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

 
 

O c t ob e r  15 ,  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*  

 

M A I N E  L O B S T E R  R O L L  

Hen Egg "Crêpe," Fines Herbes, Lobster Emulsion,  
and Imperial Ossetra Caviar* 

(60.00 supplement) 

 

F I V E  S P I C E - C R U S T E D  F E N N E L  B U L B  "F O N D A N T " 

Navel Orange "Suprêmes," Petite Radishes,  
and Preserved Ginger Aigre-Doux 

 

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," Concord Grape "Gelée," Tokyo Turnips, 
Candied Virginia Peanut "Streusel," and Greek Yogurt 

 

S L O W - C O O K E D  S E A  T R O U T *  

Brussels Sprout "Chiffonade," Crispy Sunchokes,  
Emerald Lettuce, and Yuzu Crème Fraîche 

 

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, Greenmarket Peppers,  
and Flowering Thyme Jus 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

Fried Chicken-of-the-Woods Mushrooms, "Pommes Rissolées,"  
Glazed Sweet Carrots, and "Steak Sauce" 

(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

