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

 
 

J a n u a r y  2 ,  2 0 1 8  
___________________________________________________________ 

 

"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 Regiis Ova White Sturgeon Caviar* 

 

R O Y A L  K A L U G A  C A V I A R *  

"Sashimi" of Japanese Shima Aji, Fried Oysters,  
and Scallion Vinaigrette 

(60.00 supplement) 
 

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

Ají Dulce Pepper "Aïoli," French Leeks,  
Crispy Basil, and Parmesan "Mousseline" 

 

"T E R R I N E " O F  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  

Meiwa Kumquats, Petite Turnips, and Greek Yogurt 
 

C H A R C O A L - G R I L L E D  M E D I T E R R A N E A N  C O R V I N A  

Cauliflower "Pudding," Cocktail Artichokes,  
Marcona Almonds, and Caper-Garlic Emulsion 

 

H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Black Winter Truffles 
(125.00 supplement) 

 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  

Potato Purée, Carrot "Tournés," Glazed Pearl Onions, 
and Red Wine Vinegar Jus 

 

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

"Pommes Fondant," King Trumpet Mushrooms,  
French Breakfast Radishes, and "Steak Sauce" 

(100.00 supplement) 
 

B A H I B E  C H O C O L A T E  B R O W N I E  

Whipped Clover Honey, Black Cocoa "Pâte de Fruit,"  
Toasted Pistachios, and "Glace au Chocolat" 

 

 

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

