
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 14, 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  
Santa Barbara Sea Urchin, Hass Avocado "Cromesquis,"  

English Cucumbers and California Yuzu 
(75.00 supplement) 

 

S A L A D  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  
Satsuma Mandarins, Hakurei Turnips, Piedmont Hazelnuts  

and Black Winter Truffle "Aigre-Doux" 

 

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  
"Assaisonné au Confit de Canard," Hadley Orchard’s Medjool Dates,  

Salsify Root, Sicilian Pistachios and Lucky Sorrel 
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  
Pumpernickel "Blini," Poppy Seed "Crumble,"  

Ruby Beets and Horseradish Mousse 

 

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  
Black Trumpet Mushrooms, Caramelized Butternut Squash,  

Brussels Sprouts and Chestnut Vinaigrette 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 
Anson Mills’ Cracked Oats, Garnet Yam,  

Young Kale and Burnt Lemon Jus 

 

"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) 

 

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 

Grilled Hen-of-the-Woods Mushrooms, Sweet Carrots,  
Wilted Arrowleaf Spinach and "Sauce au Porto" 

 

"T Ê T E  D E  M O I N E " 
Yukon Gold Potato "Mille-Feuille," Petite Radishes  

and San Marzano Tomato Marmalade 

 

"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  
 
 


