
                       *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 18, 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 *  
Hen Egg Custard, Hobbs Shore’s Bacon,  

Watercress "Potage" and Chive Blossoms  
(60.00 supplement) 

 

S A L A D  O F  C O M P R E S S E D  P E R S I A N  C U C U M B E R  
Fairy Tale Eggplant, Moroccan Olives, Young Almonds, 

Meyer Lemon and "Romesco" 

 

"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   
Hakurei Turnips, Pickled Pearl Onions, 

Cornichon Relish and Burgundy Mustard  
Served with Toasted Brioche 

(30.00 supplement) 

 

S L O W  C O O K E D  F I L L E T  O F  "S A I N T - P I E R R E " 
English Pea "Tortellini," Wilted Ramps and Sweet Carrot Emulsion  

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
"Pommes Purée," Morel Mushrooms, Cherry Belle Radishes  

and "Gastrique Béarnaise" 

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  "R Ô T I  À  L A  B R O C H E "*  
Crispy Green Asparagus, Brooks Cherries,  
English Walnuts and "Sauce Périgourdine" 

 

R I B - E Y E  O F  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," Caramelized Spring Onions,  

Sicilian Pistachios and "Jus d’Agneau" 

 

S E A L  C O V E  F A R M ’ S  "P E A R L "  
Frog Hollow Farm’s Apricot "Tartelette,"  

Candied Pecans and Celery Branch  

 

"A S S O R T M E N T  O F  D E S S E R T S " 
Fruit, Ice Cream, Chocolate and "Candies" 

 

 
 
 
 

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  
 
 
 


