
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 7, 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 "Pierogi," Sunny Side Up Quail Egg,  

Celery Branch and Dill "Beurre Blanc" 
(75.00 supplement) 

 

G A R N E T  Y A M  "D A U P H I N E " 
Fuji Apples, Black Winter Truffle Crème Fraîche,  

Chestnuts, Caramelized Brussels Sprouts  
and Brown Butter Emulsion 

 

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  
Bartlett Pear "Pudding," Radicchio Treviso, 

Salsify Root and Aged Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 

 

"S A U T É E D " F I L L E T  O F  C H A T H A M  B A Y  C O D  
Yukon Gold Potato "Confit," Ninja Radishes,  

Frisée Lettuce and Ruby Beet Butter 

 

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  "M I T T S " 
Parsley Leaf "Rigatini," Italian Capers,  

Romaine Lettuce and "Pipérade" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  
Ris de Veau "Croûtons," Sweet Carrots,  

Pearl Onions and "Sauce Blanquette" 

 

"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, "Parmigiano-Reggiano" 

and "Beurre Noisette" 
(175.00 supplement) 

 

M I L L B R O O K  F A R M ’ S  V E N I S O N  S A D D L E  
Wrapped in Applewood Smoked Bacon 

Black Trumpet Mushrooms, Red Wine Braised Cabbage,  
Glazed Cranberries and Butternut Squash "Mousseline" 

 

"T Ê T E  D E  M O I N E " 
Almond Crusted Medjool Dates, Golden Cauliflower  

and Red Veined Arugula 

 

"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  
 
 
 


