
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 10, 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  
Brioche "Melba," Pistachio Oil and Hass Avocado 

(75.00 supplement) 

 

"P O M M E S  D A U P H I N E " 
Ameraucana Hen Egg Yolk "Confit," Cherry Belle Radishes,  

Frisée Lettuce and Black Winter Truffles from Provence 

 

"P A S T R A M I " 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  
Honeycrisp Apples, Celery Branch "Relish,"  

Virginia Peanuts and Bitter Greens 
Served with Toasted Brioche 

(40.00 supplement) 

 

"S A U T É E D " F I L L E T  O F  M E D I T E R R A N E A N  T U R B O T  
Marinated Jingle Bell Peppers, Fennel Tapenade,  

Cerignola Olives and "Jus de Poulet" 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Glazed Turnips, Satsuma Mandarins, French Leeks  

and Sweet Carrot Vinaigrette 

 

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  B R E A S T  
Hobbs Shore’s Bacon "Lardons," Persian Cucumbers,  

Hearts of Romaine Lettuce and "Ranch 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  "E N  C R O Û T E " 
Anson Mills’ Stone Cut Oats, Black Trumpet Mushrooms,  

Butternut Squash and Sour Cherry Gastrique 

 

"B R I E  F E R M I E R " 
Crispy Brussels Sprouts, Piedmont Hazelnuts, 

Concord Grapes and Parsnip Cream 

 

"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  
 
 


