
                       *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 28, 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 *  
Hawaiian Abalone, Koshihikari Rice "Porridge," 

Toasted Pine Nuts and Chive Blossoms 
(60.00 supplement) 

 

S A L A D  O F  C I T R U S  M A R I N A T E D  F E N N E L  B U L B  
Cherry Belle Radishes, Candied Orange, 

Cerignola Olives and Arugula Pesto 

 

"G Â T E A U " 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, Brooks Cherries and Sicilian Pistachios 

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  M A I N E  H A L I B U T  
Parsley "Panade," Haricots Verts, Marcona Almonds, 

Meyer Lemon and "Romesco" 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
Broccolini Florettes, Cèpe Mushroom Purée,  

Caramelized Green Garlic and "Beurre Rouge" 

 

H E R B  R O A S T E D  T H O M A S  F A R M ’ S  P I G E O N *  
Glazed English Peas, Australian Black Truffles, 

French Leeks and "Soubise" 

 

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 "*  
"Pommes Purée," Arrowleaf Spinach, "Yorkshire Pudding" 

and "Steak Sauce" 

 

C H A R C O A L  G R I L L E D  M I Y A Z A K I  W A G Y U *  
"Ris de Veau," Marinated Sungold Tomatoes, 

Piedmont Hazelnuts and Hass Avocado 
(100.00 supplement) 

 

S E A L  C O V E  F A R M ’ S  "P E A R L "  
Forono Beets, Boysenberry, Celery Branch Salad 

and Pearson Farm’s Pecans 

 

"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  
 
 
 


