
                       *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 6, 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, San Marzano Tomato Compote, "Feuille de Brick," 

Romaine Lettuce and Green Goddess Dressing  
(60.00 supplement) 

 

H A W A I I A N  H E A R T S  O F  P A L M  "B A V A R O I S " 
Compressed Pineapple, Petite Radishes, Persian Cucumbers,  

Toasted Macadamia Nuts and Coconut "Mousseline"  

 

"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  
Hakurei Turnips, Granny Smith Apple Relish,  

Pickled Mustard Seeds and Spiced Pecans  
Served with Toasted Brioche 

(30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  T U R B O T  
Hobbs Shore’s Bacon, Yukon Gold Potatoes, English Peas,  

Celery Branch and Chowder Sauce 

 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
Cracked Barley "Porridge," Jingle Bell Peppers,  

Green Tomato Relish and "Ranch" Jus  

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
Sacramento Delta Asparagus, Cipollini Onions 

and Hen Egg Purée  

 

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 "*  
Parmesan Braised Ramps, Morel Mushrooms,  

Glazed Sweet Carrots and "Gremolata" 

 

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 " 
"Quatre Épices" Madeleines, Candied English Walnuts,  

Belgian Endive and Banana Coulis  

 

"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  
 
 


