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

 
 

J u l y  9 ,  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 *  

Montauk Fluke "Sashimi," Cherry Belle Radishes,  
Hass Avocado Mousse, and Finger Lime "Vierge" 

(60.00 supplement) 
 

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

Marinated Fennel Bulb, Persian Cucumbers,  
English Peas, and "Green Goddess" Dressing 

 
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," Pecan "Streusel,"  
Tri-Star Strawberries, and White Chocolate "Tuile" 

 
S T R I P E D  B A S S  "E N  É C A I L L E S  D E  P O M M E S  D E  T E R R E " 

Razor Clams, "Ragoût" of Greenmarket Pole Beans  
& Sweet Corn, and Benton’s Country Ham 

 
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) 

 
H E R B - R O A S T E D  E L Y S I A N  F I E L D S  F A R M  L A M B * 

"Chou-Fleur en Croûte," Garlic Scapes,  
and "Sauce Blanquette" 

 
S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

Swiss Chard "Pierogi," Bone Marrow Pudding,  
Young Carrots, 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

