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

 
 

Oc to b er  3 0,  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* 

 

I M P E R I A L  OS S E T R A  C A V I A R *  

Young Ginger, Hass Avocado Mousse,  
Finger Limes, and Coconut "Vierge" 

(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  

Crispy Nettles, Cauliflower Florettes, Concord Grapes,  
and Sultana "Condiment" 

 

"T E R R I N E " OF  H U D S ON  V A L L E Y  M OU L A R D  D U C K  F OI E  G R A S  

Quince Gelée, Candied Walnuts, Hakurei Turnips, 
and Mustard Seed Vinaigrette 

 

S A U T É E D  F I L L E T  OF  M E D I T E R R A N E A N  L U B I N A  

Carolina White Shrimp, Celery Branch,  
Scallion "Émincé," and "Crème de Homard" 

 

R I B - E Y E  OF  E L Y S I A N  F I E L D S  F A R M  L A M B *  

Compressed Chicories, Glazed Parsnips,  
French Leeks, and Black Truffle Jus 

 

S I R L OI N  OF  M I Y A Z A K I  W A G Y U *  
Matsutake Mushroom, Gold Rush Apples,  

Broccolini "Tempura," and Yuzu Gastrique 
(100.00 supplement) 

 

M A N J A R I  C H OC OL 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

