilian Pistachios  

and Ginger-Long Pepper Gastrique  
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Russet Potato "Gnocchi," Chanterelle Mushrooms,  

Sugar Snap Peas and "Vin Jaune" Emulsion 

 

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  "T A R T E " 
Frog Hollow Farm’s Apricots, Toasted Almonds,  

Fennel "Tapenade" and Shishito Pepper 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 " 
Hobbs Shore’s Bacon, Heirloom Tomatoes,  

Romaine Lettuce and "Ranch Dressing" 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
"Panisse," Fairy Tale Eggplant, Corn Kernels,  

Cerignola Olives and "Sauce Pimentón" 

 

M O L L E N D O  R A N C H  W A G Y U  B E E F  R I B - E Y E  
"Pommes Purée," Bluefoot Mushrooms,  

Greenmarket Turnips and "Sauce Raifort" 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Ruby Beets, Granny Smith Apples, Virginia Peanuts  

and Celery Branch "Ribbons" 

 

"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  
 
 
 


