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

 
 

M a r c h  2 3 ,  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 *  

Hen Egg Omelette, Gulf Coast Shrimp,  
Pickled Pearl Onions, and Chive Tips  

(60.00 supplement) 
 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  

English Peas, Gem Lettuces, and Black Winter Truffle Coulis 
 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  

Marinated Muscat Grapes, Poached Rhubarb, Milk "Tuile," 
and Pink Peppercorn "Mignonnette" 

 

H A W A I I A N  A B A L O N E  "P O Ê L É " 

"Feuille de Brick," Melted Savoy Cabbage,  
and "Beurre Rouge" 

 

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

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

 

S N A K E  R I V E R  F A R M S  "C A L O T T E  D E  B Œ U F "*  

"Matignon" of Root Vegetables and "Sauce Bordelaise" 
 

"S U R F  A N D  T U R F " 
Sirloin of Miyazaki Wagyu "au Poivre"*  

Peekytoe Crab Cake, "Pommes Paillasson,"  
Green Asparagus, and Wilted Arrowleaf Spinach 

(100.00 supplement) 
 

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

Madagascar Vanilla Ice Cream, K+M "Hacienda Victoria" Ganache,  
Candied Meyer Lemon, 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

