
 
 

C H E F ’ S  T A S T I N G  M E N U  

October 19, 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  
Citrus Cured Sea Trout, Hass Avocado, Persian Cucumbers,  

Flowering Basil and Meyer Lemon 
(75.00 supplement) 

 

S A L A D  O F  R O A S T E D  S U N C H O K E S  
Red Radishes, Clementine, Sicilian Pistachios,  

Petite Lettuces and Horseradish "Ravigote" 

 

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  
Sage "Croustillant," Butternut Squash, Poached Prunes,  

Chestnuts and Maple Crème Fraîche  
Served with Toasted Brioche 

(40.00 supplement) 

 

C H A R C O A L  G R I L L E D  C O L U M B I A  R I V E R  S T U R G E O N  
Melted Leek "Ravioli," Chicken of the Woods Mushrooms,  

Salsify Root and Romaine Lettuce  

 

"M A C A R O N I  A N D  C H E E S E " 
Pacific Abalone "en Picatta"  

Parmesan Crisp, Creamy Lobster Broth  
and Mascarpone Enriched Orzo 

 

"R I L L E T T E S " O F  F O U R  S T O R Y  H I L L  F A R M ’ S  P O U L A R D E  
Parsnip "Pudding," Honeycrisp Apples,  

Lucky Sorrel and Sour Ale Jus  

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Garnet Yam Gnocchi "Parisienne," Brussels Sprouts,  

English Walnuts and Concord Grapes  

 

V O N  T R A P P  B R O T H E R S ’  "O M A " 
Hadley Orchard’s Medjool Dates, Pickled Peppers, Niçoise Olives,  

Grilled Celery Branch and Sherry Gastrique   

 

"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  
 
 
 


