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S A L O N  T A S T I N G  M E N U  

A p r i l  1 0 ,  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 *  

Kona Kanpachi "Tartare," Daikon Radish, 

Scallion "Emincé," and Dashi Gelée 


(60.00 supplement) 

S L O W - R O A S T E D  H O L L A N D  W H I T E  A S P A R A G U S  

Muscat Grapes, Green Almonds, Finger Limes, 
and Vadouvan Curry Emulsion 

"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  

Poached Rhubarb, Preserved Ginger, Sicilian Pistachios, 
and Kendall Farms Crème Fraîche 

M A I N E  S E A  S C A L L O P *  
Morel Mushrooms, Spring Onions, Romaine Lettuce, 

and "Sauce Noilly Prat" 

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  

"Pommes Duchesse," Green Asparagus, Hakurei Turnips, 
and "Mousseline Béarnaise" 

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

Slow-Roasted Candy Cane Beets, Caramelized French Leeks,  
and "Sauce Borscht" 
(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  

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


