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

 
 

 
 

C H E F ’ S  T A S T I N G  M E N U  

August 17,  2017 
___________________________________________________________ 

 

"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 *  
King Salmon "Rillettes," Buckwheat "Crêpe," Welsh Onions,  

and Horseradish Crème Fraîche 
(60.00 supplement) 

 

S A L A D  O F  R O A S T E D  T O K Y O  T U R N I P S  
Broccoli "Potage," Meyer Lemon Confit,  
Marcona Almonds, and Crispy Parmesan 

 

S L O W - P O A C H E D  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  
Black Winter Truffles, Brooks Cherries, 

Frisée Lettuce, and Ruby Beet Purée 
(30.00 supplement) 

 

S I L V E R  H A K E  "E N  F E U I L L E  D E  B R I C K " 
Littleneck Clam, Creamed Brentwood Corn, Greenmarket Peppers, 

and Summer Squash Emulsion 

 

A T L A N T I C  S E A  S C A L L O P S *  
Marinated Tomatoes, Wilted Gem Lettuces,  

Pickled Pearl Onions, and Sourdough "Mousseline" 

 

"B R E A D  A N D  B U T T E R " 
Applewood-Smoked Bacon & Onion Brioche and Diane St. Clair’s Animal Farm Butter 

 

S A L M O N  C R E E K  F A R M S  P O R K  J O W L  
Geechie Boy Mill Polenta, Haricots Verts,  

and Benton’s Country Ham Jus 

 

S A D D L E  O F  M A R C H O  F A R M S  N A T U R E - F E D  V E A L *  
Chanterelle Mushrooms, French Breakfast Radishes, 

Snow Peas, and "Gastrique Béarnaise" 

 

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 *  
Fingerling Potatoes, "Pommes Maxim’s,"  

Braised Lacinato Kale, and "Sauce Bordelaise" 
(100.00 supplement) 

 

"G O U G È R E " 
with Aged "Gruyère" 

 

"A S S O R T M E N T  O F  D E S S E R T S " 
Fruit, Ice Cream, Chocolate, and "Candies" 

 
 
 
 
 

P R I X  F I X E  3 2 5 . 0 0  

S E R V I C E  I N C L U D E D  
 
 
 


