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

 
 

J u l y  1 5 ,  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, English Pea "Panna Cotta," Horseradish Crème Fraîche,  
and Pumpernickel Lavash 

(60.00 supplement) 
 

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

Persian Cucumbers, Caramelized Sunchoke "Aïoli,"  
Pickled Eggplant, and Vadouvan Curry Oil 

 
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," Santa Rosa Plums, 
Hakurei Turnips, and California Pistachio Purée 

 
H O K K A I D O  S E A  U R C H I N *  

Gem Lettuces, Granny Smith Apples, Cherry Belle Radishes,  
and Piedmont Hazelnuts 

 

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) 

 
S N A K E  R I V E R  F A R M S  K U R O B U T A  P O R K  L O I N * 

Corn "Pudding," Chanterelle Mushrooms, Sungold Tomatoes,  
and Braised Broccoli di Cicco 

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

Wilted Arrowleaf Spinach, "Champignon de Paris,"  
Summer Squash, and Brown Butter Jus 

(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

