
                       *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 5,  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 *  
Brioche Melba, Persian Cucumbers 

and Hass Avocado Mousse 
(60.00 supplement) 

 

B U T T E R N U T  S Q U A S H  "D A U P H I N E " 
Marinated Chicories, Poached Quince, English Walnuts 

and Black Truffle Gastrique 

 

"P A S T R A M I " 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  
Compressed Apples, Castelfranco Radicchio, 
Rolled Oat "Tuile" and Whole Grain Mustard 

Served with Toasted Brioche 
(30.00 supplement) 

 

M E D I T E R R A N E A N  L U B I N A  "À  L A  G R E N O B L O I S E " 
Glazed Celtuce, Celeriac Cream 

and Meyer Lemon "Confit" 

 

H O K K A I D O  S E A  S C A L L O P  "P O Ê L É E "*  
Sweet Carrots, Wilted Arrowleaf Spinach 

and "Sauce Hydromel" 

 

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 " 
"Pommes Purée," Matsutake Mushrooms, Broccoli Rabe 

and "Crème de Champignons" 

 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Salsify "en Feuille de Brick," Salanova Lettuces, 

Ruby Beets and Sicilian Pistachio Vinaigrette 

 

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 * 
Cherry Tomatoes, Cocktail Artichokes, Arugula "Pesto" 

and Armando Manni Olive Oil "Mousseline" 
(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  
 
 


