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

 
 

A u g u s t  1 2 ,  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 *  

Crispy Glidden Point Oysters, Petite Scallions,  
and "Hollandaise au Champagne" 

(60.00 supplement) 
 

S A L A D  O F  F R E N C H  L A U N D R Y  G A R D E N  F E N N E L  

Black Mission Figs, Toasted Pistachios, and Aged Balsamic Vinegar 
Served with Black Truffle "Madeleines" 

 
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," Forono Beets, Dapple Dandy Pluots,  
Walnut "Streusel," and Celery Branch Salad 

 
M O N T A U K  D A Y B O A T  S E A  S C A L L O P S *  

Grilled Arrow Squid, Shelling Bean "Ragoût,"  
Frisée Lettuce, and Chorizo Emulsion 

 
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 "*  

Holland Eggplant "Moussaka," Sungold Tomatoes,  
and Caramelized Spring Onion 

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

Peekytoe Crab, Koshihikari Rice, Ají Dulce Peppers,  
and Szechuan 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

