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

 
 

M a r c h  1 7 ,  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 Caviar* 

 

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

"Rillettes" of Smoked Sablefish, Toasted Bagel,  
and Scallion "Emincé" 

(60.00 supplement) 
 

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

California Rhubarb, Compressed Frisée,  
and Stinging Nettle Purée 

 

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," Muscat Grapes, Heirloom Celery,  
"Peanut Brittle," and Kendall Farms Crème Fraîche 

 

C H A R C O A L - G R I L L E D  P A C I F I C  A B A L O N E  

Serrano Ham, "Moule à la Plancha," Cracked Koshihikari Rice,  
and Wilted Spring Onions 

 

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) 

 

M A R C H O  F A R M S  N A T U R E - F E D  V E A L  "W E L L I N G T O N "*  

Glazed Nantes Carrots, Creamed Arrowleaf Spinach,  
and "Sauce Bordelaise" 

 

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

Cauliflower Mushrooms, Caramelized Green Garlic,  
and "Steak Sauce" 

(100.00 supplement) 
 

"T R E A C L E  T A R T " 

Madagascar Vanilla Ice Cream, K+M "Hacienda Victoria" Ganache,  
Granny Smith Apples, and Cultured Battenkill 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

