
       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness      

 
 

J u l y  1 ,  2 0 1 7  
___________________________________________________________ 

 

"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 *  

Yukon Gold Potato "Blini," Hen Egg Purée, 
and "Accompagnements Classiques" 

(60.00 supplement) 
 

S A L A D  O F  C O M P R E S S E D  P E A C H E S  

Marinated Gem Lettuces, Benne Seed Wafer,  
Sungold Tomatoes, and Garden Basil  

 
"P A S T R A M I " 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  

Celery Branch Salad, "Bread & Butter Pickle" Relish,  
Pearson Farm Pecans, and Burgundy Mustard 

 
C O R N M E A L - C R U S T E D  P A C I F I C  A B A L O N E   

Creamed Corn, Butter-Poached Morel Mushroom,  
Petite Scallions, and "Sauce Nantua" 

 
H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles 
(125.00 supplement) 

 
E L Y S I A N  F I E L D S  F A R M  L A M B *  

Roasted Caraflex Cabbage, Jingle Bell Peppers, 
Ruby Red Beets and "Borscht" 

 
1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E * 

"Dégustation de Pommes de Terre,"  
Wilted Arrowleaf Spinach, and "Steak Sauce" 

(100.00 supplement) 
 

"M I L L E - C R Ê P E  A U  C H O C O L A T " 

K+M Chocolate Mousse, Port Wine-Poached Cherries,  
Crystallized Cocoa Nibs, and Banana-Crème Fraîche Sherbet 

 
 

P R I X  F I X E  1 9 5 . 0 0  

S E R V I C E  I N C L U D E D  


	prix FixE 195.00

