
                       *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  

October 1,  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 *  
Japanese Hamachi "Tartare," Ruby Beet "Crêpe"  

and Hass Avocado Mousse 
(60.00 supplement) 

 

S A L A D  O F  C A R A M E L I Z E D  S A L S I F Y  R O O T  
Matsutake Mushrooms, Piedmont Hazelnuts,  
Fuyu Persimmon and Aged Balsamic Vinegar 

 

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  
"Rillettes de Confit de Canard," Goldrush Apples, English Walnuts,  

Castelfranco Radicchio and Whole Grain Mustard 
Served with Toasted Brioche 

(30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  H A L I B U T  
Razor Clams, "Ragoût" of Shelling Beans, Cerignola Olives 

and Spanish Saffron Emulsion 

 

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  
Honeynut Squash Purée, Sicilian Pistachios, 

Marinated Figs and "Sauce Périgourdine" 

 

D I A M O N D  H  R A N C H  Q U A I L  "E N  C R É P I N E T T E " 
"Pommes Maxim," Melted Savoy Cabbage  

and Smoked "Soubise" 

 

S A D D L E  O F  M A R C H O  F A R M S ’  N A T U R E  F E D  V E A L *  
Sweetbread "Raviolo," Pickled Ají Dulce Peppers,  

Cherry Tomatoes and Cocktail Artichokes 

 

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 * 
Bluefoot Mushrooms, Roasted Carrots,  

Belgian Endive and "Gremolata" 
(100.00 supplement) 

 

S P R I N G  B R O O K  F A R M ’ S  "A S H B R O O K " 
Pearson Farm’s Pecans, Celery Branch  

and Sour Cherry Marmalade 

 

"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  
 
 
 


