
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 13, 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  
Sea Scallop "Boudin," Buckwheat "Crêpe," Persian Cucumbers 

and Ruby Beet "Cocktail Sauce" 
(75.00 supplement) 

 

"S A L A D E  D E  P O M M E S  D E  T E R R E " 
Glazed Heirloom Radishes, Pickled Celery Branch, Dijon Mustard 

and Black Winter Truffles from Provence 

 

"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  
Honeycrisp Apples, Spiced Pearson Farm’s Pecans,  

Butternut Squash and BLiS Maple Syrup 
Served with Toasted Brioche 

(40.00 supplement) 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  C O D  
Caramelized Sunchokes, Wilted Arrowleaf Spinach, 

Moroccan Olives and Blood Orange Emulsion 

 

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  
"Ris de Veau," Black Trumpet Mushroom "Pain Perdu,"  

Hearts of Romaine Lettuce and Garnet Yam "Velouté" 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Wrapped in Applewood Smoked Bacon 

Toasted Oat Pancake, Sour Cherries, Hakurei Turnips, 
English Walnuts and Brown Butter Gastrique 

 

"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) 

 

R I B - E Y 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  
Charred Eggplant Purée, Jingle Bell Peppers, 

Artichoke Dressing and Jus d’Agneau 

 

"T Ê T E  D E  M O I N E " 
Hazelnut "Panade," Apricot Membrillo,  

Petite Fennel and Frisée Lettuce 

 

"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  
 
 


