
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

 
 

C H E F ’ S  T A S T I N G  M E N U  

January 31,  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 

 

S W E E T  S H R I M P  "C E V I C H E "* 
Hass Avocado, French Breakfast Radishes, 

Lime and Tsar Imperial Ossetra Caviar  
(60.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "D A U P H I N E " 
Black Trumpet Mushrooms, Brussels Sprouts, 

Compressed Apples and Pearson Farm’s Pecans 

 

"P A S T R A M I " 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  
Chestnut "Confit," Pickled Swiss Chard Stems,  

Thompson Grapes and Parsnip Cream 
Served with Toasted Brioche 

(30.00 supplement) 

 

C O L U M B I A  R I V E R  S T U R G E O N  "A U  R A I F O R T " 
Chioggia Beets, Melted Endive, Cara Cara Orange and "Borscht" 

 

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  
Russet Potato "Coins," Arrowleaf Spinach,  

Turnip Purée and Bacon Gastrique 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  
Glazed Broccoli, Charred Pearl Onions, 

Romaine Lettuce and "Ranch" 

 

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 "* 
"Ris de Veau," King Trumpet Mushrooms, 

Roasted Carrots and "Béarnaise" 

 

T W I G  F A R M ’ S  "C R A W F O R D " 
Walnut "Clafoutis," Sour Cherries, 
Celery Salad and Red Ribbon Sorrel 

 

"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  
 
 
 


