
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 6, 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 "Royale," Pumpernickel "Croûtons,"  

Persian Cucumbers and Poppy Seed Crumble 
(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, Fennel Bulb, Pea Shoots  

and "Beurre au Topinambour" 

 

S L O W  P O A C H E D  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S  
Gala Apple, Celery Relish, Bitter Greens and Peanut Brittle 

Served with Toasted Brioche 
(40.00 supplement) 

 

"R O U G E T  E N  É C A I L L E S " 
"Colcannon," Heirloom Radishes, Frisée Lettuce 

and Whole Grain Mustard Sauce 

 

"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) 

 

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  
Garnet Yam Purée, Toasted Pearson Farm’s Pecans, 

Brussels Sprouts and Brown Butter Emulsion 

 

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 " 
Heirloom Cauliflower "Ragoût," Jingle Bell Peppers  

and Romanesco 

 

H O N E Y C O M B  T R I P E  "M A R S A L A "  
"Capellini," Garlic Chips, Forest Mushrooms and Petite Parsley 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  R I B - E Y E  
"Tabbouleh," Caramelized Cocktail Artichokes, 

Cerignola Olives and Za’atar Jus 

 

"T Ê T E  D E  M O I N E " 
Melted King Richard Leeks, Red Ruby Beets 

and Crispy Salsify Root 

 

"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  


