
                       *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  

November 4, 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 *  
Hokkaido Sea Scallop, Persian Cucumbers, 

Yuzu Gelée and Hass Avocado Mousse 
(60.00 supplement) 

 

S A L A D  O F  M A R I N A T E D  R A D I S H E S  
Cocktail Artichokes, "Pain de Campagne," Aged Parmesan 

and Preserved Ají Dulce Peppers 
 

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 Turnips, Sicilian Pistachios 

and Ruby Beet Purée 
Served with Toasted Brioche 

(30.00 supplement) 
 

C H A R C O A L  G R I L L E D  S C O T T I S H  S E A  T R O U T  
Matsutake Mushrooms, Creamed Salsify Root 

and Watercress Purée 
 

H A W A I I A N  A B A L O N E  "C O N F I T " 
Salt Baked Celeriac, Piedmont Hazelnuts  

and "Sauce Blanquette" 
 

D I A M O N D  H  R A N C H  Q U A I L  B R E A S T  
Roasted Young Parsnips, Castelfranco Radicchio 

and Opal Apple "Gastrique" 
 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 
Shaved White Truffles from Alba, Castelmagno "Mousseline"  

and "Beurre Noisette" 
(175.00 supplement) 

 

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 *  
Cauliflower "en Brioche," French Leeks 

and Concord Grape Reduction 
 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U * 
Braised Kale "Subric," Bluefoot Mushrooms, 

Sweet Carrots and Pimentón Jus 
(100.00 supplement) 

 

W O O D C O C K  F A R M ’ S  "H U M B L E  P I E " 
Hobbs Shore’s Bacon "Clafoutis," Sour Cherry 

and Frisée Lettuce 
 

"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  
 
 


