
                       *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  

September 4, 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*  

 

R O Y A L  K A L U G A  C A V I A R *  
Pumpernickel "Blini," Ruby Beets, French Leeks 

and Horseradish Crème Fraîche  
(60.00 supplement) 

 

S Q U I R E  H I L L  F A R M ’ S  A M E R A U C A N A  H E N  E G G  
Braised Hobbs Shore’s Bacon, Butter Beans,  

Frisée Lettuce and Dijon Mustard 

 

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  
"Assaisonné au Confit de Canard," Cotton Candy Grapes, Young Peanuts, 

Marinated Fennel Bulb and Pink Peppercorn Yogurt 
Served with Toasted Brioche 

(30.00 supplement) 

 

P A N  R O A S T E D  A T L A N T I C  H A L I B U T  
"Laitue Farcie de Homard," Bluefoot Mushrooms,  

Marble Potatoes and "Sauce Bordelaise" 

 

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  
Toasted "Ditalini," Broccoli Rabe, Petite Basil  

and Smoked Tomato Emulsion 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 
"Ragoût" of Brentwood Corn, Sweet Peppers,  

Icicle Radishes and Sicilian Pistachios 

 

S A D D L E  O F  M A R C H O  F A R M S ’  V E A L *  
Polenta "Croûtons," Pickled Fairy Tale Eggplant,  

Summer Squash and Picholine Olive Tapenade 

 

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 * 
Black Trumpet Mushrooms, Aged Parmesan, 
Compressed Radicchio and Sunchoke Cream 

(100.00 supplement) 

 

V U L T O  C R E A M E R Y ’ S  "H A M D E N " 
Golden Russet Apples, Celery Branch Salad 

and English Walnuts 

 

"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  
 
 
 


