
                       *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  

March 4, 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 *  
Bone Marrow Custard, "Pain de Campagne" Melba  

and Pickled Forest Mushrooms 
(60.00 supplement) 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Curry "Lavash," Sweet Carrots, Jingle Bell Peppers,  

Spiced Cashews and Preserved Ginger  

 

"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  
Bartlett Pear "Consommé," Pearl Onions and Celery Branch Salad 

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  B L A C K  B A S S  
Meiwa Kumquats, Fennel Bulb, Brown Butter "Mousseline"  

and Italian Caper Cream  

 

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  
Melted Savoy Cabbage, White Asparagus, 
Satsuma Mandarins and Ruby Beet Butter  

 

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  
Compressed Radishes, Caramelized Green Garlic  

and English Pea Purée  

 

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 *  
Niçoise Olive "Pain Perdu," Wilted Arrowleaf Spinach,  

Globe Artichokes, Braised Pine Nuts and "Romesco" 

 

"T O M M E  D E  C H È V R E  A Y D I U S " 
Whole Grain Mustard "Linzer," Hakurei Turnips, Royal Blenheim Apricots  

and "Quatre Épices" Scented Crème Fraîche  

 

"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  
 
 
 


