
                       *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 16, 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 *  
Pumpernickel "Blinis," Ruby Beet Purée 

and Horseradish Crème Fraîche 
(60.00 supplement) 

 

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  "B A V A R O I S " 
Marinated Sweet Peppers, Hadley Orchard’s Medjool Dates, Young Carrots, 

Marcona Almonds and Banyuls-Curry Gastrique 

 

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  
Flowering Quince, Compressed Chicories, Sicilian Pistachios  

and Aged Balsamic Vinegar 
Served with Toasted Brioche 

(30.00 supplement) 

 

H E R B  R O A S T E D  A T L A N T I C  M O N K F I S H  
Peewee Potatoes, Coin Onions  

and "Sauce Gribiche" 

 

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  
Chestnut "Tortellini," Creamed Broccoli Rabe,  

Goldrush Apples and "Blanquette" 

 

"R I L L E T T E S " O F  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  
"Ragoût de Lentilles du Puy," Crispy Salsify Root 

and "Sauce Hydromel" 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B * 
Panisse "Croûtons," English Cucumbers,  

Cherry Tomatoes and "Salsa Verde" 

 

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 * 
Fork Crushed Sweet Potatoes, Petite Spinach  

and Matsutake Mushroom Purée 
(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 " 
Celery Root "Rémoulade" and Black Winter Truffles 

 

"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  
 
 
 


