
 
 

C H E F ’ S  T A S T I N G  M E N U  

October 22, 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  
Nova Scotia Lobster "Tarte" and Garden Dill "Dressing" 

(75.00 supplement) 

 

S A L A D  O F  B R A I S E D  R E D  E N D I V E  
Compressed Honeycrisp Apples, Toasted English Walnuts,  

Frisée Lettuce and Hen Egg Vinaigrette  

 

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  
Butternut Squash, Charred Celery Branch, Chestnut "Confit," 

Pickled Huckleberries and Bourbon-Vanilla Purée 
Served with Toasted Brioche 

(40.00 supplement) 

 

H E R B  R O A S T E D  C O L U M B I A  R I V E R  S T U R G E O N  
Black Trumpet Mushrooms, Sunchoke "Rissolée,"  

Upland Cress and Tarragon "Beurre Blanc" 

 

G L A Z E D  P A C I F I C  A B A L O N E  
"Pommes Maxim’s," Broccolini Florettes  

and Meyer Lemon Emulsion  

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  "R Ô T I  À  L A  B R O C H E " 
Pumpernickel "Croûtons," Caramelized Salsify Root, Creamed Romaine Lettuce,  

Petite Lettuces and Elysium Wine Sauce  

 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 

Shaved White Truffles from Alba, Parmesan "Mousseline"  
and "Beurre Noisette" 
(175.00 supplement) 

 

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  
Braised Fennel, Parsnips, Swiss Chard Leaves, Sunflower Seeds  

and San Marzano Tomato Marmalade 

 

"M R S .  Q U I C K E ’ S  C H E D D A R " 
Serrano Ham, Corn "Madeleine," Cornichon "Relish"  

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  
 
 
 
 


