
 
 

C H E F ’ S  T A S T I N G  M E N U  

November 24, 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  
Yuzu "Croustillant," Calamondin Orange, 

English Cucumbers and Hass Avocado 
(75.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "C O N F I T " 
Roasted Brussels Sprouts, Spiced Pearson Farm’s Pecans, 

Tokyo Turnips and Honeycrisp Apple Butter 

 

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  
Candied Grapefruit, Compressed Radishes, 

Toasted Pistachios and Ruby Beet "Pudding" 
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Cocktail Artichokes, Smoked Garlic Cream,  
Hearts of Romaine Lettuce and "Piperade" 

 

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  
Chanterelle Mushrooms, Wilted Arrowleaf Spinach,  

Glazed Carrots and "Beurre Rouge" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Anson Mills’ Stone Cut Oats, Caramelized Sunchokes,  

Braised Tuscan Kale and "Jus de Canard" 

 

S A D D L 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  
"Pommes Rissolées," Cerignola Olives, Meyer Lemon, 

Castelfranco Radicchio and "Anchoïade" 

 

"T Ê T E  D E  M O I N E " 
"Gratin de Chou-Fleur," English Walnuts  

and Thompson Grapes 

 

"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  
 
 


