
                       *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  

July 31,  2016 
___________________________________________________________ 

 

C A U L I F L O W E R  "P A N N A  C O T T A " 
Island Creek Oyster Glaze 

and Sterling White Sturgeon Caviar*  

 

S A L A D  O F  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  
Norwich Meadows Farm’s Beets, Black Mission Figs,  

Marcona Almonds and Red Ribbon Sorrel 

 

"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  
Phillips Farms’ Raspberries, Piedmont Hazelnuts, 

Hakurei Turnips and Greek Yogurt  
Served with Toasted Brioche 

(30.00 supplement) 

 

A T L A N T I C  H A L I B U T  "E N  P I C A T T A " 
Marinated Pole Beans, Garden State Corn, Summer Squash  

and Espelette Pepper "Beurre Blanc" 

 

P A C I F I C  A B A L O N E  "C O N F I T " 
Trumpet Royale Mushrooms, Parmesan "Mousseline,"  

Broccoli Rabe and Madeira Emulsion 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
Pearson Farm’s Peaches, Stuffed Padron Peppers 

and Celery Branch Salad 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Fairy Tale Eggplant, Garlic Scape "Pesto," 

Panisse Croûtons and "Bagna Càuda"  

 

C O B B  H I L L ’ S  "A S C U T N E Y  M O U N T A I N " 
English Muffin, Peanut Brittle and Thomcord Grape Jam  

 

"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  
 
 
 
 


