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

 
 

Aug ust  2 1 ,  2 01 7  
___________________________________________________________ 

 

"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* 

 

S C OT T I S H  L A N G OU S T I N E  "L OU I E " 

Hass Avocado, Gem Lettuces, Cucumber Blossoms, 
and Imperial Ossetra Caviar*  

(60.00 supplement) 

 

S A L A D  OF  N OR W I C H  M E A D OW S  F A R M  C E L T U C E 

Cherry Belle Radishes, Broccolini Florettes, Young Ginger,  
and Brown Butter-Yuzu Gastrique 

 

S L OW - P OA C H E D  H U D S ON  V A L L E Y  M OUL A R D  D U C K  F OI E  G R A S  

Comice Pears, Celery "Ribbons," Oat "Tuiles," and BLiS Maple Syrup 
 

S A U T É E D  F I L L E T  OF  F L OR I D A  S N A P P E R  

"Pommes Sarladaises," Braised Holland Leeks,  
Swiss Chard, and Black Truffle Emulsion 

 

S N A K E  R I V E R  F A R M S  K U R OB U T A  P OR K  L O I N  

"Ragoût" of Lima Beans, Sweet Corn "Pain Perdu," 
and Pickled Ají Dulce Peppers 

 

S I R L OI N  OF  M I Y A Z A K I  W A G Y U *  

"Ris de Veau," Chanterelle Mushrooms,  
Purplette Onions, and "Gastrique Béarnaise" 

(100.00 supplement) 

 

K + M  P E R U V I A N  D A R K  C H OC OL A T E  M OU S S E  

Black Sesame "Butterfinger," Celery Branch Confit,  
Concord Grape Gelée, and Devil’s Food Cake 

 

 

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

