
                       *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  

June 11,  2017 
___________________________________________________________ 

 

"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*  

 

I M P E R I A L  O S S E T R A  C A V I A R *  
Nova Scotia Lobster "Glaçage," Pickled Pearl Onions,  

and Chive Blossoms 
(60.00 supplement) 

 

S A L A D  O F  N O R W I C H  M E A D O W S  F A R M  B E E T S  
Petite Lettuce, Easter Egg Radishes, California Pistachios,  

and Black Winter Truffle "Aïoli" 

 

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  

Marinated Fennel, Compressed Plums,  
Treviso, and Toasted Almond Butter 

(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  

Glazed English Peas, Morel Mushrooms,  
and "Crème de Champignons" 

 

P A N - R O A S T E D  S O F T S H E L L  C R A B  
Brioche Melba, Caramelized French Leeks,  

Frisée Lettuce, and Caper Cream 

 

"B R E A D  A N D  B U T T E R " 
Hobbs Shore’s Bacon-Onion Brioche and Diane St. Clair’s Animal Farm Butter 

 

H E R B - C R U S T E D  S A L M O N  C R E E K  F A R M S  P O R K  J O W L  
Soffritto Braised Romano Beans and Shishito Pepper Jus 

 

E L Y S I A N  F I E L D S  F A R M  "C Ô T E  D ’ A G N E A U "*  
Violet Artichokes, Sungold Tomatoes, Moroccan Olive Purée,  

and Roasted Spring Garlic Jus 

 

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 *  
Parisian Carrots, Broccolini Florettes, "Pommes Rissolées," 

and Bone Marrow Vinaigrette 
(100.00 supplement) 

 

"G O U G È R E " 
Jean Perrin’s "Raclette de Scey" 

 

"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  
 
 


