
                       *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 13, 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 *  
English Pea Custard, Crispy Yukon Gold Potatoes  

and "Mousseline Paloise" 
(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  
Marinated Fennel Bulb, Ruby Grapefruit, Holland Peppers  

and Coconut-Scented Parsnip "Coulis"  

 

S L O W  P O A C H E D  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  
Oat "Tuile," Celery Root Relish, Poached Rhubarb,  

Piedmont Hazelnuts and Greek Yogurt  
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  
Tokyo Turnips, Compressed Persian Cucumbers, Radish "Parisiennes" 

and Carrot-Ginger "Ravigote" 

 

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  
Green Garlic "Panade," Sacramento Delta Green Asparagus, 

Trumpet Royale Mushroom "Duxelles" and Vin Jaune Emulsion 

 

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  
"Pommes Purée," Celery Branch Salad and "Ranch" Dressing 

 

S A L M O N  C R E E K  F A R M S ’  K U R O B U T A  P O R K  L O I N  "E N  C R O Û T E " 
Spring Onions, Braised Swiss Chard, Bosc Pear "Mostarda" 

and "Soubise Fumée" 

 

"T O M M E  D E  C H E V R E  A Y D I U S " 
English Walnut Streusel, Honeycrisp Apple Marmalade,  

Roasted Ruby Beets and Black Winter Truffle 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  
 
 
 


