
       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness      
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"OY 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  OS S E T R A  C A V I A R *  

Soft-Scrambled Ameraucana Hen Eggs and Toasted Brioche 
(60.00 supplement) 

 

S A L A D  OF  M A R I N A T E D  T OM A T OE S  
"Pain de Campagne," per se  Ricotta, Gem Lettuces, 

and Aged Balsamic Vinegar 
 

"T OR C H ON " OF  É L E V A G E S  P É R I G OR D   

M OU L A R D  D U C K  F OI E  G R A S  

Compressed Plums, English Walnuts, Petite Onions,  
and Bitter Chocolate Emulsion 

 

A T L A N T I C  S E A  S C A L L OP S  "P OÊ L É E S "* 

Benton’s Country Ham, Glazed English Peas, 
and Sweet Corn "Bisque" 

 

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  "C A R R É  D ’ A G N E A U "* 

Citrus-Braised Fennel Bulb, Ruby Beets,  
Toasted Almonds, and Burnt Orange Jus 

 

C H A R C OA L - G R I LL E D  M I Y A Z A K I  W A G Y U * 
Koshihikari Rice, Broccoli Florettes,  

Hakurei Turnips, and "Sauce Japonaise" 
(100.00 supplement) 

 

"M I LL E - C R Ê P E  A U  C H OC OL A T " 

K+M Chocolate Mousse, Port Wine-Poached Cherries,  
Crystallized Cocoa Nibs, and Banana-Crème Fraîche Sherbet 
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S E R V I C E  I N C L U D E D  
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