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

 
 

Aug ust  3 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* 

 

N OV A  S C OT I A  "L OB S T E R  R OL L " 

Parmesan "Pain Perdu," Celery Branch "Filaments,"  
Gem Lettuces, and Imperial Ossetra Caviar*  

(60.00 supplement) 
 

S A L A D  OF  N O R W I C H  M E A D OW S  F A R M  C A R R OT S  

French Laundry Garden Romano Beans, Meyer Lemon Confit,  
Toasted Sunflower Seeds, and Greek Yogurt 

 

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  

per se Granola, Espelette-Scented Peach Gelée, Hakurei Turnips,  
and "Crème Fraîche aux Quatre Épices" 

 

P I N E  I S L A N D  S H R I M P  

Brentwood Corn "Pudding," Sungold Tomatoes,  
Fennel Bulb, and Welsh Onion "Mousseline" 

 

E L Y S I A N  F I E L D S  F A R M  L A M B  "R ÔT I  À  L A  B R OC H E "*  

Panisse "Croûtons," Fairy Tale Eggplant, Summer Squash, 
and Pine Nut Vinaigrette 

 

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 * 

Chanterelle Mushroom Purée, Melted Caraflex Cabbage, 
Compressed Snow Peas, and "Sauce Vin Jaune" 

(100.00 supplement) 

 

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

Black Sesame "Nougatine," 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

