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

 
 

S e p t e m b e r  2 9 ,  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 *  

Sea Scallop "Tartare," Ginger "Panna Cotta," 
Young Coconut "Chiffon," and Finger Limes 

(60.00 supplement) 

 

H E R B - C R U S T E D  T R U M P E T  R O Y A L E  M U S H R O O M S  

Sweet Carrots, Red Pepper "Pudding," 
and Brentwood Corn Vinaigrette 

 

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," Pearson Farm Pecan "Streusel," 
Cotton Candy Grapes, and Fig-Chocolate Sauce 

 

B U T T E R - P O A C H E D  M A I N E  L O B S T E R  

Creamed Broccoli Rabe, "Hollandaise de Homard," 
and Black Winter Truffle Emulsion 

 

E L Y S I A N  F I E L D S  F A R M  L A M B  "R Ô T I  À  L A  B R O C H E "* 

Celery Seed "Pain Perdu," Grilled Persian Cucumbers,  
and Summer Savory Jus 

 

1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Molokai Yam "Mille-Feuille," Butternut Squash Purée,  
Hakurei Turnips, and Szechuan Peppercorn "Mignonnette" 

(100.00 supplement) 

 

"O P É R A  À  L A  P I S T A C H E " 

Manjari Chocolate Mousse, Candied Pistachios,  
and Milk Chocolate Ice Cream 

 

 

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

