
                       *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 10, 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 *  
Avocado "Croustillant," Petite Onions 

and Toasted Pistachios 
(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  
Oat "Tuile," Poached California Rhubarb,  

Celery Branch and Greek Yogurt  

 

S L O W  P O A C H E D  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  
Pumpernickel "Lavash," Ruby Beets, Honeycrisp Apples,  

Cornichon Relish and Dijon Mustard 
Served with Toasted Brioche 

(30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Roasted Cèpes, English Peas, Tokyo Turnips  

and "Vinaigrette Bordelaise" 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Parsley "Capellini," Marinated White Asparagus,  

Caramelized Green Garlic and "Crème de Langoustines" 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
Fork Crushed La Ratte Potatoes, French Breakfast Radishes,  

Frisée Lettuce and Red Wine Vinegar Jus  

 

S A D D L 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 *  
Cauliflower Florettes, Plumped Sultanas, 

Fennel Tapenade and Sunflower Seed Purée 

 

"T O M M E  D E  C H È V R E  A Y D I U S " 
Black Pepper "Linzer," Bosc Pear Marmalade 

and Kendall Farms’ 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  
 
 
 


