
 
 

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 "Tempura," Celery Branch,  

Split Chives and Malt Vinegar "Aïoli" 
(75.00 supplement) 

 

"B A V A R O I S " O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
"Socca," Cocktail Artichokes, Romaine Lettuce and "Romesco" 

 

"T E R R I N E " 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   
Parsnip "Chips," Ruby Red Grapefruit, English Walnuts,  

Belgian Endive and White Gold Honey 
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É " O F  C H A T H A M  B A Y  C O D  
Anson Mills’ Polenta, Matsutake Mushrooms, 
Petite Radishes and Meyer Lemon Vinaigrette 

 

N A N T U C K E T  B A Y  S C A L L O P S  
Russet Potato "Pierogi," Crispy Brussels Sprouts,  

Honeycrisp Apples and "Gastrique Béarnaise" 

 

B U T T E R M I L K  F R I E D  W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Purple Top Turnips, Pickled Persian Cucumbers  

and "Sauce Blanquette" 

 

S O F T  S C R A M B L E D  A M E R A U C A N A  H E N  E G G S  
"Ris de Veau," "Parmigiano-Reggiano"  

and Shaved White Truffles from Alba 
(175.00 supplement) 

 

4 8  H O U R  B R A I S E D  B E E F  S H O R T  R I B  
"Pommes Boulangère," Wilted Arrowleaf Spinach,  

Glazed Sweet Carrots and Sour Ale 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 " 
Brown Butter "Shortbread," Honey Poached Cranberries  

and Caramelized Fennel Bulb 

 

"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  
 
 


