
                       *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 14, 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 Salad, Fines Herbes  

and Hass Avocado Mousse 
(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  
Poached Quince, Compressed Chicories,  

Sicilian Pistachios 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  
"Assaisonné au Confit de Canard," Brussels Sprouts, Pickled Celery Branch, 

Rolled Oat "Tuile" and Kendall Farms’ Crème Fraîche 
Served with Toasted Brioche 

(30.00 supplement) 

 

S A U T É E D  F I L L E T  O F  S A B L E F I S H  
Broccoli Rabe, Meyer Lemon, Marcona Almonds 

and "Beurre Noisette"  

 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
"Pommes Purée," Roasted Gem Lettuces  

and "Sauce Laitue"  

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K *  
Matsutake Mushrooms, Honey Poached Cranberries  

and Parsnip Cream  

 

B A C O N  W R A P P E D  K U R O B U T A  P O R K  L O I N  
Chestnut "Tortellini," White Wine Glazed Apples  

and Mustard Seed 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 * 
Caramelized Sunchokes, Ruby Beets,  

French Leeks and "Sauce Borscht" 
(100.00 supplement) 

 

G R A F T O N  V I L L A G E  C H E E S E  C O M P A N Y ’ S  "S H E P S O G " 
Fennel Bulb, Preserved Ají Dulce Peppers  

and Picholine Olive Tapenade 

 

"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  
 
 
 
 


