
 
 

C H E F ’ S  T A S T I N G  M E N U  

October 28, 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  
Pacific Geoduck Clam and Cauliflower "Panna Cotta" 

(75.00 supplement) 

 

"B A V A R O I S " O F  B I G  I S L A N D  H E A R T S  O F  P E A C H  P A L M  
Cocktail Artichokes, Compressed Ninja Radishes, Jingle Bell Peppers,  

Heirloom Sorrel and Lime "Vierge" 

 

"G Â T E A U " 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  
Concord Grape Glaze, Pistachio "Financier,"  

Petite Radishes and Belgian Endive  
Served with Toasted Brioche 

(40.00 supplement) 

 

F I L L E T  O F  A T L A N T I C  H A L I B U T  
Pumpernickel "Blini," Pickled Celery Branch,  

Ruby Beet Marmalade and Nasturtium Caper Cream  

 

C H A R C O A L  G R I L L E D  G E O R G E S  B A N K  S E A  S C A L L O P  
"Pommes Purée," Young Kale, Sweet Garlic and "Anchoïade" 

 

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 " 
Crispy Brussels Sprouts, Honeycrisp Apples, 
Roasted Chestnuts and "Sauce Périgourdine" 

 

"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, Castelmagno "Mousseline" 

and "Beurre Noisette" 
(175.00 supplement) 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  S A D D L E  
Matsutake Mushrooms, Hakurei Turnips,  

Red Veined Arugula and Rosemary Jus  

 

C O N S I D E R  B A R D W E L L  F A R M ’ S  "D O R S E T " 
Corn "Madeleine," BLiS Maple Syrup  

and Applewood Smoked Bacon Vinaigrette  

 

"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  
 
 
 


