
                       *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 19, 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 *  
"Ragoût" of Hand Cut "Capellini" Pasta & Maine Sea Urchin, 

Snipped Chives and Brioche Croûtons 
(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  
Slow Baked Forono Beets, Meiwa Kumquats, Salanova Lettuce, 

Toasted Pistachios and Hass Avocado Purée 

 

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  
Oat "Tuile," California Rhubarb, Celery Branch,  

Candied Orange and Greek Yogurt  
Served with Toasted Brioche 

(30.00 supplement) 

 

"R O U E L L E " O F  D O V E R  S O L E  

Cauliflower Florettes, English Peas, 
Meyer Lemon and Marcona Almonds 

 

P A C I F I C  A B A L O N E  "E N  P I C A T T A " 

Littleneck Clams, "Pommes Purée," Romaine Lettuce, 
Onion Rings and "Dijonnaise" 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 
Chanterelle Mushrooms, Braised Rainbow Swiss Chard, 
French Breakfast Radishes and Apple Cider 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 *  
Holland Eggplant "Barbajuan," Fava Beans,  

Green Garlic "Pudding" and "Romesco" 

 

B L U E  L E D G E  F A R M ’ S  "L A K E ’ S  E D G E " 
Fennel Pollen "Linzer," English Walnuts 

and Apricot "Mostarda" 

 

"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  
 
 
 


