
 
 

C H E F ’ S  T A S T I N G  M E N U  

October 16, 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  
Smoked Sturgeon & Pumpernickel "Crêpe"  
Pickled Celery Branch, Tomato Marmalade  

and Preserved Horseradish 
(75.00 supplement) 

 

S A L A D  O F  S L O W  B A K E D  B E E T S  
Hawaiian Hearts of Peach Palm, Cara Cara Orange "Suprêmes,"  

Belgian Endive and English Walnut Vinaigrette  

 

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 "Tuile," Oregon Huckleberries, Petite Lettuces and Maple Crème Fraîche 

Served with Toasted Brioche 
(40.00 supplement) 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A   
Roasted Chestnut "Tortellini," Crispy Sunchoke,  

Flowering Basil and Meyer Lemon Glaze 

 

P A C I F I C  A B A L O N E  "E N  P I C A T T A " 
"Chou Fleur en Cocotte," Plumped Sultanas, Pumpkin Seeds,  

Fennel Pollen Crème Fraîche, Concord Grape Butter 
and Crystallized Fennel Chip 

 

T H O M A S  F A R M ’ S  "P I G E O N  E N  C R É P I N E T T E "  
Hen-of-the-Woods Mushrooms, Crispy Brussels Sprouts, 

Garnet Yam "Confit," Sunflower Seeds and Madeira Emulsion  
Seasoned with Foie Gras "Pastrami"  

 

S A D D L 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   
Potato Crusted Radishes, Braised Tuscan Kale,  

Cerignola Olives and "Bagna Càuda" 

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Fruit Bread Crackers, Hadley Orchard’s Medjool Dates, 

Honeycrisp Apples and Watercress  

 

"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  
 
 
 
 


