
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 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  
Sunchoke "Panna Cotta," Island Creek Oyster Glaze 

and Brioche "Melba" 
(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  
"Feuille de Bric," Ruby Red Grapefruit,  

Candied Pistachios and Pea Shoots 

 

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  
"Assaisonné au Confit de Canard," Royal Blenheim Apricots,  

Piedmont Hazelnuts, Celery Branch "Relish" 
and Black Winter Truffle Crème Fraîche 

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  
Charred Jingle Bell Peppers, Cerignola Olives, Italian Capers, 
Compressed Fennel Bulb and Extra Virgin Olive Oil Emulsion 

 

"M A C A R O N I  A N D  C H E E S E " 
Butter Poached Nova Scotia Lobster 

Parmesan Crisp, Mascarpone-Enriched Orzo, 
Maitake Mushroom Clusters and Creamy Lobster Broth 

 

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 

Forest Mushroom "Duxelle," Roasted Parsnips,  
Honeycrisp Apples and Crispy Kale Sprouts 

 

"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 Black Winter Truffles from Provence,  

Castelmagno "Mousseline" and "Beurre Noisette" 
(125.00 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  
"Pommes de Terre," Melted Romaine Lettuce, 

Glazed Carrots and "Sauce Bordelaise" 

 

"C A M E M B E R T  L E  P O M M I E R " 
Poppy Seed "Madeleine," Slow Roasted Beets  

and Chestnut Dressing 

 

"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  
 
 
 


