
                       *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 *  
Hobbs Shore’s Bacon, "Pommes Purée," Pearl Onions,  

Celery Branch Salad and "Gribiche" 
(60.00 supplement) 

 

S A L A D  O F  R O A S T E D  S W E E T  C A R R O T S  
English Peas, Preserved Ginger and Petite Basil  

 

"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  
Royal Blenheim Apricots, Spiced Pearson Farm’s Pecans, 

Holland Peppers and Kendall Farms’ Crème Fraîche  
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  

Roasted Cèpe Mushroom "Potage," Fava Beans, 
Meiwa Kumquats and French Leeks 

 

"C O N F I T " O F  P A C I F I C  A B A L O N E   
Green Garlic "Panade," Compressed Radicchio, 

Chickpeas and Cherry Balsamic Vinaigrette 

 

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  
Koshihikari Rice "Porridge," Honeycrisp Apples  

and Green Tomato Relish  

 

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 "*  
Bone Marrow "Pain Perdu," Braised Swiss Chard, Green Asparagus,  

Tokyo Turnips and "Steak Sauce" 

 

J A S P E R  H I L L  F A R M ’ S  "M O S E S  S L E E P E R " 

Sour Cherry "Clafoutis," Piedmont Hazelnut Streusel 
and Young Fennel  

 

"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  
 
 
 


