
                       *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 20, 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 *  
Pacific Hamachi "Tartare," Buckwheat "Crêpe,"  

Celery Branch and Kendall Farms’ Crème Fraîche  
(60.00 supplement) 

 

H O L L A N D  E G G P L A N T  "T A R T E L E T T E " 
Cocktail Artichokes, Pickled Persian Cucumbers,  

Picholine Olives and Red Pepper "Pudding" 

 

"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  
Poached California Rhubarb, Celery Root "Bavarois" and Chestnut "Confit"  

Served with Toasted Brioche 
(30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  S T R I P E D  B A S S  
Hobbs Shore’s Bacon, "Pommes Écrasées," English Peas  

and Whole Grain Mustard Emulsion   

 

S T O N I N G T O N  M A I N E  S E A  S C A L L O P  "P O Ê L É E " 
Green Garlic "Panade," Tokyo Turnips, Sweet Carrot Butter  

and "Mousseline Hollandaise Fumée"  

 

C H A R C O A L  G R I L L E D  K U R O B U T A  P O R K  J O W L  
Hen-of-the-Woods Mushrooms, Sungold Tomatoes, 

Hearts of Romaine Lettuce and Hen Egg Purée 

 

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 "*  
Caramelized Onion "Pain Perdu," Torpedo Shallots, 

Arrowleaf Spinach and "Steak Sauce" 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Pearson Farm’s Pecans, Bosc Pear Marmalade, 

Frisée Lettuce and Aged Balsamic Vinegar  

 

"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  
 
 
 
 


