
                       *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 7,  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 *  
Nova Scotia Lobster, Hen Egg "Crêpe," 

Pea Tendrils and Frisée Lettuce 
(60.00 supplement) 

 

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  
Brioche Melba, Persian Cucumbers, Heirloom Tomatoes, 

Celery Branch and "Thousand Island" Gastrique 

 

"T E R R I N E " 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  
Ruby Grapefruit, Marcona Almonds, 

Crispy Parsnips and Greek Yogurt 
Served with Toasted Brioche 

(30.00 supplement) 

 

S C O T T I S H  S E A  T R O U T  "C O N F I T "*  
Pumpernickel "Croûtons," Granny Smith Apples, 

Celery Root Cream and Pickled Mustard Seed Vinaigrette 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Griddled Corn Cake, Brussels Sprouts, Butternut Squash 

and Welsh Onion "Beurre Blanc" 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
Red Wine Braised Salsify, Greenmarket Blueberries, 

Candied English Walnuts and Elysium Jus 

 

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 *  
Kadota Figs, Cipollini Onions, Glazed Sweet Carrots 

and "Jus d’Agneau Épicé" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U * 
Matsutake Mushrooms, Tempura Fried Anchovy, 

Broccoli Purée and "Sauce Mignonnette" 
(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 " 
Serrano Ham, English Muffin, Quince Marmalade 

and Arugula Leaves 

 

"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  
 
 


