
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 22, 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  
Nova Scotia Lobster Knuckles "en Gelée," Hass Avocado,  

Celery Branch and Horseradish Crème Fraîche 
(75.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "C O N F I T " 
Glazed Chestnuts, Honeycrisp Apples, Greek Yogurt,  

Tuscan Kale and Brown Butter Emulsion 

 

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  
Oat "Tuile," Ruby Red Grapefruit, Beet "Parisienne" and Salsify Root Cream 

Served with Toasted Brioche 
(40.00 supplement) 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
"Pain de Campagne," Heirloom Cauliflower Florettes,  

Italian Capers and "Sauce Gremolata" 

 

M A I N E  S E A  S C A L L O P  "P O Ê L É E " 
Watercress "Panade," Radicchio Treviso, Parsnip-Vanilla "Pudding" 

and Cherry Balsamic Vinaigrette 

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  B R E A S T  "R Ô T I  À  L A  B R O C H E " 
Hen-of-the-Woods Mushrooms, Melted Savoy Cabbage,  

Swiss Chard Stems and Whole Grain Mustard 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) 

 

4 8  H O U R  B R A I S E D  B E E F  S H O R T  R I B  
Anson Mills’ Polenta "Croûtons," Wilted Arrowleaf Spinach,  

Sweet Carrots and Blue Apron Ale Gastrique 

 

"C A M E M B E R T  L E  P O M M I E R " 
Sunchoke "Mille-Feuille," Thompson Grapes, Frisée Lettuce 

and Black Winter Truffles from Provence 

 

"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  
 
 


