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

 
 

M a r c h  2 5 ,  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 Caviar* 

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

Hamachi "Tartare," Granny Smith Apples, "Feuille de Brick," 
and Yuzu Crème Fraîche 

(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  

Meiwa Kumquats, Persian Cucumbers, Candied Cashews,  
and Vadouvan Curry Gastrique 

 
"G Â T E A U " 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  

Harry’s Berries Strawberries, Hakurei Turnips, 
Celery Branch, and White Chocolate Purée 

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

Chickpea "Persillade," Sacramento Delta Green Asparagus,  
Lime Radishes, and Noilly Prat 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) 

 
M I L K - F E D  Y O R K S H I R E  P O R C E L E T  

Yukon Gold Potato Batons, Salsify Root,  
Frisée Lettuce, and Brown Butter Jus 

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

Toasted Barley, Preserved Ramps, 
and Spanish Caper Jus 

(100.00 supplement) 
 

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

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

