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

 
 

O c t o b e r  6 ,  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 *  

"Béarnaise Royale," Brioche Melba,  
and Peekytoe Crab "Fondue" 

(60.00 supplement) 
 

S A L A D  O F  G R E E N M A R K E T  R A D I S H E S  

Blood Orange "Suprêmes," Roasted Ruby Beets, 
and Caramelized Sunchoke "Aïoli" 

 

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," Celery Branch, Tokyo Turnips,  
Candied Pecans, and Pumpernickel "Lavash" 

 

S A U T É E D  F I L L E T  O F  M O N T A U K  B U T T E R F I S H  

Aged Serrano Ham, "Pain de Campagne," 
Meyer Lemon, and Shishito Pepper Cream 

 

H E R B - R O A S T E D  E L Y S I A N  F I E L D S  F A R M  L A M B *  

"Cassoulet" of Pole Beans, Chickpea "Panisse," 
and Whole Grain Mustard Emulsion 

 

S N A K E  R I V E R  F A R M S  1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Bone Marrow "Pain Perdu," Wilted Swiss Chard,  
French Leeks, and Cauliflower "Velouté" 

(100.00 supplement) 
 

M A N J A R I  C H O C O L A T E  "C R É M E U X " 

Burnt Honey "Panna Cotta," Cocoa "Roulade," 
and Sweet Tea 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

