
       *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 7 ,  2 0 18  
___________________________________________________________ 

 

"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 *  

Maine Lobster, Celery Branch, and Fines Herbes 
(60.00 supplement) 

 

S A L A D  O F  W I N T E R  C I T R U S  

Compressed Radishes, Crispy Lacinato Kale,  
and Sunchoke Aïoli 

 

"P A S T R A M I " 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  

Roasted Brussels Sprouts, Pickled Pearl Onions,  
Gala Apples, and Burgundy Mustard 

 

W I L D  P O R T U G U E S E  T U R B O T  

French Leeks, Creamed Spinach Purée,  
and Ruby Beet 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) 

 

P R I M E  R I B  O F  E L Y S I A N  F I E L D S  F A R M  L A M B *  

Toasted Barley, Black Trumpet Mushrooms, Savoy Cabbage,  
and Red Wine Vinegar Gastrique 

 

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

"Pommes Paillasson," Hakurei Turnips, Wilted Pea Shoots,  
and "Sauce Bordelaise" 

(100.00 supplement) 
 

"R I G Ó  J A N C S I " 

Soft Cocoa Biscuit, Molasses "Crème Anglaise,"  
Candied Cocoa Nibs, and Banana Bread 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

