
 
 

C H E F ’ S  T A S T I N G  M E N U  

December 28, 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  
Fingerling Potato Salad, Pickled Pearl Onion Petals,  

Hearts of Romaine Lettuce and Hen Egg Purée 
(75.00 supplement) 

 

S A L A D  O F  R O A S T E D  H E I R L O O M  B E E T S  
Ruby Red Grapefruit, King Richard Leeks, Celery Branch  

and Black Winter Truffle Vinaigrette 

 

"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  
Buckwheat "Crêpe," Honeycrisp Apple "Mille-Feuille," Radicchio Treviso,  

Pearson Farm’s Pecans and Cherry Balsamic Vinegar 
Served with Toasted Brioche 

(40.00 supplement) 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Littleneck Clam "Panade," Marinated Bell Peppers,  

Fennel Tapenade and "Billi Bi" 

 

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  
Butternut Squash "Porridge," Crispy Brussels Sprouts,  

Pumpkin Seeds and Swiss Chard Stems  

 

R E D  W I N E  B R A I S E D  F O U R  S T O R Y  H I L L  F A R M ’ S  "P O U L A R D E " 
"Lentilles du Puy," King Trumpet Mushrooms,  

Glazed Turnips and Sweet Carrots 

 

"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) 

 

C H A R C O A L  G R I L L E D  S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 
Sunchoke "Rösti," Wilted Arrowleaf Spinach,  

Salsify Root and "Steak Sauce" 

 

"C A M E M B E R T  L E  P O M M I E R " 
Sour Cherry "Pudding," Piedmont Hazelnuts, Cauliflower Cream 

and Pedro Ximénez Emulsion 

 

"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  
 
 
 


