
       *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 *  

"Accompagnements Classiques" 
(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  C A U L I F L O W E R  

Fairy Tale Eggplant, Toasted Pumpkin Seeds,  
Meyer Lemon, and "Bagna Càuda" 

 
"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  
Compressed Plums, Ruby Beets, California Pistachios, and Greek Yogurt 

 
N O V A  S C O T I A  L O B S T E R  

Chanterelle Mushrooms, Sugar Snap Peas,  
Brentwood Corn, and "Sauce Américaine" 

 
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 H O P *  

Citrus-Braised Fennel, Red Radishes,  
Purplette Onions, and "Salsa Verde"

 
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 * 

Quail Egg, "Pommes Paillasson," Spinach "Gratin," 
and Green Peppercorn "Mignonnette" 

(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

