
                       *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 23, 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 *  
Peekytoe "Crab Cake," Pickled Pearl Onions, 

Frisée Lettuce and "Gribiche"  
(60.00 supplement) 

 

O L I V E  O I L  B R A I S E D  A R T I C H O K E S  
Aged Parmesan "Pain Perdu," Hearts of Romaine Lettuce, 

Picholine Olives and "Romesco" Vinaigrette 

 

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  

Toasted Pistachios, Cauliflower Florettes, 
Green Strawberries and Greek Yogurt 

Served with Toasted Brioche 
(30.00 supplement) 

 

"C O N F I T " F I L L E T  O F  S C O T T I S H  S E A  T R O U T *  
Pumpernickel "Blini," Persian Cucumbers, 

Flowering Watercress and Ruby Beet Emulsion 

 

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  
"Pommes Purée," Cipollini Onion Rings, 
Green Asparagus and "Sauce Dijonnaise" 

 

S O N O M A  C O U N T Y  D U C K  B R E A S T  "R Ô T I  À  L A  B R O C H E "*  
King Trumpet Mushrooms, Wilted Arrowleaf Spinach, 

Tokyo Turnips and Cherry Balsamic Sauce 

 

E L Y S I A N  F I E L D S  F A R M ’ S  "C A R R É  D ’ A G N E A U "*  
"Cassoulet" of Spring Shelling Beans, Red Veined Arugula 

and San Marzano Tomato Marmalade 

 

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 " 
Compressed Belgian Endive, Candied Walnuts 

and Honeycrisp Apple Relish 

 

"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  
 
 
 


