
 
 

C H E F ’ S  T A S T I N G  M E N U  

January 6, 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  
Serrano Ham, Soft Poached Quail Egg, 

Red Onion Rings and Chive Crème Fraîche 
(60.00 supplement) 

 

S A L A D  O F  S L O W  R O A S T E D  C A R R O T S  
Yogurt "Tuile," Holland Eggplant, Persian Cucumber 

and Cumin Vinaigrette 

 

S L O W  P O A C H E D  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  
Kumquat "Confit," Pearson Farm’s Pecans, 

Young Ginger and Matcha Tea "Gelée" 
Served with Toasted Brioche 

(30.00 supplement) 

 

A P P L E W O O D  S M O K E D  B A C O N  W R A P P E D  T U R B O T  
Fennel Bulb "Tapenade," Pickled Peppers 

and "Sauce Noilly Prat" 

 

C H A R C O A L  G R I L L E D  G E O R G E S  B A N K  S E A  S C A L L O P  
Butternut Squash, Brussels Sprouts, Ruby Beets, 
Pea Shoots and Caramelized Onion "Consommé" 

 

"R I L L E T T E S " O F  L I B E R T Y  F A R M ’ S  P E K I N  D U C K  
Yukon Gold Potato "Gratin" Croutons, Celery Branch, 

Fermented Cranberries and Sage Lemon Jus 

 

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

(125.00 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  
Crispy White Anchovy, Carolina Gold Rice,  

Heirloom Radish and "Bagna Cauda" 

 

"C A M E M B E R T  L E  P O M M I E R " 
Forest Mushrooms, Compressed Asian Pear, 

Tokyo Turnip and Mustard Frills 

 

"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  
 
 
 


