
                       *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  

May 1,  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 Eggs, Fines Herbs 

and Bottarga "Mousseline" 
(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 " 
Forono Beets, Broccolini Florettes, Piedmont Hazelnuts 

and Black Truffle "Aioli" 

 

S L O W  P O A C H E D  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   
Sequoia Cherries, Hakurei Turnips, Celery Branch Salad, 

Candied Pecans and Preserved Black Winter Truffle 
Served with Toasted Brioche 

(30.00 supplement) 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Garbanzo Bean "Panade," Toasted Ditalini, 

Meyer Lemon and Garlic Cream 

 

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  
Morel Mushrooms, Glazed English Peas and Sweet Carrot Emulsion 

 

C H A R C O A L  G R I L L E D  S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
Koshihikari Rice, Marinated Bok Choy, Meiwa Kumquats 

and Szechuan Peppercorn Jus 

 

R I B - E Y E  O F  M A R C H O  F A R M S ’  N A T U R E  F E D  V E A L  
"Ris de Veau," Castelvetrano Olives, French Breakfast Radishes,  

Haricots Verts and Caramelized Artichoke Purée 

 

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 " 
Honeycrisp Apple Marmalade, Toasted English Walnuts and Greek Yogurt 

 

"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  
 
 
 


