
                       *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  

April  22, 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 *  
Quail Egg Yolk, Yukon Gold Potato "Mille-Feuille,"  
Pickled Pearl Onions and "Mousseline Béarnaise"  

(60.00 supplement) 

 

G R E E N  A S P A R A G U S  "E N  C R O Û T E " 
Fava Beans, Meiwa Kumquats, Piedmont Hazelnuts,  

Cherry Belle Radishes and Black Truffle "Aïoli" 

 

"T E R R I N E " 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  
Preserved Green Strawberries, Spiced Pecans,  

Celery Branch Salad and Burgundy Mustard 
Served with Toasted Brioche 

(30.00 supplement) 

 

T A R R A G O N - S C E N T E D  "S A I N T - P I E R R E " 
Trumpet Royale Mushrooms, Broccolini, Young Leeks,  

English Peas and "Beurre Blanc" 

 

P A C I F I C  A B A L O N E  "C O N F I T " 
Barigoule "Panade," Globe Artichokes,  

Glazed Sweet Carrots and Parsley Oil  

 

S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  
Griddled Corn Cake, Yellow Wax Beans, Spring Garlic,  

Purple Top Turnips and Red Pepper "Pudding" 

 

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 "*  
Crispy Bone Marrow, Grilled White Asparagus,  
Creamed Ramps and "Vinaigrette Bordelaise" 

 

M E A D O W  C R E E K  D A I R Y ’ S  "M O U N T A I N E E R " 
Hadley Orchard’s Medjool Dates, Fennel Bulb Tapenade,  

Marcona Almonds and Cauliflower Florettes  

 

"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  
 
 


