
                       *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 24, 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," Green Asparagus, 

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 

 

"P A S T R A M I " O F  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  

Cauliflower Florettes, California Pistachios,  
Green Strawberries 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  S T R I P E D  B A S S  
Saffron Braised White Asparagus, Caramelized Green Garlic,  

Meyer Lemon and Red Veined Arugula  

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
"Cassoulet" of Spring Shelling Beans, Burgundy Mustard 

and San Marzano Tomato Marmalade 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
"Pommes Purée," Cipollini Onions, Petite Carrots  

and Blue Apron Ale Glaze  

 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Ruby Beet "Confit," Grilled Fennel Bulb, Thompson Grapes  

and Toasted Sunflower Seeds  

 

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  
 
 


