
 
 
 
 
 
 
 

N E V E R  F O R G E T  
 

C H E F ’ S  T A S T I N G  M E N U  

September 11, 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  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   

Petite Radishes, Hass Avocado, Cucumber "Ribbons" 
and Matsutake Mushroom "Aïoli" 

 
"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  

Milk "Tuile," Asian Pears, Persian Cucumbers,  
Sicilian Pistachios and Preserved Ginger  

Served with Toasted Brioche 
(40.00 supplement) 

 
"P A V É " O F  M E D I T E R R A N E A N  L U B I N A  

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 " 

Aged Parmesan, Heirloom Tomatoes, Garlic "Chips,"  
Romaine Lettuce and "Caesar Dressing"  

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

Hakurei Turnips, Sour Plums, Piedmont Hazelnuts  
and "Jus de Foie de Poulet" 

 
4 8  H O U R  B R A I S E D  B E E F  S H O R T  R I B  
Charred Eggplant "Barbajuan," Pole Beans, 

Za’atar and Greek Yogurt  
 

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  
"Pommes Purée," Bluefoot Mushrooms,  

Sweet Carrots and "Sauce Raifort" 
(100.00 supplement) 

 
V O N  T R A P P  B R O T H E R S ’  "O M A " 

Ruby Beets, Virginia Peanuts,  
Gala Apple and Celery Branch  

 
"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  


