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

 
 

J u l y  1 3 ,  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 *  

Peekytoe Crab, Buttermilk "Panna Cotta," 
Fava Beans, and Nasturtium Flowers 

(60.00 supplement) 
 

S A L A D  O F  C O M P R E S S E D  G R E E N M A R K E T  P L U M S  
California Pistachios, Ruby Beets, 

and Black Winter Truffle "Aigre-Doux" 
 

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," Frog Hollow Farm Peach Relish, 
Pearson Farm Pecans, and Toasted Benne Seed Purée  

 
C H A R C O A L - G R I L L E D  G O L D E N  T I L E F I S H  

Littleneck Clams, "Pain de Campagne" Melba,  
Garlic Scapes, and "Bouillabaisse" 

 
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  "C Ô T E  D ’ A G N E A U "* 

English Pea "Hummus," Roasted Gem Lettuce,  
Padrón Peppers, and Pattypan Squash 

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

"Gratin aux Champignons de Paris," Brooks Cherry Marmalade,  
Haricots Verts, and "Sauce Périgourdine" 

(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

