
 
 

C H E F ’ S  T A S T I N G  M E N U  

January 26, 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  
Smoked Trout "Rillettes," Grilled Brioche "Melba,"  

English Cucumbers and Granny Smith Apples  
(60.00 supplement) 

 

"D É G U S T A T I O N  D ' O I G N O N S "  
Sweet Onion "Pain Perdu," Watercress  

and Holland Leek Vinaigrette 

 

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  
Bartlett Pears, Glazed Parsnips, Michigan Sour Cherries,  
Candied English Walnuts and Black Winter Truffle Purée  

Served with Toasted Brioche 
(30.00 supplement) 

 

O L I V E  O I L  P O A C H E D  A T L A N T I C  H A L I B U T  
Savoy Cabbage, Cara Cara Orange "Suprêmes," French Breakfast Radishes,  

Marinated Moroccan Olives and Pea Tendrils  

 

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  
Garden Basil "Anolini," Pickled Fennel Bulb, Kale Sprouts, 

Cocktail Artichokes and Saffron Emulsion 

 

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  
Hakurei Turnips, Cracked Piedmont Hazelnuts,  

Petite Lettuces and Fig-Chocolate Sauce  

 

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

(125.00 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 " 
Maitake Mushroom "Dumpling," Caramelized Broccoli,  

Toasted Peanuts and Szechuan Peppercorn Jus 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Hobbs Shore’s Bacon, "Pommes Purée,"  

Sweet Carrots and Burgundy 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  
 
 
 
 


