
 
 

C H E F ’ S  T A S T I N G  M E N U  

October 3, 2015 
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 
"Sabayon" of Pearl Tapioca with Peter’s Point 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  
Peekytoe Crab "Lasagna," Matsutake Mushrooms,  

Arrowleaf Spinach and "Vin Jaune" Emulsion 
(75.00 supplement) 

 

S L O W  B A K E D  G A R N E T  Y A M S  
Brown Butter Glazed Bananas, Tuscan Kale,  

English Walnuts and Petite Radishes 

 

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  
Concord Grape "Gelée," Pickled Celery Branch,  

Sicilian Pistachios and White Gold Honey  
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  H A L I B U T  
Heirloom Tomatoes, Caramelized French Leeks,  

Romaine Lettuce and "Bouillabaisse" 

 

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  
Roasted Honeycrisp Apples, Crispy Brussels Sprouts, 

Parsnip Purée and "Gastrique Béarnaise" 

 

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  "R Ô T I  À  L A  B R O C H E " 
Salsify Root "en Feuille de Bric," Chestnut "Confit," 

Red Wine Braised Cabbage and "Jus de Canard" 

 

N A T U R E  F E D  V E A L  T E N D E R L O I N  "E N  P E R S I L L A D E " 
Almond Crusted Sunchokes, Medjool Dates,  

Picholine Olives and "Romesco" 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Hobbs Shore’s Bacon, Griddled Corn Cake,  

Poached Prunes and Burgundy Mustard  

 

"A S S O R T M E N T  O F  D E S S E R T S " 

 

 
 
 
 

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  
 
 
 
 


