
                       *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  

February 12, 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," Yukon Gold Potato "Mille-Feuille,"  

Kendall Farms’ Crème Fraîche and Horseradish "Beurre Blanc" 
(60.00 supplement) 

 

G L O B E  A R T I C H O K E  B R E A D  P U D D I N G  
"Pain de Campagne," Persian Cucumbers, 
Red Veined Arugula and Black Olive Purée  

 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S  
Caramelized Onion Gelée, French Leeks, Winter Chicories  

and Tellicherry Pepper Yogurt  
Served with Toasted Brioche 

(30.00 supplement) 

 

"C O N F I T " F I L L E T  O F  A U S T R A L I A N  H I R A M A S A *  
Carrot-Ginger "Vierge," Cherry Belle Radishes and Watercress  

 

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  
Black Trumpet Mushroom "Panade," Marcona Almonds,  

Salsify Root and Satsuma Mandarins  

 

K U R O B U T A  P O R K  L O I N  "E N  C R O Û T E " 
Melted Savoy Cabbage, Honeycrisp Apples, 

Ruby Beets and Red Currant "Mostarda"  

 

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) 

 

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 " 
"Pain Perdu," Wilted Arrowleaf Spinach, 

Tokyo Turnips and "Sauce Bordelaise" 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Holland Pepper "Tapenade," Young Fennel,  

Toasted Pine Nuts and Cauliflower Purée  

 

"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  
 
 
 


