
                       *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 27, 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 *  
Soft Scrambled Ameraucana Hen Egg,  
Green Asparagus and Greek Bottarga 

(60.00 supplement) 

 

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  "B A V A R O I S " 
Ruby Beets "Confit," Salanova Lettuce, 
English Walnuts and Meiwa Kumquats 

 

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  

Pink Muscat Grapes, California Pistachios,  
Tokyo Turnips and Red Beet Pudding 

Served with Toasted Brioche 
(30.00 supplement) 

 

A T L A N T I C  M O N K F I S H  "E N  P I C A T T A " 
Holland Peppers "en Escabèche," Cocktail Artichokes,  

Picholine Olives and Charred Eggplant Aïoli 

 

"P E A S  A N D  C A R R O T S " 
Charcoal Grilled Pacific Abalone 

Bluefoot Mushrooms and Sweet Carrot 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  
Roasted Cauliflower, Preserved Strawberries, 

Green Almonds and Cherry Balsamic Vinaigrette 

 

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 " 
Sofrito-Braised Pole Beans, French Breakfast Radishes,  

Hearts of Romaine Lettuce and Garlic Cream 

 

"T O M M E  D E  C H E V R E  A Y D I U S " 
"Gratin Dauphinois," Pickled Pearl Onions 

and Dijon Mustard 

 

"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  


