
                       *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 9, 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 *  
Sea Trout "Terrine," Hass Avocado "Croustillant,"  

Hakurei Turnips and Grapefruit "Suprêmes" 
(60.00 supplement) 

 

S A L A D  O F  R O A S T E D  B E L L E  D E  B O S K O O P  A P P L E S  
Spiced "Streusel," English Walnuts, Celery Branch 

and Banyuls Vinegar "Aigre-Doux" 

 

S L O W  P O A C H E D  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  
Marinated Figs, Frog Hollow Farm’s Plums, 
Piedmont Hazelnuts and Sunchoke "Confit" 

Served with Toasted Brioche 
(30.00 supplement) 

 

"C O N F I T " O F  A T L A N T I C  H A L I B U T  
Meyer Lemon, Toasted Almonds, Haricots Verts 

and Brown Butter Vinaigrette 

 

"P A V É " O F  S C O T T I S H  L A N G O U S T I N E  
"Pommes Gaufrettes," Melted Holland Leeks 

and Ruby Beet Emulsion 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  P O U L A R D E  "R I L L E T T E S " 
"Jardinière de Légumes," Chanterelle Mushrooms 

and Pea Tendrils 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Roasted Cherry Tomatoes, Vidalia Onion "Soubise," 

Creamed Broccoli and "Jus d’Agneau" 

 

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 * 
Hobbs Shore’s Bacon, Garden State Corn Kernels, 

Braised Swiss Chard and Greenmarket Peppers 
(100.00 supplement) 

 

J A S P E R  H I L L  F A R M ’ S  "A L P H A  T O L M A N " 
Summer Squash "Madeleines," Petite Radishes 

and Greek Yogurt-Chocolate Purée 

 

"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  
 
 
 
 


