
 
 

C H E F ’ S  T A S T I N G  M E N U  

January 4, 2016 
___________________________________________________________ 

 

"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  
Hen Egg "Crêpe," Koshihikari Rice, Charred Scallion Aïoli  

and Smoked Hollandaise "Glaçage" 
(60.00 supplement) 

 
C H A R C O A L  G R I L L E D  P E R S I A N  C U C U M B E R S  

"Falafel," Pickled Peppers, Meyer Lemon, Toasted Pine Nuts, 
Romaine Lettuce and "Romesco" 

 
"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  

Oat Tuile, Poached Apricots, Heirloom Radishes,  
Celery Branch and Pink Peppercorn Yogurt 

Served with Toasted Brioche 
(30.00 supplement) 

 
"P A V É " O F  A T L A N T I C  H A L I B U T  

Braised Kale "Panade," Caramelized Cipollini Onions  
and Butternut Squash Purée 

 
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  
Roasted Bartlett Pear, Winter Chicories, Salsify Root 

and Horseradish Mousseline 
 

T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E " 
Brussels Sprouts "en Feuille de Bric," Pearson Farm’s Pecans,  

Honeycrisp Apples, Red Ribbon Sorrel and Sauce Albufera 
 

H A N D  C U T  "T A G L I A T E L L E " 
"Castelmagno" and Shaved Black Winter Truffles from Provence 

(125.00 supplement) 
 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
"Gratin de Chou-Fleur," Cocktail Artichokes,  

Marinated Fennel Bulb and "Jus d’Agneau" 
 

1 0 0  D A Y  D R Y  A G E D  S N A K E  R I V E R  F A R M S ’  B E E F  
Yukon Gold Potato "Mille-Feuille," Hen-of-the-Woods Mushrooms,  

Wilted Arrowleaf Spinach and Sauce Périgourdine 
(100.00 supplement) 

 
C A M E M B E R T  L E  P O M M I E R  

Sour Cherry "Rocher," Candied Pistachios,  
Ruby Beets and Whole Grain Mustard 

 
"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 2 5 . 0 0  

S E R V I C E  I N C L U D E D  
 
 
 


