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

 
 

A u g u s t  3 ,  2 0 17  
___________________________________________________________ 

 

"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 *  

Australian Hiramasa, Persian Cucumbers, Spiced Cashews,  
and Young Ginger "Panna Cotta" 

(60.00 supplement) 
 

"C A E S A R  S A L A D " 

Gem Lettuces, Pickled Pearl Onions, Brioche Melba, 
and Cured Squire Hill Farm Hen Egg Yolk 

 

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  

Compressed Red Plums, Celery Branch "Ribbons,"  
Walnut "Streusel," and Greek Yogurt 

 

C H A R C O A L - G R I L L E D  P A C I F I C  A B A L O N E  

Geechie Boy Mill Farro, Charred Eggplant "Aïoli,"  
Greenmarket Peppers, and Pimentón Butter 

 

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 *  

Sweet Corn, Tokyo Turnips, and Chanterelle Mushroom Cream 
 

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

Braised Pole Beans, Lacinato Kale, Crispy Broccoli, 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

